
Timelines

Friday

6:00PM- Cooks Meeting
7:30PM- Start Fire and Smoker
9:00PM- Start Brisket Prep
10:00PM- Start Bean Soak
10:15PM- Brisket goes on
Tend Fire Throughout the Night

Saturday

5:15AM- Start Charcoal Grill
5:30AM- Rinse Beans, Start Bean Prep
5:45AM- Beans go on
6:15AM- Chicken Prep Begins
7:00AM-7:15AM- Chicken Goes On
8:00AM(ish)- Brisket Comes Off (Starts Rest)
9:30AM- Beans Come Off
9:35AM- Snake Prep Starts
9:45AM- Plate Beans
10:00AM- Bean Turn in
10:05AM- Snake Goes On
10:10AM- Rib Prep Starts
11:00AM- Chicken Comes Off
11:05AM- Sauce Snake on Smoker
11:05AM- Ribs Go On
11:20AM- Sauce Snake
11:20AM- Plate Chicken
11:30AM- Chicken Turn In
11:35AM- Sauce Snake
11:50AM- Sauce Snake
12:05PM- Sauce Snake



12:20PM- Sauce Snake
12:35PM- Snake Comes Off
12:50PM- Plate Snake
1:00PM- Snake Turn In
1:55PM- Ribs Come Off
2:10PM- Tack Ribs
2:20PM- Plate Ribs
2:30PM- Turn in Ribs
3:30PM- Plate Brisket/Sauce
4:00PM- Brisket Turn In


