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2025 HALL OF FAME INDUCTEE

DAVID KLOSE

David Klose from Houston, Texas has been called everything from
the “Paul Bunion of BBQ” to “The King of Que”.

For over 4 decades David Klose has been dedicated to teaching
others how BBQ can change their lives. These days most people
know of David as just a BBQ Pit manufacturer and while his
' company did just celebrate 40 years in busmess, DaV|d has always
cared more about people than products, maklng sure every product I
| flts the need | HNHE R | ‘
Over the past 40 years Dawd has won many awards mcludmg World
Barbecue Grand Champion in 2000, He was named Mr. Barbecue ancl
chosen as the International mbaSsador of BarbeK:Ue representing
“The World BBQ Organization”. He has traveled extenswely to |
represent BBQ in SW|tzerIand Austria, Italy, Germany, Ireland and ‘
fit 11! il even Budapest Hungary fl:‘w' i H | };
He has been featured on TV Shows mcludmg, A Cooks Tour W|th Ha
Anthony BoUrdaln, Man, Fire, Food Starrlng Roger Mooklng, and
| Destlnatlon America’s EPIC pIus many more. b R 3 '
‘ (i o ' l‘\‘ i |
.~ While DaV|d has sponsored many new cooks and teams just startlng‘ Wit
out he also sponsors events like pig racing at the Rodeo and local
high school FFA events. As part of the Texas BBQ Army he spent
days cooklng for hundreds of families displaced by Hurrlcane
Harvey. |

David has been honored by Texas Air National Guard for supporting
Military families by providing BBQ meals to those being deployed.
While the days of Television and competitions may be behind him,

at 73 years old David still spends hours a day, every day, on the
phone coaching people on flavor profiles, fire management, how to
get into competitions, catering, or even tips to start a brick and
mortar location.

His amazing showmanship, years of experience, and his love for
people have made him a great entertainer and storyteller. David’s
life is dedicated to teaching others how to have fun and BBQ Better.






2025 HALL OF FAME INDUCTEE
ROY PEREZ

Roy Perez has lived in Lockhart, Texas his entire life. When he
graduated high school, he worked as a carpenter for four years
until the housing market crashed. With bills to pay, he walked
into Kreuz Market on March 25, 1987, hoping they would hire him
for anythlng Rick Schmidt, the owner, hired him on the spot as
a sausage cook. Over the years, he learned aII the aspects ofa
tradltlonal Texas barbecue busmess, from customer serV|ce to the‘ |
subtletles of sllclng to cooklng for hundreds of people.

When the former pltmaster Ieft, Rlck must havef seen somethlng
|n his abilities and brought hrm along as the next pitma ter. Under;‘
Rick Schmldt?s great mentorshlp, he Iearned how td cook many

different meats, each of them requiring its own speclral‘ methdd

all of them requirlng the right rhythm and timing. There was a Iot A

more to |t than throwing meat on a hot f|re and comlng back a fewV‘f-‘
hours later toa perfectly flnlshed product.z I

1] . l:
1 1‘

Everyone who knows him knows he Ioves = PreSIey EIV|s b
Presley’s phllosophy of life was a guide to his own: no matter how

humble your beglnnlngs, work hard at what you Iove and you can’t

help but succeed. For Perez, what started as a S|mple job became’
a business he would do for free if he could. It was never just about
selling barbecue. It has always been about making customers feel
at home, about upholding tradition, and about never taking your
fans for granted. In his 37 years at Kreuz, he hopes he has achieved
this, and under the leadership of ‘Rick’s son, Keith, he hopes to
continue the legacy.
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DONNY TEEL

Donny and his wife Cindy are in their 29th year of cooking
contests, having competed in just over 800 events—both
sanctioned and non-sanctioned—and counting. They’ve earned
approximately |10 Grand Championships and 130 Reserve Grand
Championships. In 2007, Donny opened a food traller in their
hometown of Sperry, Oklahoma, which he contlnues to run solo
while Clndy maintains a full- time job. As Donny says, he was food‘ 4
| trucklng before food trucklng was cool i |
In March of 20I8 Donny suffered a stroke on a Saturday mlcl
|morning. He was released from the hospital Monday afternoon
_ and, by that Frlday, drové thelr motorhome three hours to
| Weatherford, Oklahoma, for a cookoff. He eats, sleeps, and
breathes barbecue. A RO A A

\ I ATATII Qe SN e
High 18 |1 1 ‘!‘..' “=. j_

Donny has helped many organlzers get their contests off the

ground, often travellng across Oklahoma on his own t.l’me to scout,

potential S|tes and advise on all aspects of hostlng-;—from rain
| |nsurance to public engagement and expectatlons.i,
! M b
He also founded the Oklahoma BBQ Run, which brought togetherf i
contests across the state to name a State Team of the Year =
~and Category Teams of the Year, culminating in an end of-year
banquet recognizing all the teams.

Donny was instrumental in reviving “The Meat in the Middle?”
contest after several years of inactivity.

In 2002, he received the “FIREMASTER” award, given to someone

who goes out of their way to help teams—whether it’s setting up,

assisting in the middle of the night, or helping tear down to head
home.
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DONNY TEEL

Career Highlights:

American Royal Side Dish Grand Champlon 8 tlmes—6 of those
consecutlvely

American Royal: 2004 GC Open, 2005 RGC Open, 2606 RGC
Open, 2006 2nd Runner-Up InV|tat|onaI 2008 RGC InV|tat|onaI

Held the hlghest score ever recorded ina KCBS contest

(717.1430 in l_lncoln, AR) for 22 years; posslbly also holds one of
the Iowest wmnlng scores (595 4282) L i_; W ERREL R EET ', |
HHEHHe R [ ‘“‘3‘”1"{ i e
R !It!; FINRRET [ s

2005 jack Danlels World Champ|onsh|p Grand Champ|qn and |
Grand Champlon Dessert il il Il W
\ | ‘;N:( ‘ , l!l‘ ( ‘ ?

Amerlcan Royal Grand Champion Legends. 20I7 20Iﬂ ZOZI

Reserve Grand Champlon. 20I9 2022 AR r "
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Oklahoma BBQ Hall of Fame, Inaugural Class of 20I 5
Oklahoma Te<am of the Year, 2021 ‘

KCBS Team of the Year Pork: 2006; Runner-Up: 20 10
KCBS Team of the Year Runner-Up Ribs: 2006 |
2006 RGG World Brisket Invitatiolli?al

KCBS Board of Directors, 2000-2004

Founding Board Member, Oklahoma BBQ Society
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HELEN TURNER

Helen Turner is an influential pitmaster and the proud owner of
Helen’s Bar-B-Q in Brownsville, Tennessee, a beloved establishment
known for its outstanding barbecue. In 1996, she took the reins of the
restaurant from the previous owner, marking the beginning of her
career as a pitmaster. Helen’s commitment to tradition is evident in
vher approach to cooking — usmg all wood and S|mple clnder block pits
to prepare some of the best pork shoulders m the cbuntry. Her work 4
has earned her a well- deserved spot on numerous top barbecue llsts,
mcludlng rankings by Southern lemg ahd Thrllllst

b R e AL i
Helen’s skllls and dedlcatlon to the craft were recognEZed in 20l2
when she was honored with the Southern Foodwa‘ysx ‘Alllance Ruth

Fertel Keeper of the Flame Award. This prestlglous award celebrated i

her S|gn|f|cant contrlbutlons to Southern food culture, partlcularly Hi
in the male- domlnated world of barbecue. As one of the few, female
p|tmasters in the mdustry, Helen has proven that women can master Yl
the art of barbecue just as effectively as any man, breaking barrlers
and |nsp|r|ng future generatlons of women in the fleld b

Not ‘only is Helen known for her incredible barbecu;e, but she has |

. also earned a reputation as a community leader. While Helen retired ;

and closed the restaurant in December 2024, for 28 years, Helen’s
'Bar-B-Q was a cornerstone of Brownsville, TN, where it served
as a gathering place for locals and visitors alike. Her unwavering

commitment to the craft and her dedication to her community have
made Helen Turner a respected and beloved figure in the worid

of barbecue.
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ERNEST “ALECK”
ALEXANDER

Ernest “Aleck” Alexander was a beloved Atlanta pitmaster and cultural |
icon whose restaurant, Aleck’s Barbecue Heaven, operated for nearly half |
a century and stood as both a culinary Iandmark and a qulet cornerstone

of the c|V|I rights era. }i BLLLE 16 GRS

[

Openlng in 1942, Aleck hand bu|It his orlglnal barbecue plt from
cobblestones reclaimed from the street outS|de—Hunter Street, Iater
, renamed Martln Luther King Jr. Drive. A master brlckmason and | |
businessman, he expanded to six' barbecue |o|nts across Atlanta, demgnlng{;{
'and constructlng each pit hlmself ‘Aleck’s flagship Iocatlon was famously I
frequented by h|s friend Dr. Martin Luther King Jr., who often stopped byf

for ribs before ma]or speeches—despite Coretta Scott thg’s WIshes fora’ f 1 i
strlcter diet. After King’s assassination, Aleck honored hls friend{W|th a 3ﬁ_ BTl

portrait and a special booth reserved by |nV|tation only

Even after a stroke in 1979, AIeck contlnued worklng at the restaurant f'i, :,
until his passmg in 1986. Today, his daughter Pamela AIexahder preservesv,;-f, it
h|s legacy through Aleck’s “Comeback” sauce and storytelllhg Cel'ebrated‘;”'}’ ,

by The New York Times, The Washlngton Post, and featured in the
Atlanta Hlstory Center’s “Barbecue Nation” exhibit, Aleck’s mﬂuence
endures as a symbol of culinary craftsmanship, Black entrepreneurshlp,
“and cultural history in the American South.
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WALTER JETTON

Walter Jetton, known as the “King of Barblecue-,” was a legendary
Texas pitmaster whose influence helped bring Lone Star-style
barbecue to national prominence. '

Based in Fort Worth, jetton ran one of the most proI|f|c catering
‘operations of his tlme—servmg over 1.5 m|II|on people annually and
cooking everythlng from brlsket to whole steers oVer open plts. He
gained W|despread fame as Pre5|dent Lyndon B. johnson’s personal
pitmaster, caterlng high- proflle events at the LBj Ranch, |nclud|ng
| the flrst preS|dent|al barbecue in U S hlstory m I963. b

(i Li
! ‘ 3‘;
| .

) | i A ' 4

jetton’s dlstlnctlve chuckwagon style presentatlons,‘ ‘cbWboy charm,‘; ¥

and r|ch, smoky flavors captured the |mag|nat|on of the ‘Amerlcan et
public. In 1965, he co-authored Walter jetton s LB) Barbecue Cook e

Book, preservmg his techniques and Texas tradltlons for future
generatlons. Through his pioneering methods, natlonal media A
appearances, and dedication to authentlc barbecue, jetton helped T
shape the |dent|ty of Texas barbecue and left an |ndehble mark on ‘j, g

| American culinary history.
““‘11 ,
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PAUL SCHATTE

Paul Schatte was a rare blend of educator, entrepreneur, and world-class
pitmaster whose career profoundly shaped the barbecue community in
Oklahoma and beyond. Beginning his professional life as a teacher and

later a school superlntendent, Paul’s passion for barbecue—rooted in hls
childhood family cookouts in suburban Houston—eventually led him to

the compet|t|ve BBQ c|rcu|t,' where he rapldly rose to promlnence. il

‘! |
b "l

After securlng over 50 Grand and Reserve Grand Champlonshlps
across the U.S. and earning runner-up for KCBS R00kle of the Year in
I99I Paul clalmed the prestigious Jack Danlel’s World Champlonshlp

In\(ltatlonal Barbecue title in 1994. In I999, he became General Managerf
. of Head Country Food Products in Ponca City, Oklahoma Under i
his V|S|onary leadership, the company expanded from a Ii-person |

operation producing 1,100 gallons a day to a global brandlenﬁploylng 30 it

and producmg over 6,000 gallons daily, W|th Head Country sauces now |
dlstrlbuted in more than a dozen countrles. i ‘;1‘1:?21‘ o
‘ | ] - [;,_:‘
Paul was mducted into the inaugural cla,ss' of the Oklahqrna Barbecue
' Society Hall of Fame in 2014 and recelved numerous accolades, S ;
mcludlng the 6klahoma Governor’s Award for Excellence in Exportlng S
| and appomtment as Honorary Chairman of the Oklahoma Busmess 5
AdV|sory Councﬂ. Beyond business and competition, Paul has remalned :
| passmnate educator—mentoring countless up-and- comlng :1:]0)
competitors, producing instructional videos, and generously sharing his

expertise and products with the BBQ community.

Rooted in faith, family, and service, Paul also contributed decades of
leadership in civic roles, from church and school boards to economic
development committees. His motto, “Outdoor cooking is the oldest
method known to mankind, but Americans have perfected it!”’, reflects
both his respect for the craft and his commitment to elevating it for
future generations.
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2025 HALL OF FAME IMPACT AWARD WINNER

NATIONAL BARBEGUE NEWS

Carlene and Joe Phelps started the National Barbecue News, along with
Francis and Donald “Doc” Gillis, in 1990. Until the late'1990s, it was the
ONLY source for news about barbecue restaurants, teams, barbecue
competitions, and contest locations around the country. Started as
primarily news about the Men'\phis in May circuit, it expanded over
the years to include coverage about competitors and events inevery
sanctlonlng body, anng with aII facets of the barbecue world. i

In addltlon to pUbIlshlng the paper, in 1991, the Phelps‘ and Glllls famllles
co-founded the National Barbecue Assoclatlon, organizmg ayearly
conference and trade show whlch attracted barbecue restaurateurs,
competltors, and enthusmstst from around the country¢ Created to L

serve the needs of the expansive, diverse, and ever-gro\&lng barbecue bt
mdustry, the Organlzatmn provided educational sessmns, bus tours
of area restaurants, and, more |mportantly, an opportunity fdr the
barbec*ue world to network and form relatlonshllps, W

‘ | L Sl
At the tlme of |ts foundlng, various. orgamzatlons focused on SPeCIfIC

segments or reglons of the barbecue world but no smgle entlty existed

to unlfy and strengthen the mdustry as a whole. Over the years, NBBQA

has grown intoa dynamic trade association that supports all aspects of l}fl\ |

the multi- bllllon dollar barbecue and grilling industry. It also works to
promote publlc engagement, education, and appreciation for; America’s
: rich barbecue heritage. |

Barbecue News continues to be the voice for the NBBQA as the primary

source for news about every aspect of the barbecue world. Today, Janet

and Kell Phelps are continuing Kell’s parents’ work as they lead both the
magazine and the organization into their 35th year.



