l n our continuing quest to learn the
secrets of America’s most successful
barbecue operations, the hungry
faculty at BBQ U recently invited
Great Boars of Fire co-founder David
Fombelle to speak to us about the
rapid rise to success and now leg-
endary popularity of his company

in Southern Illinois and the Central
Midwest. We asked Mr. Fombelle to
come to us because Great Boars of
Fire is a barbecue catering service.
We wanted to see Mr. Fombelle in
action. While he fired up his portable
Southern Pride smoker, we peppered
him with questions.

Right off, we discovered one of
this enthusiastic, charismatic man’s
secrets: he loves what he does. Great
Boars of Fire is in fact the story of
a hobby perfected. Really perfected.
Great Boars has won top awards
in prestigious competitions such as
the Memphis In May International
Barbeque Cookoff and the Jack

Daniel World Invitational Cookoff.
Mr. Fombelle said he and his son
Bob founded the business in 1993

after practically being pressured into it.

As owners of a commercial/industrial

laundry serving the restaurant industry,

the Fombelles frequently invited
clients and employees to big barbecue
cookouts. Mr. Fombelle developed a
reputation as an outstanding barbecue
chef who knew how to throw a first-
class party and make sure everyone
had a good time. One thing led to
another, he says, and today the com-
pany operates four smoker units
which are either mounted on individ-
ual trailers or trucked to catering
assignments. And there are a lot of
assignments — Great Boars is booked
almost solid, months in advance,
including weekdays.

Q: Great name, Great Boars of
Fire. How'd you come up with it?
A: Before we were a business we

got invited to enter a cookoff. As we
registered, they asked our team name.
We didn’t have one, but I had a sud-
den inspiration and blurted, “We're the
Great Boars of Fire!” It stuck.

Q: We see you're using a Southern
Pride smoker. Why?
A: We went into business absolutely,
totally committed to providing a
superior product, and I knew the
key was to have the best equipment
possible. I'm very particular — some
would say a perfectionist — and
won't settle for second best. So I did
a lot of research and traveling to
check out every commercial cooker
in the country. I ended up in Marion,
Ilinois, not too far from home, look-
ing at a Southern Pride smoker.

Southern Pride was so far ahead
of everything else. Superior in design,
versatility and workmanship. There
was really no comparison.

As you might expect, Southern







