
Americans ar€ grilling tbods at home more t!e-
quenuy than any time in the past 20 )€ars, accord-
ing to neq' r€searrh released Monday by the NPD
Gmup, a leading autholity on U.S. eating patterns.
And the past 20 years were alr€ady the period of
highest grill use in the United States.

The barbecue's increaslng popularity appears ao
epr€sent yet another potentirl th&at to t}le restau-
rant industr'y as consumers Iook to convenience
foods such as prepar€d fooals from supermarkets
and delis, or indulge their desire to cook or eat at
home.

Indeed, in a continuation of a trend. the number
of meals purchased in restarrants is down 4 per.
cent from 2000, the peak year for restaurant meal
sales. In addition. mor€ than 60 percent of those
meal6 we!€ eaten outside the r€staurant,

The main dr{ver for that is people wanting to eat
at home when po$ible. according to Harry Balzer,

'-iii-iii;;;"h;;;iercini 
oi ar rooa aomrs

arc spent at restaumnts. Howevel restaurant meals
cost three times as much a6 tho6e prepa&d at
home, and 75 percent of all meals ate pr€paEd and
eaien at homq Balzer said,

The NPD survey backed the habits of 3,5tr
Americans for a year.

According ro NPD. J5 p€nrFnr of .{mpri.rn fajn i-
lies fired up rheir gas and charcoal grills at least
once every two weeks as the,v searched for easier
methods to preparc the family meals.

"This is not so much about the flavor as it b the
process. said Balzer "This is all about making life
easy"

Grilling is doing the same thing for getthg meals
onfothe table qu ickly and easily rhat cars have
done. he said.
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Love ribs? It's vour luckv weekend
John Bonson

The Chronicle-Telegram
So many ribs, so little time.
fhat's the mantra for this

year's 15th armual Tops Grcat
American Rib Cook-Off and
Music Festival, which tales place
Thursday to Monday at Tower
City Amphitheater in Clel€land.

ThiB ,€ar'6 event featues 11
nationally-renowned ribbers, all
seeking the coveted "Greatest
Rib6 in America," "Gratest
Sauce in Amedca" and "People's
Choice" awalds. SuIe the prize
money i3 nice, begin]|lng with
$2,000 for first place, but it's the
bragging riglts that the cooks are
really afteE

Wrile the novice consu&ef
er\iols taste testing the diverse
falavols, the actual judges ale
cormoisseu$ on all things ribs.

"It's a combination of thhgs,"
said Northeast Ohlo resident and
longlime judge Jeff Chiplis. "lt'6
the quality of the meat. You have
your St. Iouis versus lour baby
back. And tllen it's what they do
to the meat before they put it on
the smoker or the grill. Prccess ls
part of lt too. And also, it's the
sauce you'rc going to put on the
last couple of ndiutes."

He added, "If the meat is falling
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Famous Dave's grills up some
ribs dudng last year's Tops
Great American Rib Cook-Off.

off the bone, to me that's too
done. That's overcooked. I like a
litde tug with it."

The Tlemont rcsident and cer-
tilied KaBas City Barbecue Soci
ety member said there are guid€-
llnes that Judges follow However,
personal taste does play a role in
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WHAT 8th annual Ber6a's
NEtional Rib Cook-Off
WHEN: Fdday to Monday
WHERE: Cuyahoga County
Fairgrcunds, locatod off gagley
Road just west of l-71.
TICKETS: F.€e Frlday and
Monday: $5 Satuday and
Sunday. Kids 12 and under frse.
x3G lLol23aatel

Son€thing good
cooklng in B€raa

The 8th annual Berea
National Rib Cook-Off at the
Cuyahoga County Faa-
groudds features a nu.rnb€r of
alea and national rib vendors
and master chefs who will
tempt the palates of fib lovers.

Stariing Friday and running
through Memorial Day the
event tl?ically welcohes thou-
sanals of people to celebrate
the unofficial start of summer.

trYidiy's entertainment
includes the 2nd annual
Harley-Davidson Bike Night
and musical acts including the
Arn$hong Bearcat Band (5 to
6:30 p.m.), Ted Riser & the Mar-
shall Band (7 to 8:45 pm.) and
The ReBeats (9 to 11p.m.).

Saturday features the crown-
ing of the Mlss Berea Prhcess
and music by woodshed
Mercy(1 to3p.m.), Haywire
(3:30 to 5:30 pm.), Logan Wells
(6 to I p.m,) and Robert Jefft€y
Band (8:30 to 10:40 p,m.).

Sunday's lheup includes the
all.day Classic Car Show; Clay'
ton Brothers (1 to 3 p.m.). The
Stokes Brothers (3:30 to 5:30
p.m.), Terry I,ee Goffee's John'
ny Cash Tribute (6 to I p.m.),
and The Cleveland Boys (8:30
to 1030 p.m.)

Alex Bevan's Band (5 to
? p.m.) Ieads Monday's enter'
tamment.

The Berea National Rib
Cook-Off fu sponsorcd by the
Berea City Club, a nonpl!trrt
gmup that prcmotes civic prcj-
ects. Proceeds b€nefit commu-
nity pmgraDs in B€!ca.

IF YOU GO
WHA} 1 sth Annual Tops Groat
American Rib Cook-Off and

WllEl{: Thursday to Sunday
WHERE: Towd Clty
Amphith€ater, 351 Canal Foad,
Cl€veland
TICKETST $6 ($2 otr using Tops
Bonuscard), lojs und€. 12 ?r€e.
trlt& r|s.bvdsd.ln/db
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