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surveyed more than 1,500 U.S. adults who grill, barbecue or smoke outdoors to understand how 
Americans approach BBQ. The study measured both confidence, what people think they know,  
and competence, what they actually know.

When we compared the two, the difference was striking.

Many Americans love BBQ and feel confident at the grill, but the data 

shows there is still room to grow when it comes to foundational knowledge.  

On average, people rate their abilities about one-third higher than  

their actual knowledge.
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Example: “How confident are you that you 
could cook the following BBQ methods  

on your own?”

Example: “What is the best way to properly 
light charcoal for grilling?” 

AMERICA HAS A BBQ 
CONFIDENCE/COMPETENCE GAP

THE AMERICAN-OWNED PORK BRAND, PRAIRIE FRESH®,

BBQ is one of the only activities in which people 
feel like experts before they become one. 

Confidence

Actual knowledge

4.8/10

6.3/10



Americans think grilling skills are inherent.   
BBQ often gets treated as instinctual, which makes overlooking  

the fundamentals easy.

THE COMPETENCE GAP:  
Most BBQers overestimate their  

fundamental knowledge. 

Many BBQers feel confident in their skills, but 

that confidence is often limited to familiar  

tools like charcoal or gas grills. Many can cook  

on them, but few understand the fundamentals.

77
% ca nnot accurately 
describe what a  
smoke ring is.

45% are confident using a smoker but 

67
% do not k now  
how to properly  
lig ht cha rcoa l .

66% are conf ident using a  
charcoal grill but more than
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With pork, grillers feel less certain in their BBQ knowledge. It is widely loved for its taste and 

versatility, but it’s often avoided by those cooking.

Why? Lack of basic knowledge leads to incorrect cooking temperature  
and meat cut identification.

PORK: WHEN CONFIDENCE BREAKS DOWN 

80 % like the  
ta ste of pork .

82 % of Americans don’t 
know the correct 

temperature to cook a pork loin.
71 % incorrectly  

identify meat cuts  
f r om  t h e  p ork  s h o u l d e r.

SA FE TEMP: 145 F 
+ 3-MIN UTE R EST 
FOR POR K CHOPS 
A ND LOINS

26 % avoid cooking 
pork a ltogether.

Most grillers do not avoid pork altogether. They simply narrow 
the cuts they feel most comfortable cooking, often sticking to 

familiar options.

When pork feels complicated, people play it safe or skip it.

WHY PORK FEELS COMPLICATED

Pork butt: not from the butt Country-style Ribs: Not really ribs

NEED PHOTO

Chops & Loins: Same cut, cut different
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BBQ creates memorable experiences long before people feel they 
have mastered every technique. That is what keeps people  

coming back.

58% say BBQ helps t hem 

escape t he ever yday g rind. 

58% are excited at the 

oppor t unit y to tr y 

new f lavor combinations.

52% say when t here’s 

a rea son to celebrate 

t he g ri l l  is t he center piece.

56% g ri l l  to bring  

people toget her.

That’s a 25% increa se  
f rom 2024 .

The word most a s sociated w ith 
how people feel whi le g r i llingRelaxed:

So what keeps BBQers coming back? It’s not just about getting it right. It’s also about the feelings 

that BBQ brings to the heart and the stomach, even if the results are only “good enough.” 

BBQ STILL DELIVERS  

EVEN IF THE  

RESULTS DON'T
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PEOPLE WANT TO KEEP LEARNING 

Consumers are actively looking for approachable ways to improve their 

BBQ knowledge and try new things on their own terms. 

Consumers are motivated learners looking for ways to build 
confidence and consistency at the grill.

63 % say tr ying new f lavors  
keeps them interested in BBQ.  

57 % enjoy experimenting  
with f lavors or ing redients.  

93 % would consider a BBQ 
bundle that would help 

them execute more successf ully. 
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Historically, grilling has often been viewed as a male-driven space, 

but today’s BBQ culture tells a more balanced story.

While men report slightly higher confidence in their BBQ abilities, 

actual grilling knowledge and performance are nearly identical 

between men and women.

HOW AMERICA SHOWS UP AT THE GRILL

8
% more  
conf ident  
at BBQ .

Men are about 

Actual BBQ knowledge 
is nearly identical 
between men  
and women.

BBQ knowledge is more evenly shared  
than stereotypes suggest.
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Personalities

THE SHOWMAN

Humble Mentor

Family Flamekeeper

Apex Pitmaster

Fiery Upstart

Rusty Grills

The BBQ survey revealed that while Americans approach BBQ differently, most grillers fall into a 

few recognizable personality types, each with their own strengths and style at the grill.

Strength: Runs the grill 
like a stage and thrives 
on feeding a crowd.

Strength: A quiet 
veteran with hard-
earned BBQ wisdom.

Strength: Keeps the grill 
going and makes sure the 
family gets fed. 

Strength: The most 
capable and confident 
BBQer in the backyard.

Strength: An ambitious 
learner eager to level  
up their BBQ skills.

Strength: BBQs, even  
if only occasionally.

Weakness: Sometimes 
the performance 
matters more than  
the precision.

Weakness: Loyalty to 
the old ways can make 
this BBQer resistant to  
new cuts or methods.

Weakness: Plays it safe  
and rarely ventures beyond 
the same reliable cuts  
and techniques.

Weakness: Confidence 
can turn into tunnel 
vision or know-it-allness.  

Weakness: Enthusiasm can 
outpace experience, leading  
to overcomplicated cooks.   

Weakness: Infrequent 
grilling means confidence 
and skills have faded over 
time.   

No matter the type, most BBQers are closer to getting it right  
than they think.

Segments derived from confidence, competence and behavioral data.
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BBQ ISN’T REGIONAL ANYMORE

American BBQ is as diverse as the country itself. The beauty of it all is that for 

every clear favorite that is ubiquitous (Kansas City or Texas), there are obscure 

emerging styles (Central California or Chicago Aquarium) that are breathing new 

life into the great American tradition.

No one agrees on a TRIED-AND-
TRUE “top BBQ region” anymore.

BBQ is one of American’s most 

enduring traditions, and grillers are 

experimenting more than ever.

1.	 Kansas City (17%) 

2.	 Central Texas (11%)

3.	 South Carolina 
(10%) 

4.	 Memphis (10%)

5.	 Hawaiian (9%)

6.	 Kentucky (7%)

7.	 West Texas (6%)

8.	 North Carolina (6%)

9.	 St. Louis (5%)

10.	 East Texas (5%)

11.	 Central  
California (3%)

12.	 Chicago Aquarium 
(3%)
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AMERICANS’ FAVORITE BBQ BY REGION (%)
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WHAT THIS MEANS AT RETAIL
That same confidence shapes how people shop for BBQ . BBQ is not just a meat purchase. 

It is a full-meal occasion.

When BBQ feels easier to choose and cook, people buy more and more often.

Prairie Fresh® helps BBQers get better at something they already love. With 

consistent, high-quality and simple guidance, great pork becomes easier to get right.

American pork done right
genuine quality you can trust.

98 % of BBQ 
shoppers buy 

more tha n just meat.  

Shoppers are already building the basket.  

They are just doing it without guidance.  

This is the missing piece. 

BBQers want guidance that will help 

them succeed.

Most BBQ purchase 
decisions are   
driven by instinct.

But about half of shoppers 
are inf luenced by in-  
store guidance.

Pra irie Fresh® State of BBQ Repor t Vol 1 - 2026

63 % prefer BBQ 
bundles with 

f lavor options.  
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READY TO FIND 
YOUR BBQ 
PERSONALITY?

Source: Prairie Fresh 2026 State of BBQ Survey. Conducted Jan. 8 to 16, 2026, among 1,507 U.S. adults who grill, barbecue or smoke at least a  
few times per year. Percentages rounded. Findings based on a mix of self-reported behavior and knowledge-based questions.  

Fielded Jan. 8 to 16, 2026. National sample with quotas for region and gender. © Seaboard Foods 2026

PrairieFresh.com


