
School Barbecue Basics –$29.95
Learn how to prepare full-flavored, fall-of-the-bone tender ribs on your own home 
grill or smoker. The Pit Masters at Old Carolina will lead you in a primer on 
barbecue history, the regional variations of barbecue, and the basics of smoking 
and grilling. In this hands-on class you will make your own dry rub (following the 
OCBC recipe or creating your own) and prepare your own slab of ribs for later 
smoking on your own grill or in our smokers. After a tour of the Old Carolina 
kitchen, you will help complete a meal of grill-roasted potatoes, grilled 
corn-on-the-cob and of course, smoked ribs.

Class location: Old Carolina at Belden Village
Tuesday, May 12th 6 P.M.-8 P.M.
Saturday, May 16th 10 A.M.-12:30 P.M.
Tuesday, May 26th 6 P.M.-8 P.M.
Saturday, June 6th 10 A.M.-12:30 P.M.
Wednesday, June 17th 6 P.M.-8 P.m.
Saturday, June 20th 10 A.M.-12:30 P.M.
Saturday, July 18th 10 A.M.-12:30 P.M.

Creative Grilling–$19.95
Tired of making boring hamburgers and hot dogs on the grill? Learn how this 
outdoor appliance can become your most versatile tool in your kitchen. In this 
class, the Pit Masters at Old Carolina will teach you tricks and share recipes for 
appetizers, main courses, sides and desserts. Items prepared (and tasted!) in class 
may include: exotic grilled pizzas, surf & turf popsicles, fire-roasted tomato & 
fresh basil bruschetta, grilled tomato salsa, grilled banana splits
and much more!

Class location: Old Carolina at Belden Village
Thursday, May 28th 6 P.M.-8 P.M.
Saturday, June 6th 2 P.M.-4:30 P.M.
Tuesday, June 16th 6 P.M.-8 P.M.
Saturday, June 20th 2 P.M.-4:30 P.M.
Tuesday, July 14th 6 P.M.-8 P.m.
Saturday, July 18th 2 P.M.-4:30 P.M.

Each Q School participant receives an Old Carolina grill brush. Make sure to 
come hungry and be ready to share your own ideas in these relaxed, fun classes.

SEATING IS LIMITED. CALL 
(330)499−3080 TODAY TO 
RESERVE YOUR SPOT!

Learn the secrets of great barbecue 
from the pitmasters of Old Carolina. 
These fun and instructional classes will 
take your grill skills to the next level.


