
B B Q - U  A T  T H E  R E S O R T  A T  P A W S  U P  |  J U L Y  1 2 –1 4 ,  2 0 1 9
W I T H  B B Q  A U T H O R  P A U L A  D I S B R O W E  A N D  C H E F  S A M  H U F F

WHEN THE SMOKE CLEARS,  

THE NEW HERO OF THE ’CUE
WILL BE YOU.

Chef Sam Huff



IF GREAT GRILLING’S A SCIENCE, THIS IS YOUR LAB.   
BBQ-U AT THE RESORT AT PAWS UP | JULY 12–14, 2019 

Which rubs impart the best flavor to beef or bison? 
What sauces complement pork? Kosher or sea salt? If 
your culinary curiosity runs to the meatier questions 
of grilling, then BBQ-U is for you. You’ll spend three 
days with Georgia’s maestro of the pits, Chef Sam 
Huff. Joining him will be Paula Disbrowe, a Texas 
cowgirl whose book Thank You for Smoking has been 
scorching up bookshelves, and Paws Up Executive 
Chef Sunny Jin. Together, they’ll host interactive 
cooking demos so you can take your BBQ skills up a 
grade in a spectacular outdoor Montana setting. 

While the grills heat up, there’ll be time for 
adventure, from horseback riding to catching fat 
trout on the Blackfoot River. Not to mention quaffing 
local craft beverages or grabbing a snooze in your 
luxury tent. Let BBQ-U sate your hunger—and your 
thirst for knowledge. 

THE DEANS OF BBQ-U

Chef Sunny Jin 
Executive Chef

The Resort at Paws Up
Greenough, MT

Veteran of the French Laundry, El Bulli 
and Paws Up BBQ Marathons

Chef Sam Huff
Chef and Owner

Sam’s BBQ-1
Marietta, GA

“Best Barbecue in Atlanta”
—CBS Atlanta
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ENROLL IN BBQ-U SOON, AS SPACE IS LIMITED 
AND ALWAYS GOES FAST.

CALL 866-929-6260 OR VISIT PAWSUP.COM/BBQ-U.
NOTE: BBQ-U events are complimentary and are included in your stay.

Paula Disbrowe 
Author, Thank You for Smoking

Austin, TX
2010 James Beard Award Winner  

Best American Cookbook, Real Cajun


