Bikes and BBQ
Just For You
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Written by Mikayla Locklear
he
year
of
2020
has been
a year of
many firsts.
For Kia
McMillian,
a fairly new
addition to
the Greater
Fayetteville Chamber, 2020
marks her first year directing
the fourth annual Bikes and
BBQ event.
This year the event will be
held November 21st at Fort
Bragg Harley Davidson from
11 AM to 4 PM. Event parking
will be free, and like previous
years they are aiming to please,
by including activities for all
ages - with a DJ, selections of
activities for children
and - new for 2020 electronic darts.
McMillian says that
the choice to include
darts instead of the
standard cornhole of
Bikes and BBQs in
the past is to create
some variety. “Most
biker bars have dart
boards; it is about
creating interest for
our sponsors,” says
McMillian.
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Local companies can elect
to sponsor the electronic
dart boards and be featured
throughout the competition.
In addition to darts, other
activities geared towards
Fayetteville’s large biker
community include “Bike
Blessings” conducted by
members of Freedom Biker
Church here in Fayetteville.
“We are trying to keep
everything as family friendly as
we possibly
can.”
McMillian
says of the
event.
And about
the barbecue,
it is the
main event!
Robert
Brinson of
Viscous
Pigs BBQ,
a champion
of last year’s
competition
and one of this
year’s marshaled
judges, is confident
that McMillian is
doing a fantastic
job in creating a
competition that is all
about the food.
“A sanctioned event
helps keep favoritism

out of the competition,” says
Vinson.
In addition to the categories
of butts, chicken, and ribs, the
competition includes a “people’s
choice” in which the tasters get
to make their favorite known.
“The People’s Choice Award
gives a chance
for the small
cooker who
maybe doesn’t
have the best
technique
to have an
opportunity to
win because
they cook what
the community
likes,”
according to McMillian.
The competition will be judged
by those in the business of BBQ
which, of course, includes some
local celebrity cooks. “Speaking
of celebrity,” McMillian is quick
to add that one of Bikes and
BBQ’s previous competitors,
Mike Collins of Shotgun BBQ,

can be found on Netflix’s new
series “American Barbecue
Showdown.”
The deadline for cookers
to enter the competition is
November 7th, and there is
no need to have any prior
experience. You also don’t have
to be native to
Fayetteville
or even North
Carolina to
compete.
“Bringing in
cookers from
out of town
will bring in
their families
and their
friends which,
in turn, brings money back into
Fayetteville.”
The event itself is free of
charge for attendants. There is a
separate charge for the barbecue
tastings as well as an opportunity
for those 21 and up to participate
in craft beer tastings. There is
also an option to purchase VIP
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wristbands which will get you
some special perks. The money
made from the event goes back
into the chamber and is used for
programs that
keep locals
informed
and fund
seminars
for small
business
owners.
A major
question
is how is the
event handling
COVID-19?
According to
McMillian, the
tastings have
gotten the biggest
change. Instead
of the buffet style of years
past, there will be individual
servings for each taster given in
a disposable container.
“We are going to need a lot
more trashcans this year; that’s
for sure.” McMillian joked.
There will be sanitizing stations
around the venue, and attendants
are urged to maintain social
distancing. McMillian hopes that
numbers will remain around the
same as prior years due to the
fact that the event is an outdoor
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event, and folks seem to be antsy
to get out of the house.
Vendors will be required to
wear masks, but as of the time of
publication, attendants will not
be required to wear them. “We
have to be flexible and cautious
of what we can promise. Things
could change at any moment;
we could go into Phase Three, or
we could go all the way back to
Phase One. We have to be able
to pivot.”
In previous years, the
Chamber has also
provided their own food
alongside the barbecue.
Since the requirements
for serving food are so
stringent at the moment,
the decision has been
made to bring
in food trucks
who are better
suited to comply
with the various
requirements.
As always,
events such as
these require a
lot of hands, and
McMillian is always on the
outlook for volunteers. “You
don’t need to have any particular
skill; we can
use anyone.”
Volunteer
inquiries can
be addressed
to Kia at
her email
events@
faybiz.com.

