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Louisiana Fired Up

Southerners don’t need much of an excuse to spend 
the weekend drinking around a barbecue pit. Provide 
a noble reason, and we really pull out all the stops. 
Started by two friends in 2008 as a benefit for a four-
year-old boy fighting brain cancer, Hogs for the Cause 
(March 28–29) has since exploded into an annual two-
day porkapalooza that draws nearly eighty cooking 
teams and more than 10,000 people to New Orleans’s 
City Park, raising big money for families from across 
the country faced with pediatric brain cancer. This 
year, the Fatback Collective, an all-star group of 
chefs and pit masters including Sean Brock, Donald 

Link, and Nick Pihakis, returns to spearhead a 
seafood feast for Friday’s opening-night gala dinner. 
Meanwhile, competing barbecue teams prep (and 
party) through the night. Saturday brings judging 
along with live music on two stages—expect the likes 
of Pat Green and the North Mississippi Allstars. Plus, 
there’s ample opportunity to sample mountains of 
slow-cooked ’cue and cast a vote for your favorite. 
Need second helpings to make an informed decision? 
Go for it. 

hogsforthecause.org













Best dining bets: 
Dollar oysters, special taco and more 

Feb. 22 – 26

Happy Monday!

C’mon, no need to groan at the start of the week 
when there’s lots of great dining deals and events 
happening all around town. This week’s fun line 
up ranges from philanthropic food events to dining 
deals (Who doesn’t like dollar oysters?). Each will 
keep your mood festive and your stomach full.

Fox Bros. Bar-B-Q and Taqueria del Sol: These two 
restaurants teamed up to offer The Hogs for the 
Cause Taco—a collaborative dish featuring smoked 
pork from Fox Bros. with pumpkin seed pesto and 
spicy southwestern slaw from Taqueria del Sol on a 
flour tortilla for $2.99 now through Feb. 28. Funds 
will benefit Hogs for the Cause 2016 and children in 
Georgia who are battling brain cancer.

Fox Brox. Bar-B-Q: 404-577-4030. 1238 Dekalb Ave., 
Atlanta.
Taqueria del Sol: 404-352-5811. 1200-B Howell Mill 
Road, Atlanta.

Gates: Open Friday at 3 p.m. Saturday at 11 a.m. 
Closing both evenings at 10 p.m.
Music lineup includes Shovels & Rope, Deer Tick, Big 
Sam’s Funky Nation and more great bands. Schedule 
here.

More FAQs right here.

Forecast is calling for MUD. Wear boots.

Rene’s advice to newcomers: “Come Friday. Go 
walk around. If you don’t do your preparetion, on 
Saturday, you’ll be new. You’ll be starving. Make a 
plan.”

Becker’s advice for finding the best dishes: “People 
start talking. I’d say social media is pretty good— 
what are people talking about? What are teams 
bragging about?”

Further Coverage:  Times-Pic



Win Butler, Fire Ball shots & more confirmed Hogs insanity

new teams know they have to make an impression 
early on,” Hall says. Rumor has it one team will be 
serving up a Pork Double Down sandwich, based on 
the KFC Double Down, including housemade bacon, 
smoked chili mayo, American cheese and two fried 
pork loin buns.

2 new categories enter the barbecue competition—
the Blue Plate Mayonnaise “side” and Martin’s 
Famous Potato Rolls & Breads “perfect bite”— so 
do expect some great new additions this year and 
lots of slider-size sandwiches. There will be a mayo 
cupcake, people.

Forget the jello shot of yore, this year it’s all about 
the Red Hott, a drink comprised of NOLA Brewing 
beer with a shot Fire Ball in it, for purchase in the 
beer area.  There will also be a new Gin & Tonic bar.

Friday night will now have more food options, with 
half the teams confirmed to serve up some great 
eats.  Special guest chef Chris Shepherd from 
Underbelly in Houston will also be serving his take 
on barbecue on Friday night, including a bo ssam 
dish and a thai boudin ball.

Expect the team tents and parties to be as elaborate, 
if not more so, than last year. Confirmed tent parties 
including DJ Windows 98 (yes, that’s Win Butler of 
Arcade Fire) at Deuce Pigalow, Soul Rebels at Puerco 
Rico, DJ Jubilee and PNC at the Pig Lebowski, Will 
Vance & The Kinfolk & Bantam Foxes at Drunken 
Pigs, Paris Avenue at Mr. Pigglesworth, Trimble 
Green and The Wifeswappers at Fleur De Que Upper 
Deck Noodle Zone.

Thursday night, The Link Group cooks up a sold-
out Godfather themed gala dinner, including an 
elaborate wedding cake. But if you didn’t land 

What to Expect at  
Hogs for the Cause 2016

by Gwendolyn Knapp 

Now in its seventh year, Hogs For The Cause is back 
this Friday and Saturday, April 1 and 2 in the City 
Park Festival Grounds with an incredible line up 
of music, beverage, and barbecue from 95+ teams 
across America. All of the festivities benefit the 
families of kids with pediatric brain cancer. It’s a 
good cause, folks.

Hogs founders Rene Louapre and Becker Hall 
recently talked to Eater about what’s new this year. 
Here’s what to expect.

The New Stuff

95 teams from Colorado to Florida cue up this year, 
meaning more food options than ever before.  “The 
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tickets, you can also bid on auction items from the 
comfort of your own home.

The News Stuff
The Times-Pic’s tips for navigating Hogs include 
buying a Passpork (which includes 2 days admission 
+ $45 in hoggy dollars for $80), making a home base, 
and using social media to figure out what you want to 
eat.

The Advocate’s Ian McNulty reports on how local 
teams are finding a way to raise money all year long, 
including auctioning off hunting trips, hosting cochon 
de lait parties and more. Last year

Gambit offers a preview and a reminder of just how 
much money the event raises: $545,000 in 2015 and 
$310,000 in 2014.

WDSU reports thatHogs For The Cause delivered 
a $75,000 check to Children’s Hospital on Monday, 
March 28.



Hogs Hits the Mattresses 

Clemenza once said, ““Hey, come over here, kid, 
learn something. You never know, you might have to 
cook for 20 guys someday.” On March 31st, an all star 
collection of New Orleans chefs will be cooking for a 
lot more than 20 guys. 

The 4th annual Hogs for the Cause gala dinner and 
kickoff will be a Godfather inspired “Italian Wedding 
Feast.”

The Link Restaurant Group (Donald Link, Stephen 
Stryjewski, Ryan Prewitt, Rebecca Wilcomb, Levon 
Wallace and Billy Jones), along with with guest chefs 
Andrew Ticer and Michael Hudman (Hog & Hominy, 
Memphis), Kristen Essig (Meauxbar and Cavan, New 
Orleans), Carey Bringle (Peg Leg Porker, Nashville) 
and Tandy Wilson (City House, Nashville) will be 
tasked with serving up the massive meal in City Park.
 
“Tracksuits and bad tuxedos are required, slick 
mustaches are optional, but excessive romantic 
behavior is encouraged,” joked Hogs organizer Rene 
Louapre. “The gala dinner has become a fun way to 

showcase both the foods and talents of our region, 
while supporting a great cause… and who doesn’t 
love a little Godfather every once in awhile.”

Organizers explained that the Sicilian inspired menu 
will include antipasti platters, pasta, a meat course 
with contorni, Italian cookies, and a wedding cake. 

The Cure Co. team will serve up craft cocktails 
before the feast.
 
As per tradition, there will be a silent auction and 
love music.
 
Dinner is set for Thursday, March 31, 2016 at The 
Arbor Room at Popp Fountain in City Park, with 
cocktails beginning at 6p.m., followed by dinner at 
7:30p.m. Tickets to the event are available for $200 
each. So, leave the gun, and take the canolis.



Inspired by Hogs for the Cause, bistro 
chef plans Mid-City barbecue 
restaurant

by Ian McNulty

Plenty of teams from the Hogs for the Cause 
charity cook off draw on the talent of New Orleans 
chefs. Now, one of those chefs is turning his Hogs 
experience into a Mid-City barbecue restaurant.

Ray Gruezke, chef/owner of the Mid-City bistro Rue 
127, is now developing his new Frey Smoked Meat 
Co. a few blocks away at 4141 Bienville St. He hopes 
to open in early fall.

Frey Smoked Meat Co.’s address is part of the Mid-
City Market development. It’s in a building that was 
previously home to Loubat foodservice supply, which 
is being renovated as a mix of office and retail space. 
The new restaurant will have a full bar and roll-up 
doors opening to outdoor seating.

This will be the second barbecue eatery to stake a 
claim in Mid-City this year. Blue Oak BBQ, currently 
based inside the music club Chickie Wah Wah, 
plans to open its own stand-alone restaurant about 
eight blocks away in the former Fellini’s Café. This 
restaurant, at 900 N. Carrollton Ave., is slated to 
open in late April.

Gruezke sees his own niche for Frey Smoked Meat 
Co. as a casual, full-service restaurant that starts 
with ribs and brisket and such but also extends 
beyond barbecue. He’ll serve salads, sandwiches 
and burgers, redfish on the half shell and other 
dishes. “Endymion fried chicken,” a parade-day 
special served up once a year at Rue127, will have 
a permanent place on the menu here, as will a 
mac-and-cheese side dish that has proven popular 
at the bistro. Expect also to see “freakshakes,” 
or milkshakes in flavors like dulce-caramel and 
Nutella-peanut butter.

“We want it to be a casual everyday place where 
you can come in and still get a full service meal,” 
Gruezke said.
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 “And we’ll do delivery, which as someone who lives 
in Mid-City I think we direly need here.”

The genesis for Frey Smoked Meat Co. started at City 
Park, where since 2013 Gruezke’s family has fielded 
a Hogs for the Cause team, also dubbed Frey Smoked 
Meat Co. At the annual event, which raises money 
for pediatric brain cancer support services, more 
than 90 teams now compete in various categories of 
whole hog cookery. 

After his team placed first for best ribs and finished 
high overall in the competition, Gruezke decided to 
develop a permanent concept around his ‘cue.

“We did the cook off for fun in the beginning, but I’ve 
been looking for a second concept and this fit really 
well,” he said.

For the name Frey Smoked Meat Co., Gruezke 
reached farther back into family history.

His great-great grandfather Andreas Frey was an 
immigrant from the Alsace-Lorraine region on the 

French/German border. In the 1850s he had a stall in 
the French Market.This became L.A. Frey and Sons, 
which evolved into a meat packing company based in 
Lafayette and a commercial brand used across the 
region.

Gruzeke, a New Orleans native, opened his first 
restaurant in 2010. Rue 127, housed in a former 
single shotgun along, is known for its cozy contours 
and the chef’s knack for turning broadly familiar 
American

bistro standards into unique standouts, with often 
understated touches.

Frey Smoked Meat Co. will serve dinner daily, lunch 
on weekdays and add breakfast on weekends.

The Gruezke team will be competing again this year 
at Hogs for the Cause, which is April 1 and 2 at City 
Park.



7 ways for serious eaters to 
navigate Hogs for the Cause

by Ann Maloney

Are you serious about barbecue and grilling? Do 
you make your own sauces and rubs? Experiment 
with new flavors/techniques when smoking meats? 
Then, it’s time to get serious about your approach to 
Hogs for the Cause, the two-day festival of barbecue 
competitions.

The eighth annual fundraiser, which collects money 
to help the families of children with brain cancer, 
takes over the New Orleans City Park Festival 
Grounds Friday (April 1) and Saturday for two days of 
eating and music.

Hogs for the Cause, which began with a couple 
of friends roasting a pig, has now raised enough 
money to help more than 200 families, and grown 
into a seriously delicious chance for local, regional, 

professional and amateur cooks to bring their 
A-game.

At the event, teams of cooks compete for the Ben 
Sarrat, Jr. Grand Champion Title, presented by 
Children’s Hospital. That prize is named for the 
boy who inspired the festival. In 2009, the Hog’s 
founders, Rene Louapre and Becker Hall, turned a 
pig roast and keg party at The Fly in Audubon Park 
into a fundraiser to help the family of Sarrat, who 
was fighting an incurable form of brain cancer. The 
child died in 2010.

The event was so successful Louapre and Hall 
decided to make it an annual fundraiser and to 
dedicate its profits to help families dealing with 
pediatric brain cancer pay expenses associated with 
medical care, travel and equipment.

At the festival, cooks vie for titles in other categories 
as well, such as whole hog, ribs, pork butt/shoulder, 
best sauce and porkpourri (anything pork) and fan 
favorite. (Best booth, biggest fundraiser, ...best 
Friday night party also are categories.)

“You’re not only going to eat food from (professional) 
cooks from the city, the state and the region, there 
are all these other folks who aren’t (professional) 
cooks,” Louapre said. “You might have someone who 
is your OBGYN that is making you a pot of cracklins 
and they’re the best cracklins you’ve had.”

The competition is fierce, with teams jealously 
guarding their recipes, especially for those vying for 
the porkpourri prize.

“They’re very secretive. They don’t want the word 
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getting out. They don’t want copycats,” Louapre 
said of the cooking teams. “You’ll see a line of 200 
people who want to make sure they get a bite a bit of 
whatever the heck it is that is they came up with (for 
the porkpourri prize).

I never know what that’s going to be.”

What does that mean to you, the barbecue eater?

It means you get to try lots of really good barbecue, 
spend time with folks who love to tell you how they 
do what they do, and help families in need.

Buy a PassPork before heading to City Pork

This allows you to avoid ticket lines and get right to 
eating. “Our passport really is an awesome deal,” he 
said. “For me, I like to get in and start trying things. 
When you walk through the gate and get your ticket 
scanned, you have $45 in Hoggy Dollars. Your in, 
you’ve got money in your pocket and you’re ready to 
go.”

Scout it out on Friday. Dig in on Saturday

“Friday night is a good way to get the lay of the land 
and start figuring out what teams you want to head 
to,” he said of the opening day. “It’s a good time 
for getting oriented with the field and knowing the 
teams you want to hit. Then, you know I want to enter 
at this entrance.”

Make a home base

“I don’t like to walk and eat. I would suggest setting 
up a base camp, just like you do at Jazz Fest or any 
big festival, then have a couple of people with you to 
send out people to pick up food and drink. You can 
taste a lot food this way.”

Look for new teams, shorter lines

“The teams that have been around a lot of, always 
get a lot of repeat customers, but there are always 
new teams that come out of the box strong. Don’t 
overlook something you haven’t heard of... New 
teams I really think are going to bring a lot more 
varied ideas” this year.

Plan your eating around the music lineup.

“Becker and I joke all the time” about whether Hogs 
is a food or music festival. “He really loves music and 
I really love food. It’s probably a tie.”

The lineup this year is particularly strong with 
Shovels & Rope, Deer Tick and Greensky Bluegrass 
as well as local favorites, such as Luke Big Sam’s 
Funky Nation and Tab Benoit.

Mine social media for eating tips

Watch and see what others are eating by following 
Hogs for the Cause on social channels: Twitter (@
Hogs4TheCause), Instagram (HogsForTheCause) and 
Facebook/hogs4thecause.

Use hashtags, such as #Hogs2016 and #porkpourri 
to show folks what you’re eating and search those 
tags to find tips from fellow festival goers.

Give and get involved

“People come out there they see how much fun the 
teams are having,” Louapre said. “They immediately 
start saying, ‘We need to put a team together.’

“All Hogs really is is boys wanting to build a better 
clubhouse than the kid next door,” he said of the 
elaborate booths that the teams create. “None 
of us got to build an awesome clubhouse, and for 
one weekend, a bunch of folks who are friends, 
colleagues or brothers-in-laws, they camp out in a 
field and build a clubhouse and cook and help a lot of 
families by doing it.”

What makes folks spend so much time, money and 
effort on this festival?

“It’s just a tremendous testament to New Orleans’ 
tremendous spirit,” Louapre said. “We realize we 
ask a lot of these people. I can’t give enough credit 
and praise to folks who give their time and effort to 
this. They deserve all the credit.”



barbecue competition meat that has a very different 
flavor profile.

Struckhoff: At the competition, timing is everything. 
For the whole hog, if you are turning it in to the 
judges at 2:30, you don’t want it done at 8 a.m. The 
same goes for public food. At the event, we have 
parallel tracks: We have competition food that has 
to be executed at a certain time, and we also have to 
have a steady flow of public food coming out.

There are a lot of great chefs that participate in this, 
and while they make great smoked meat in their 
restaurant every day, they are not exactly making 
barbecue competition meat that has a very different 
flavor profile.

Is there a flavor profile to target in a New Orleans 
barbecue competition?

C: You have to have sweet, salty, spicy and savory. 
New Orleans doesn’t really have a signature 
barbecue, but you’ve got to go with something that is 
balanced with a little extra flair.

3-Course Interview: 
Jeff Struckhoff & James Cruse

The Aporkalypse Now team was named High on the 
Hog Grand Champion and won the Best Ribs and 
Best Whole Hog awards at 2015’s Hogs for the Cause, 
a barbecue and pig roast festival that raises funds to 
support families dealing with pediatric brain cancer. 
Team captain Jeff “Chickenfoot the Goat Slayer” 
Struckhoff, an attorney at team-sponsoring law 
firm Galloway Johnson, and pitmaster James Cruse 
spoke to Gambit about smoking a hog and competing 
at the event.

What makes a winning team?

Cruse: Communication is huge with us. Throughout 
the year we focus on the charity aspect and 
developing the team. I travel the country competing. 
We pass recipes back and forth through email. You 
need to go in there on top of your game, prepared.

A lot of guys will Google, “How long does it take 
to cook a hog?” and that doesn’t work. You’ve got 
ambient temperature, the size of the hog, moisture 
content, marbling, thermal mass and fat content. All 
that plays into it. The hog will tell you when it’s done.
Struckhoff: At the competition, timing is everything. 
For the whole hog, if you are turning it in to the 
judges at 2:30, you don’t want it done at 8 a.m. The 
same goes for public food. At the event, we have 
parallel tracks: We have competition food that has
to be executed at a certain time, and we also have to 
have a steady flow of public food coming out.

There are a lot of great chefs that participate in this, 
and while they make great smoked meat in their 
restaurant every day, they are not exactly making 
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How is the competition different from home 
barbecuing?

C: There are three aspects to the competition: 
fundraising, front-end sales and the competition 
side. Competition barbecue is a whole other animal. 
You have to differentiate what you like to eat and 
what you turn in at a competition.

At competition, your main focus is one bite, so 
you can go over the top with that one bite. For us, 
it starts with the quality of meat that we buy and 
ingredients we make ourselves. For the whole hog, 
there are three mandatory categories — loin, ham 
and shoulder — and then it’s up to you to turn in the 
fourth — or fifth and sixth — meat. The fourth is a 
game-time decision. Whatever cooked nice on the 
hog — you might even get pig lips this year.

Sleep is overrated. That is what Sunday is for. 
Throughout the night, you have to make sure to have 
at least one other person on hand to rotate (the hog), 
to flip it. It might weigh 80, 100 pounds; physically I 
can lift it, but at 3 o’clock in the morning, it is hot — 
that hog is at 200 degrees.

S: When you are in City Park at 6 o’clock in the 
morning and there are 90 smokers going and a haze 
rising through the trees, it is pretty spectacular. 
It just puts you in a good mood for the whole day. 
Everyone is out there to have a good time and raise 
money.

  We put a lot of thought into our public food. Most 
people are like us — foodies — and want to try as 
many things as possible when they go to a festival. 
For this year, look for us to put a barbecue twist on a 
theme park favorite.

S: When you are in City Park at 6 o’clock in the 
morning and there are 90 smokers going and a haze 
rising through the trees, it is pretty spectacular. 
It just puts you in a good mood for the whole day. 
Everyone is out there to have a good time and raise 
money.

We put a lot of thought into our public food. Most 
people are like us — foodies — and want to try as 
many things as possible when they go to a festival. 
For this year, look for us to put a barbecue twist on a 
theme park favorite.



How Hogs for the Cause cook-off teams 
have grown into year-round fundraising 
machines

by Ian McNulty

For one weekend, Hogs for the Cause transforms 
a green glade in City Park into something like a 
Southern never-never land. The grounds for the 
annual charity cook-off and festival become a self-
contained world of pork and beer, live music and 
wood smoke, DIY campsites and party pavilions on 
par with the ultimate tailgating fantasy.For many 
of the cook-off teams, however, Hogs for the Cause 
is no longer confined to just one venue or a single 
weekend. For them, the planning, the partying and, 
crucially, the fundraising now stretch across the 
calendar, all around town and in some cases even 
outside of New Orleans.

“In our first year, it was everyone just kind of 
hanging out, cooking, having a good time, but then 
we realized we might really have something here, 
let’s do more with this,” said Chris Puckett, captain 
of the Boar’s Nest team.

From such ad hoc roots, many of the 95 teams 
that will take part in this weekend’s Hogs for the 
Cause have grown larger, better organized and 
more ambitious. Some have even incorporated as 
independent nonprofits.

They have their own branding, their own corporate 
sponsors and many now hold satellite events during 
the year, all intended to bolster the tally they hand 
over to Hogs for the Cause.

For the Boar’s Nest that means getting more 
mileage from a deluxe barbecue trailer originally 
acquired for the cook-off. They now deploy it at other 

events under the Boar’s Nest flag, selling food and 
raising money for their team total, which last year 
topped $60,000.

That was second only to the Hogs for the Cause 2015 
fundraising champion, Team Fleur de Que, which 
blew away all previous standards by bringing in 
$135,000.

“It’s a process of building it up all year to get to that 
amount,” said Team Fleur de Que captain Drew 
Herrington. “The biggest check we got last year was 
one for $5,000, and that’s a lot of money. But it’s the 
$100 and $200 and $300 checks that we work our 
tails off to get all year that brings us to the total.”

They auction off charity hunting trips and cochon 
de lait parties that team members will later fulfill, 
and they hold a skeet shooting benefit in Belle 
Chasse each year in partnership with two of their 
team’s erstwhile cook-off competitors, Hog Dat 
Nation and Team March of the Pigs. There’s talk of 
starting a charity fishing tournament. “Our guys are 
just passionate about it,” said Herrington. “They’ve 
stretched the idea of Hogs past anything we thought 
we’d be doing when we started.”
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For Team March of the Pigs that now includes 
organizing its own spinoff barbecue festival in 
Knoxville, Tennessee, the hometown for one 
contingent of its members. Dubbed “Smokin’ for a 
Cause,” the event turns a lake marina into a floating 
fundraiser for one July weekend, with smokers 
mounted on a barge and supporters partying 
dockside.

“The team has taken on a life of its own,” said 
Andrew Shuford, captain of Team March of the Pigs. 
“But the bigger we get, the more we can support the 
cause.”

Branding with barbecue

Hogs for the Cause supports families coping with 
pediatric brain cancer, making grants to help with 
the expenses and disruption the ordeal can suddenly 
bring to their door. New Orleans lawyers Rene 
Louapre and Becker Hall started it in 2008 as a small 
cook-off among their network of friends. It has since 
become one of the most popular food events on the 
New Orleans calendar, and its reach has expanded 
apace. In the first year, teams raised $7,000; last 
year they brought in $765,000. Hogs for the Cause 
now helps families across the country.

In 2014, the organizers added a second event in 
Charleston, South Carolina, though bad weather 
canceled the 2015 edition. Louapre said his goal is 
to return to Charleston in 2017 and eventually have 
more Hogs for the Cause events in other cities.

Back home in New Orleans, Hogs’ growth has 
been fueled by the individual teams. They compete 
for cook-off bragging rights. They devise and sell 
evermore creative pork-themed dishes to the 

crowd over the weekend festival. And as their 
fundraising totals have climbed, these teams have 
been cultivating their own internal cultures and 
rituals. Team leaders say that’s been key to keeping 
their groups motivated and engaged even as time 
commitments and logistical demands grow.

“The second it stops being fun is the second our 
team would fall apart,” said Bart Bacigalupi, co-
captain of Team Captain Porkenheimer.

Like others, this team started with an agreement 
among friends to give the cook-off a shot. Now, 
family gatherings and bachelor party weekends 
have morphed into pig cooking practice runs, and 
the team holds independent benefit events with its 
sponsors, banking on the Captain Porkenheimer 
brand built up at Hogs for the Cause to draw a crowd.

“When people think of Hogs, they think of your team 
and of you as a team member,” said Bacigalupi.

“Yes, they’re going to the event for the food and the 
music, but they’re going to see friends they know 
are on certain teams. It’s part of the draw and that’s 
what the brand is about.”

Branding has been especially big with the Boar’s 
Nest, which has its team logo stitched in attire, 
printed on hot sauce bottles and even cast into big 
Western-style belt buckles. It looks playful, but it’s 
also strategic.

“We’re big on brand impressions,” said Puckett. “All 
the money people give to Hogs is going to the same 
place, but our sponsors tell us they want to be with 
us, they want to support us. The other events we do, 
seeing the brand we put out there, seeing our Boar’s 
Nest flags flying at our houses, that builds into that 
allegiance that they’re part of this with us.”

“This is us”

As teams have built their own identities, they’ve 
expanded the circle of support for Hogs. For 
instance, the all-female team Sweet Swine o’ Mine 
stands in vivid, pink-themed contrast to the mostly 
male campus of competitors. Throughout the year, 
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the group partners with woman-owned businesses 
for fundraisers. There was a shopping party at the 
Uptown jewelry store Kendra Scott in January, and 
the team got a portion of bar sales at 45 Tchoup 
during the big LSU/Alabama football game last 
season. It all goes into the pot they donate to Hogs 
for the Cause, and that’s the whole point.

“None of us really do competitive barbecue outside 
of Hogs. For us the main goal is funding the grants 
and helping these families,” said team captain Laura 
Filipek. “It’s a really fun time to just get together and 
drink wine and think of ideas for the team.”

Hogs for the Cause has been pivotal for one group 
that was already loosely organized. The team Puerco 
Rico was formed by a group of local doctors who 
share Puerto Rican heritage. They all socialized 
together before, but Hogs provided a framework to 
really coalesce and become a fundraising machine.

“We were pretty much family already, and we all love 
to eat pig and we love to drink, so it was an easy fit,” 
said team captain Jaime Alleyn.

At City Park, they build a Caribbean-themed camp, 
bring in a Latin band to perform and fire up the caja 
China, a traditional Puerto Rican pig roaster (akin to 
a Cajun microwave). But before any of that happens, 
they meet throughout the year to plan, hit up their 
healthcare contacts for contributions and raffle off 
an island-style pig roast, all of which helped the 
team net more than $30,000 last year.

“It’s become a monster, it’s a big commitment but 
it’s also a lot of fun,” said Alleyn. “It’s comes down to 
Hogs itself and how they run it. (Organizers) listen to 
us, we have a voice and that’s why there’s such buy-
in from the teams. It’s not just us showing up and 
giving money to their cause. This is us.”



Hogs for Cause: Some cooks willing to 
share recipes; some, not so much

by Ann Maloney

Recently, I asked several of Hogs for the Cause 
cooking teams to share recipes. Some were willing 
to part with winning recipes from the past. Others 
politely declined with “I’d love to, but then I’d have 
to kill you. It’s top secret but find me Saturday and 
...” The pit masters and team captains are uniformly 
eager for us to taste, if not make their creations.
We can’t really blame them. The two-day music 
and barbecue festival, which is Friday (April 1) and 
Saturday on City Park’s Festival Grounds, is, at its 
core, a fundraiser for families coping with pediatric 
brain cancer.

For the folks who devote hours and hours to creating 
elaborate booths and cooking, however, the event 
is a competition and the Hogs teams take it quite 
seriously.

Here’s a look at a few big-batch recipes I was able to 
secure. I plan to rub elbows on the City Park Festival 
Grounds this weekend to see if I can round up a few 
more how-tos and tips from the cooks. If I do gather 
valuable intelligence, I’ll share them with you. (If any 
teams want to reach out and share their recipes, feel 
free to email me at amaloney@nola.com.)

Also, you’ll note, these recipes are for large-batch 
cooking. These teams do it up big, many roasting 
whole pigs. Still, the combinations might inspire you 
to make your own rubs and sauces.

“Below is the rub we used in 2012 when we won the 
grand championship,” said Matt Colosino, pit master 
for Porkin Gently.

Porkin Gently Rub
Makes about 7 cups

1 cup granulated onion
1 cup granulated garlic
1 cup paprika
1-1/2 cups brown sugar
1-1/2 cups turbinato sugar
1 cup finely ground white pepper
1 cup finely ground black pepper
1/3 cup finely ground fresh Rosemary
1/3 cup finely ground fennel
3 tablespoons cayenne pepper
Blend all ingredients well, ensuring that it is smooth 
and even, with all of the brown sugar clumps 
removed. Rub your ribs, shoulders or a whole hog 
and let it set for at least 4 hours. Prepare as desired.
Here is a brine and a bacon cure from the Magnum 
P.I.G team, which in 2016 is making making a “tribute 
to the KFC Double Down.”
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It is a bacon and cheese sandwich on a ‘pork loin 
bun.’ It features house-cured bacon, smoked chili 
mayonnaise and “the best American cheese you 
can buy sandwiched between two fried pork loin 
‘buns,’ “ said Alex Katz of the team. Brian Burns, a 
chef at Peche restaurant, created it. You can taste it 
on Friday or Saturday. Here is how to make the two 
main ingredients, the “pork loin bun” and the bacon 
(See photo above).

Magnum P.I.G. Pork Brine
10-pound pork loin
1 gallon water
2 tablespoons black peppercorns
2 tablespoons chili flakes
4 bay leaves

Combine ingredients, bring to a boil, and allow to 
cool to room temperature before adding boneless 
pork loin. Refrigerate overnight. Remove pork from 
brine and slice thinly, aiming for 2-ounce slices. 
Place sliced pork loin between two sheets of plastic 
wrap and pound thinly using a small pan or rubber 
mallet. We are trying to further tenderize the meat 
as well as increase the surface area of the “bun” for 
the sandwich.

Magnum P.I.G. Bacon Cure
10 pounds pork belly
2 pounds kosher salt
1 pound brown sugar
1 pound white sugar
1 tablespoon pink salt

Combine ingredients and pack pork belly into the 
curing mix. Depending on the size of the chunks of 
belly, the bacon will cure between 7-10 days. 
At the end of the curing process, once the belly feels 
firm to the touch, rinse off the salt and dry with 
a towel. Allow belly to air dry in the refrigerator 
overnight, this will help the belly to absorb more of 
the smoke flavor. The next day smoke the belly at a 
low temperature (around 225 degrees) for about an 
hour until the bacon is a deep amber in color and 
smells smokey and delicious. Refrigerate bacon 
until firm before slicing thinly and cooking to desired 
crispness.

The recipes for sauce and rub from Team Mr. 
Pigglesworth are from chef Troy Deano, who works 
with the team of nonprofessional chefs. They make 
big amounts.

Piggles Sauce
1/4 cup copped fresh onion 
1/2 cup chopped fresh garlic fresh 
1 No.-10 can ketchup
6 cups apple cider vinegar
3/4 cup lemon juice
1/2 cup Worcestshire
1/2 cup Sriracha
2 tablespoon Liquid Smoke
1 tablespoon rosemary
1/2 cup paprika
1/4 cup black pepper
1/2 cup kosher salt
1/3 cup cayenne
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1/2 cup honey
48 ounces Steen’s maple syrup
4 cup brown sugar

Sweat the onion and garlic for about five minutes at
medium heat. Once done begin adding ketchup, vine
gar and lemon juice. Mix well. Add Worcestershire, 
Sriracha and liquid smoke. Then, add dry 
seasonings, syrup, honey and sugar. Let cook for 45 
minutes at low temperature.

This one I feel like I could cut down for home use by 
quartering the various ingredients.

Corey’s Rub Down for Ribs
4 cups brown sugar
16 ounces paprika
1 cup dried thyme
1 cup garlic powder
1 cup mustard powder
1 cup celery salt
1/2 cup onion powder
1/4 cup cayenne

Combine all ingredients, mix thoroughly. Rub on ribs 
and let set for at least 6 hours. Smoke the ribs for 
4-5 hours until tender.



Don’t Miss Events in New Orleans 
through Sunday, April 3, 2016

Hogs for the Cause - Friday and Saturday
Suuuuuu-eeee! For two days, it will barbecue, 
brews, big fun and a great way to raise money to 
help sick children when Hogs for the Cause heats up 
at the Festival Grounds at City Park. The weekend 
of cooking competition is a celebration of the 

wonders of pork, plus it raises funds for pediatric 
brain cancer patients, starting at 3 p.m. Friday, also 
11 a.m. Saturday, Festival Grounds, City Park, 1701 
Wisner Blvd., New Orleans. $25 and up admission. 
hogsforthecause.org.



Hogs for the Cause: Come hungry, but 
bring your rain boots

by Chelsea Brasted

Editor’s note: The festival was forced to cancel 
Friday completely due to rain and flooding. For 
more details read: Hogs for the Cause cancels 
Friday due to weather, but plans to open Saturday.
hogsforthecause.org.

For yet another year, Hogs for the Cause is getting an 
early blessing from the rain as showers and storms 
are expected to roll in across New Orleans on Friday 
(April 1), but the show goes on, and the sun will come 
out tomorrow.

“We’re still, 100 percent, moving forward,” said Hogs 
for the Cause spokeswoman Liz Bodet. 

Hogs for the Cause takes place in City Park’s Festival 
Grounds, and the rainfall could make for muddy 
conditions. Rain boots or other comfortable, water-
proof shoes are recommended. 
The weather outlook has showers continuing Friday 
until nightfall at about 7:30 p.m., but the rain will 
bring slightly cooler temperatures with lows on a 
sun ny Saturday dipping to the lower 50s. Saturday’s 
high will be around 70. 

Gates for the eighth annual fundraiser for families 
dealing with pediatric brain cancer and festive 
cooking contest for well-prepared pigs open up 
Friday at 3 p.m., and Shovels and Rope headlines 
the music lineup. Gates open Saturday at 11 a.m. 
and Greensky Bluegrass, Tab Benoit and Big Sam’s 
Funky Nation round out the night’s performances.



What started as a pig roast among friends has 
grown into a barbecue and roasting competition 
drawing teams from across the country. Hogs for 
the Cause also features bands including Shovels & 
Rope and Greensky Bluegrass this year, and attracts 
thousands of attendees to the two-day event at New 
Orleans City  Park’s Festival Grounds.

“Judging a barbecue competition should be on 
everybody’s bucket list,” says co-founder Becker 
Hall. “The camaraderie is great.”

The event fills the festival grounds with teams who 
roast pigs overnight for judging Saturday. There’s 
also plenty of barbecue and music Friday night, and 
teams raise funds for the nonprofit event’s cause: 
supporting families with children fighting pediatric 
brain cancer.

Preview: 
Hogs for the Cause: The annual 
barbecue-and-music fest in City Park

by Andrea Blumenstein

Teams set up cooking equipment and vending 
booths, or tents and more elaborate stations with 
couches or entertainment — a snake handler 
entertained at the Porque du Soleil tent last year. 
Many competitors have clever names, such as 
Aporkalypse Now (see page 95), Piggy Stardust, 
Deuce Pigelo Pork Gigolo and the all-women group, 
Sweet Swine O’ Mine. Hall estimates three-quarters 
of this year’s 95 teams are local. The rest come from 
Florida to California and many compete regularly 
in barbecue competitions. Hall and cofounder Rene 
Louapre looked to top festivals like Memphis in 
May’s barbecue competition as they developed Hogs.
Teams compete in the main categories of whole 
hog, ribs, pork shoulder or butt and Porkpourri, a 
category for creative pork dishes. There also are 
awards for best sauce, best booth, fan favorite 
and top fundraiser (Fleur De Que raised more 
than $130,000 in 2015). Two new categories are 
debuting this year, including one for side dishes. 
The festival also holds an Italian wedding-themed 
dinner organized by the Link Restaurant Group 
with cocktails from Cure, Bellocq and Cane & Table 
Thursday at Popp Fountain in City Park.

To add to the festival draw, Hogs has beefed up the 
musical booking on its two stages. Friday features 
Shovels and Rope, South Carolina’s husband and wife 
folk duo of Michael Trent and Cary Ann Hearst, and 
North Carolina alternative country band American 
Aquarium. Ivan Neville’s funk band Dragon Smoke, 
jam band Twiddle and Nashville’s Great Peacock 
also perform. Michigan’s jamming contemporary 
bluegrass band Greensky Bluegrass and Americana-
influenced indie rockers Deer Tick headline on 
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Saturday. Saturday also features Tab Benoit, Kristin 
Diable, Sweet Crude, Big Sam’s Funky Nation and 
The Deslondes.

Admission is $25 per day, and there are VIP 
packages, such as the Boss Hog pass, which includes 
access to special bar areas and allows for re-entry 
to the grounds. Barbecue items generally are sold in 
small portion sizes that make it easy for attendees to 
sample many.

Hogs for the Cause distributed $545,000 in 2015 
and $310,000 in 2014, Becker says. Money goes to 
families of children with pediatric brain cancer, and 
after annual grants are distributed, Hogs donates 
funds to cancer treatment facilities. In September 
2015, Hogs donated $60,000 to Ochsner Hospital 
for Children for two patient rooms for bone marrow 
transplants.

“Most people think they have 18 years to save for 
college,” Hall says. “Never do you think my kid’s 
going to be affected by cancer. It’s devastating, but it 
shouldn’t be devastating financially too.”

Attendees may notice the grant-recipient families at 
Hogs. Many wear gold bracelets and are guests of 
individual teams.



Hogs for the Cause is back, 
bigger and tastier than ever

by Phil McCausland

Getting bigger and tastier every spring, the barbecue 
festival and fundraiser Hogs for the Cause is 
celebrating its eighth year Friday and Saturday 
at City Park Festival Grounds. The event includes 
a cooking competition, a full schedule of music, 
plenty of food and drink and a nice-sized donation to 
charity.
Begun in 2009 by lifelong friends Becker Hall and 
Rene Louapre, the first Hogs for the Cause was held 
at the Fly overlooking the river in Audubon Park. 
Believing it ought to be more than a “pig fest, drunk 
fest,” Hall said, the friends chose to raise money on 
behalf of the Sarrat family, whose young son battled 
an incurable form of brain cancer. They raised $7,500 
that first year.

“We try to curate as high a quality food, beverage 
and music as possible, so that we can deliver the 
best possible experience,” Hall said.

That’s why more than 100 teams of whole hog 
barbecue professionals will descend on New Orleans 
to cook up various pork products and compete in the 
Ben Sarrat Jr. High on the Hog Cook-off presented 
by Children’s Hospital, named after the Sarrats’ son, 
who passed away in 2010.

These teams are providing some of the best whole 
hog barbecue you’ll find anywhere.

“You have teams from all over the country that are 
tried and true barbecue champs,” Hall said, “like 
17th Street Barbecue out of Illinois, Ubon’s out of 
Mississippi, Fox Brothers out of Georgia — you’re 
getting the best barbecue in the country.”

Skill, intricacy and creativity rule in this cook-off. 
Many of the teams’ tents have become so advanced 
that the dining experience they’re providing is quite 
beyond expectation.

“They keep growing and putting together these 
massive and incredible booths,” Hall said. “They’re 
more like pop-up restaurants. I think people catch 
wind that not only are these guys out there cooking 
great food, but it’s a sight to see. It has become that 
kind of experience that you just can’t see anywhere 
else. It piques your curiosity.”

CONTINUED ON NEXT PAGE



But barbecue is only one part of the festival, which 
is why attendance has steadily increased every year. 
More than 30,000 people attended last year’s Hogs 
for the Cause, one of the reasons why it was able to 
raise $765,000 for pediatric brain cancer. Hogs is the 
No. 1 funding source for this specific cancer in the 
country.

On Friday, only about half the teams will be serving 
food, but it is the biggest night for music with 
headliner Shovels and Rope playing.

Friday night is the bigger party, the organizers said. 
It can be a truly wild evening as each of the teams 
throws a bash in its tent.

But it’s the food-music-charity trifecta that continues 
to bring larger and larger crowds every year.

The lineup for this year also includes Deer Tick, 
Tab Benoit and Sweet Crude. There’s something for 
everyone, according to Hall.

“If we can’t get you with the food, we’ll get you with 
the music,” he said. “If we can’t get you with the 
music, we’ll get you with the cause.”



Hogs for the Cause announces 2016 winners

by Helen Freund

Heavy rains caused organizers to cancel Hogs for the Cause Friday events, but festival-goers flocked to 
muddy City Park Festival Grounds Saturday for the pig extravaganza. 

The fundraiser, an event to support families with children battling pediatric brain cancer, featured 95 teams 
competing in categories including best ribs, whole hog, shoulder, best sauce and others. The festival has 
grown significantly since its inception eight years ago and this year featured two stages with music from 
bands Deer Tick, Tab Benoit, Greensky Bluegrass, Kristin Diable and others. 

“It was without question the most humbling moment in my life to see every single one of our teams out there, 
knee deep in water, just out there, knee deep in water, just for the kids, for their love of Hogs for the Cause, “ 
said Hogs for the Cause co-founder Becker Hall. “We are so very lucky to have the most amazing group people 
in this, with us,” Hall said. 

The festival’s organizers announced this year’s winners and top fundraising teams on Saturday, including the 
High on the Hog Grand Champion, Aporkalypse Now.

The complete list of winners, here: 

High on the Hog Grand Champion: 
Aporkalypse Now

Whole Hog: Q Smokery

Pork Shoulder/Butt: Aporkalypse 
Now

Ribs: Aporkalypse Now

Porkpourri: Hogjammin’

Best Side: Swine Spectators

Perfect Bite: Fat Harry’s Fatbacks

Best Sauce: Hog Dat Nation

Best Booth: Fleur de Que

Biggest Fundraiser: Fleur de Que

Best Friday Night Party: Deuce 
Pigalow, Pork Gigalo

Fan Favorite: Mr. Pigglesworth

TOP FUNDRAISING TEAMS
Over $150,000: Fleur de Que

Over $75,000: Fox Brothers BBQ of 
Atlanta

Over $50,000:
Boar’s Nest BBQ
Puerco Rico
Deuce Pigalow Pork Gigalo

Over $40,000:
Mr. Pigglesworth
Over $30,000:
Piggy Stardust
6 Degrees of Kevin Bacon
Team March of the Pigs

Over $20,000:
Captain Porkenheimer
The Death Chefs

Over $10,000:
Hog Dat Nation
Sweet Swine o Mine
Frey Smoked Meats
Squeal of Fortune
Swine and Dine
Chits & Piggles
Magnum PIG
Pigs on Parade
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Hogs For the Cause is bigger  
and better than ever

by Meghan Kluth

NEW ORLEANS(WGNO)-- This year over 80 teams 
will compete to be crowned the Louisiana pork 
champion. Attendees are invited to vote for help 
choose the winners by donating to their favorite 
team by sampling their food. While teams battle it 
out on the grill, music will be playing throughout the 
day and into the night.

Stands are bigger and better than ever this year, The 
Fleur de Que even features a two story structure, 
with an observation deck over looking the entire park 
so fans can watch live music from above grounds.

Hogs for the Cause is the premier funding source 
for pediatric brain cancer outreach services in the 
U.S. We have given grants to more than 200 families 
in need in the last six years. We are partnered with 

several hospitals to reach these families, including 
Children’s Hospital of New Orleans, Ochsner Hospital 
for Children, Duke Children’s Hospital, Medical 
University of South Carolina (MUSC) Children’s 
Hospital, Children’s Healthcare of Atlanta at Scottish 
Rite, and Children’s Hospital of San Antonio.



8th annual Hogs for the Cause event 
continues despite messy conditions

College buddies continue tradition and participate in Hogs 
for the Cause event

NEW ORLEANS — It was a nasty and soggy start 
to the eighth annual Hogs for the Cause event this 
weekend.

Friday’s events were canceled after heavy rainfall 
moved through the area. The sun came out on 
Saturday, however, bringing out a crowd of people 
who were looking for the best pork recipe in town.

A popular group among the crowd was team Sport 
Porkin’. The group began participating three years 
ago. Team members said Hogs for the Cause is an 
event they look forward to every year.

“We’re out here to have fun, but at the same time it’s 
for the kids,” Brennon Brignac said.

“It’s one of my favorite festivals of the year,” said 
team member Jesse Blount.

This year’s menu included the traditional pulled pork 
sandwich dressed with blue cheese coleslaw, boudin 
balls and pulled pork Monica.

The Hogs for the Cause event is a fundraiser that 
helps children diagnosed with brain cancer.

“What we do is give families money for rent, travel 
and other expenses so they can focus on their 
children,” co-founder Renee Louapre said.

Louapre gives credit to the 95 teams who participate 

and said they make it a success every year.

“I can’t speak enough about how fantastic our teams 
are and they motivate us to do more,” he said. “They 
were out here during the rain on Friday and they 
didn’t care. They wanted to be ready for Saturday.”

“It’s really a fun event,” Blount said.  “I was a 
spectator four years ago and the last three we’ve 
been doing this to help raise money for pediatric 
cancer. Good time and a great cause,” he said.

Over the last eight years, Hogs for the Cause has 
given out grants to more than 350 families. Last 
year, the event raised $500,000.
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