For Immediate Release
TASTE THE EXCITEMENT! NEW MUSIC & FOOD FESTIVAL COMES TO VERNON AUG. 14-15

ROCK, RIBS & RIDGES FEATURES LOCAL “RIBBERS”, GRILLIN’ & CHILLIN’S JACK McDAVID

VERNON, NJ --- The first-ever “Rock, Ribs & Ridges” thinks it has cooked up a winning recipe: great rock music, finger-lickin’ good barbecue and the natural amphitheater of a mountainside setting.

The two-day festival, August 14-15, 2010 at the Hidden Valley Club in Vernon, NJ, will feature music from legendary artists including Rock-and-Roll Hall of Famer Dave Mason, the Marshall Tucker Band and New Riders of the Purple Sage. 
Mouth-watering barbecue will be cooked up in a juried rib competition with titles bestowed for “Best Ribs” and “Best Sauce” with attendees voting for a “People’s Choice” award. Festival-goers will be able to sample offerings from competitive chefs throughout the weekend in addition to traditional festival fare.

Heading the local entrants is Eric Figueroa, owner of the Double S Diner in Wantage. Patrons there have been greeted by the fantastic aroma of the huge smoker in the back of the restaurant and know why the Double S won First Place in the Sussex County Champion of the Grill for smoked chicken last year, his first year of competition. 

A former race car driver and mechanic, Figueroa was part of a team that drove throughout the country in the National Modified Car Association. Deciding to dine where the locals ate, he learned the differences between Northern and Southern styles and sauces and tried to duplicate them when he returned home. At first he only offered his “cue” to diner regulars but they enjoyed it so much he built a larger smoker and barbecued pulled pork, beef brisket and smoked meat loaf are now on the menu full-time. 
There’s another group from North Jersey looking to smoke the competition. Brothers-in-law Dana Reed, Mark Mangano and Dan Krystiniak of Bergen County, with little more than a year’s experience, have won First Place for Best Ribs at Roc City RibFest, a First Place brisket trophy and a First Place “People’s Choice” award for clam chowder in Norwalk, CT in 2009. This year they’ve taken First Place for Brisket at the New York State Championships and won for Pork and Chef’s Choice in Mount Holly, NJ, July 24-25. 

From his distinctive Southern drawl to his trademark duds - denim bib overalls and a red and white truckers cap heralding "Save the Farm" – comes “good ol’ boy” Jack McDavid, who co-starred in the Food Network’s “Grillin' and Chillin'" with Bobby Flay.

His innovative American cooking style and old-fashioned work ethic have produced rave reviews from customers and food professionals alike, including Food & Wine magazine's "Best Chefs in America" Award. Jack opened his first restaurant, the Down Home Diner, at the Reading Terminal Market in Philadelphia in 1987. He wowed patrons with inexpensive, inventive dishes like cornbread pizza with Tennessee ham and chicken-fried buffalo steak with red-eye gravy. In 1989 he opened Jack's Firehouse in the Fairmount area of Philadelphia featuring "haute country" cuisine.
Six months later he made his first national appearance at the Food & Wine Classic in Aspen, Colorado. Since then, he has been invited six times to cook at the James Beard House in Manhattan, the culinary equivalent to playing Carnegie Hall.
Then there’s deep south BBQ from up north with the Smith family of Ontario, Canada. In 2006 Matt and Louise Smith acquired Gator BBQ and haven't looked back. The Gator BBQ Company’s Original Deep South BBQ - “Where the hog meets the log”- is a family-run business with children Kurt, Nick, Aaron and Alexis all contributing to its success. Competing in 30 rib fests a year, they have earned numerous awards including First Place Ribs, Rochester, NY; Best Pig Rig, Burlington, Ontario; and Best Food Booth at the Norfolk County Fair.  

“We invite everyone to taste the excitement at this great new event,” said Howard Freeman of Promo 1, which is producing the event along with sponsors Franklin Sussex Auto Mall, Century Link and News 12 New Jersey. “These chefs have spent their weekends fine-tuning spices and recipes and working on mouth-watering combinations that festival-goers are sure to enjoy.”
For information including concert performances and tickets, please visit www.rockribsandridges.com. 
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