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MEMPHIS, TN - Memphis in
May International Festival has
opened the application process
and begun the path toward
crowning the World Champion
of Pork at the 2017 World
Championship Barbecue
Cooking Contest. The 40th
anniversary of the iconic compe-
tition will take place in beautiful
Tom Lee Park in downtown
Memphis on May 17-20, 2017,
marking the first year of four-
day competition. Applications to
join the ranks of the smokin’est
pitmasters on the planet are
available now at memphisin-
may.org/wcbcc-teams.
Festival organizers project
another max-capacity competi-
tion, where more than 250 top-
tier barbecue teams will battle it
out for the ultimate title in ‘Cue.
The world-renown competition
routinely draws teams from
across the country and around
the globe. This year those teams
will include at least one team
from Memphis in May honored
country, Colombia. The 2017
contest will be scored by over
300 judges, with some anticipat-
ed 90-plus newly trained offi-
ciants after the sold-out judging
seminar to be held on November
19, 2016.
“This is a significant anniver-
sary for the World
Championship Barbecue
Cooking Contest,” says James
L. Holt, president and CEO of
Memphis in May. “Our judging
seminar sold out in record time
and we expect the same for the
40th anniversary contest. We are
looking forward to some very
serious competition in 2017 as
the teams vie for the title of
World Champion.”
The largest prize purse in the
history of the championship,
totaling $117,150 in prize
money, is expected to draw the
world’s fiercest pitmasters into a
grill-to-grill showdown like
none before. All competition
categories (whole hog, shoulder,
and ribs) will see higher prize
payouts this year. In addition to

AT&T donates $1 mil to Smithsonian African American Museum
from page 2
ranked No. 1 in Diversity Inc's
2015 "Top Companies for
Supplier Diversity."
•African Americans make up
nearly 20% of the AT&T work-
force, 13% of management and
15% of the board of directors.
"The opening of this incredible
museum marks a key moment in
time for our country," said

Huntley. "It's something we can
all be proud of."
AT&T products and services are
provided or offered by sub-
sidiaries and affiliates of AT&T
Inc. under the AT&T brand and
not by AT&T Inc.
AT&T is committed to advanc-
ing education, strengthening
communities and improving

Make the holidays better with bacon;
Add  this delicious twist to entertaining
(Family Features) The holidays
are the ultimate time for con-
necting with friends and family,
so treat them to something spe-
cial this year with your own
mouthwatering take on a holiday
feast. Add a new and delicious
twist to entertaining this season
with a festive bacon bar. 
Mix things up with simple dec-

orating tips and these easy-to-
make – and even easier to eat –
bacon recipes from Smithfield
that can help create the perfect
setting for your next holiday
gathering. Whether drizzled
with caramel and sea salt, twist-
ed with puff pastry or baked
with bourbon and maple syrup,
your guests can enjoy bacon in a
variety of ways. The classic cut
and versatility of Smithfield
Hometown Original Bacon is
ideal for dishes you can include
in your bacon bar like bacon
cheddar biscuits, savory bacon
jam and flavorful bacon salt.
You can also incorporate differ-
ent bacon flavors; with more
than 10 different Smithfield
varieties to choose from, there
truly is something for everyone.

Complete your holiday spread
with printed labels that festively
identify the variety of bacon fla-
vors, unique recipes and side
dishes on display. Simply print
templates onto thick card stock
and cut to your desired shape.
Use twine or holiday ribbon to
tie the labels onto mason jars,
bowls or baskets, or use a small
clothespin to clip the labels onto
your bacon creations. Garnish
your display with garland, red
berries and pine cones for added
holiday cheer.
Visit Smithfield.com/BaconBar

for printable labels, more decor
ideas and recipe inspiration to
give your own bacon bar a per-
sonal touch.

Crispy Bacon Twists with
Gouda and Apricot Preserves
Cook time: 45 minutes
Serves: 15 
Nonstick spray
flour, for dusting
1 package (2 sheets) frozen puff
pastry dough, thawed
1 egg, beaten
1 cup (12 ounces) apricot pre-
serves
2 cups (about 7 ounces) Gouda
cheese, shredded
2 tablespoons chopped fresh
rosemary leaves
2 pounds (about 25-30 slices)
Smithfield Hometown Original
Bacon 

Heat oven to 375 F. Line two
rimmed baking pans with foil,
set baking racks in pans and
lightly spray racks with nonstick
spray.
On lightly floured surface, roll
out one puff pastry sheet to

roughly 8-by-12 inches. Brush
top with egg and thinly spread
1/2 cup preserves over dough.
Sprinkle evenly with 1 cup
shredded cheese and 1 table-
spoon rosemary, lightly pressing
cheese mixture into dough. Fold
short end of dough over to
enclose cheese mixture and
lightly roll to seal. Cut into 15
1/2-inch strips. Repeat with
remaining puff pastry and ingre-
dients.
Lay one slice bacon diagonally.

Grab one strip of prepared
dough by ends and place one
end of dough strip horizontally
at top end of bacon and roll
bacon with dough downward,
stretching dough strip while
rolling. Place spiral-wrapped
bacon twist on prepared rack
and repeat.
Bake twists 35-45 minutes, or

until pastry is browned and
bacon crisp, rotating pans as

needed for even cooking. 
Let cool 5 minutes and gently

use spatula to remove twists
from racks. Serve warm or at
room temperature.
Tip: For a different flavor, try

smoked or aged Gouda or fresh
thyme instead of rosemary. 

Caramelized Bourbon Bacon
Cook time: 30 minutes
Serves: 12

2 packages (16 ounces each)
Smithfield Thick Cut Bacon
4 tablespoons honey
1/2 cup bourbon
4 tablespoons maple syrup

Heat oven to 375 F. Line two
baking pans with parchment
paper. 

Remove bacon from package
and space evenly on pans with-
out overlapping slices.
Place pans in oven and bake 15

minutes. Rotate pans halfway
through baking time.
Meanwhile, combine honey,
bourbon and syrup.
Remove bacon from oven.
Carefully drain grease from
pans. Brush bacon with bourbon
mixture. Return to oven and
bake 3-5 minutes. Let cool
slightly and serve.

Sea Salt Caramel Bacon
Cook time: 40 minutes
Serves: 12

2 packages (12 ounces each)
Smithfield Thick Cut Bacon 
4 tablespoons caramel topping
1 teaspoon flaked sea salt
Heat oven to 375 F. Line two

baking pans with nonstick foil. 
Remove bacon from package

and space evenly on pans with-
out overlapping slices.
Place pans in oven and bake 10

minutes. Rotate pans and contin-
ue baking until crisp, about 20
minutes. Remove from oven.
Using tongs, place bacon slices
on clean parchment paper-lined
baking sheet. Let cool slightly.
Heat caramel in microwave 10

seconds. Drizzle bacon with
caramel. Sprinkle with sea salt.
Return to oven and bake 2 min-
utes. Let sit 5 minutes. Using
tongs, remove to cooling rack.
Cool 5 minutes before serving.

Bacon Cheddar Biscuits
Cook time: 30 minutes
Serves: 12

4ounces shredded cheddar
cheese 
1/4 cup chopped green onions
1/2 cup cooked Smithfield
Hometown Original Bacon,
diced
2 cups all-purpose flour, plus 1
tablespoon and extra for rolling,
divided
1 tablespoon baking powder 
1/2 teaspoon salt 
1/4 cup (1/2 stick) butter 
3/4 cup milk

Heat oven to 450 F. 

In small bowl, toss together
cheese, green onions and bacon
with 1 tablespoon flour. Set
aside. In separate bowl, whisk
together flour, baking powder
and salt. Use pastry cutter or two
forks to cut in butter. 
Add milk and stir just enough to
bring ingredients together.
Gently fold in cheese mixture. 
Turn dough onto floured surface
and knead about 1 minute. Pat or
roll out dough to 1/2- or 3/4-inch
thickness. Cut into rounds with 2
1/2-inch round biscuit cutter. 

Place biscuits on ungreased
baking sheet. Bake 12-15 min-
utes, or until golden brown on
top.

lives. Through its community
initiatives, AT&T has a long his-
tory of investing in projects that
create learning opportunities;
promote academic and econom-
ic achievement; or address com-
munity needs. AT&T Aspire is
AT&T's signature philanthropic
initiative that drives innovation
in education by bringing diverse

resources to bear on the issue
including funding, technology,
employee volunteerism, and
mentoring. 

Through Aspire, the company
passed the $250 million mark on
our plan to invest $350 million
in education from 2008-2017.

the core categories of Whole
Hog, Rib, Shoulder and Patio
Porkers, there are 12 ancillary
contests to add a little spice to
the mix of winners.
Next year’s major anniversary
makes the 2017 World
Championship Barbecue
Cooking Contest a bucket-list
must-do for both barbecue
tourists and locals alike. Primary
sponsors include Cattlemen’s
Barbecue Sauce, Kingsford and
Budweiser.
Applications are available at
memphisinmay.org/wcbcc-
teams with an application dead-
line of February 19, 2017.
2017 Memphis in May
International Festival Dates
Beale Street Music Festival:
May 5-7, 2017
International Week: May 8–14,
2017
World Championship Barbecue
Cooking Contest: May 17-20,
2017
901Fest: May 27, 2017
Great American River Run: May
28, 2017

Memphis in May International
Festival is a not for profit, com-
munity-based organization,
whose programs contribute
more than $88 million annually
in economic impact to the com-
munity, foster civic pride, pro-
mote awareness of Memphis
heritage, and build international
relationships and understanding
through education. 
Memphis in May International is
the official Festival of the City
of Memphis, and the recipient of
195 prestigious Pinnacle Awards
from the International Festival
and Events Association.
Memphis in May International
Festival was recently named to
Travel+Leisure’s international
list of Festivals Worth Traveling
For. 

For additional information
about the Memphis in May
International Festival, visit the
official Memphis in May web
site at www.memphisinmay.org. 

Memphis in May opens
pit for applications for
its 40th Annual world
big barbecue contest

Largest prize purse to date 

How to enjoy the holidays
in spite of  chronic pain
The holidays are a time when
everyone is encouraged to be of
good cheer.
But this joyous time of year is a
lot less merry for those suffering
from chronic bad backs,
migraines, arthritis and other
pain-inducing ailments.
“Any kind of pain can seriously
affect your quality of life,” says
Dr. Tom Macek, an anesthesiol-
ogist and partner at American
Pain Experts
(www.Americanpainexperts.co
m).
“Sometimes, of course, pain is
temporary. It quickly fades and
all is well. But for some people,
the pain doesn’t go away – at
least not for long – and that’s
what we consider to be chronic
pain. In those cases, it’s crucial
to determine what’s causing

your pain and to get it under
control.”
A doctor may prescribe medica-
tion and therapy for patients
who are enduring these worst-
case scenarios, but Macek says
there are steps anyone can take
on their own to avoid or reduce
pain. He says important infor-
mation worth knowing includes:
• A long winter’s nap can be a
pain in the neck. You wouldn’t
think you could harm yourself
much by going to bed at night,
but you actually can cause quite
a bit of damage, Macek says.
Neck pain is common.
Massages, chiropractic adjust-
ment and medication can help,
but in the meantime a few
adjustments with your pillow
might provide relief. If you sleep
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