After an evening of tasting and competition,
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The 3rd Annual Verified Angus BBQ Cook-Off, hosted on May 7 at NAIT
in Edmonton, brought together producers, pitmasters, industry leaders,
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culinary students, and international guests for an unforgettable evening
celebrating the quality and versatility of Canadian Angus beef.
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Held as the opening reception for the Hong Kong-Canada Business
Association (HKCBA) National Conference, the event welcomed 309
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registered guests, including delegates and business leaders from across l\ i el
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Canada and Hong Kong. Interest in the event exceeded capacity, with
many additional requests for attendance leading up to the evening.
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The cook-off paired Canadian Verified Angus producers with talented Choice Award
pitmasters from across Canada in a friendly but highly competitive Lone Star Angus &
showcase of creativity, collaboration, and exceptional beef. You Need a BBQ
R
Guests experienced an incredible range of dishes that highlighted LONEQTAR
the versatility of Verified Angus Beef, from individually crafted beef Phot courtenyof Yl Towmsend é ngus
wellingtons to smoked bone marrow finished with bourbon brtilée, and TOUNEED A BED
Korean Angus Tritip with Candied Beef Bacon. The creativity and skill
demonstrated by each team made the judging process no easy task. i— 4th Place
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County BBQ
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Beyond the competition itself, the event created valuable
opportunities for connection and promotion between producers and
pitmasters. Several teams have already begun cross-promotional
efforts following the event, reinforcing the long-term value and
relationships built throughout the day.

A particularly meaningful component of the evening was the
involvement of NAIT culinary students. Team Smella Que &
Hamilton Farms was the team supported by students, and those
volunteers gained valuable hands-on experience in a fast-paced
culinary environment, learning directly from seasoned BBQ
professionals and interacting with producers and international
guests.

The event also served as an important opportunity to showcase
Canadian Angus beef to an international audience. Through
conversations, networking, and of course exceptional food,
guests experienced firsthand the quality, consistency, and culinary
potential of Verified Angus Beef and the dedication of the
producers behind it.

The Canadian Angus Association would like to extend sincere
thanks to all participating producers, pitmasters, volunteers, NAIT
staff and students, event partners, sponsors, and the HKCBA
delegates who helped make the evening such a success.

The atmosphere throughout the event reflected exactly what
the Angus community does best; collaboration, hospitality,
innovation, and pride in producing world-class beef.

Following the overwhelming success and excitement surrounding
this year’s event, we are already looking forward to building on
that momentum at the 4th Annual Verified Beef BBQ Competition.
The enthusiasm from producers, pitmasters, partners, and guests
alike reinforced the value of bringing together great people, great
food, and the shared passion behind Canadian Angus beef - and
we can’t wait to do it again.




