
 

 

 

Jess Pryles 

  

Jess Pryles is a cook, writer, TV host and a professional 
Hardcore Carnivore.  

 

Her expertise lies in all things red meat, having been once 
referred to as “the goddess of all things that have 
previously moo-ed”. She creates dynamic original recipes 
with a Southern and Tex-Mex twist, and is also a 
respected authority on low’n’slow smoked meats, 
particularly Texas style barbecue. 

 

In addition to being a maven of all things meaty, Jess is 
the creator of the internationally acclaimed event, The 
Carnivores Ball, co-founder of the Australasian Barbecue 
Alliance and occasional cleaver-wielding covergirl.  

 

On her self-titled website, she publishes informative 
articles and guides created to inform and excite 
consumers, be it a detailed explanation of the dry aging 
process, singing the praises of lesser-known steaks or 
telling the story of ‘a day in the life of a pitmaster’. 

	  

Jess has appeared as a celebrity judge on a major 
network barbecue reality TV series, host of an educational 
barbecue web series for the ABA, and star of McCormick 
“tutorial” series produced for the launch of the Grill Mates 
range in Australia. 



 

She was one of nine beef, burger and barbecue experts 
commissioned by CNN.com to determine America’s 
Meatiest City, and was named as the “Texas expert” in a 
Huffington Post piece pinpointing the best barbecue in 
America. She’s judged multiple times at the prestigious 
American Royal World Series of Barbecue invitational 
contest, and served as brand ambassador for Buffalo 
Trace bourbon and Tito's Vodka.  

 

Jess has been profiled by the Austin Chronicle, The 
Statesman, Austin Woman magazine, The Daily 
Telegraph, Qantas Travel Insider and appeared as an 
expert guest multiple radio stations both in Australia and 
the United States. She’s also written guest articles and 
recipes for Feast magazine, StoryQue, Rhythms, 
Thermoworks and PK Grills. 

 

Of course, a girl cannot live on meat alone! She’s penned 
a hugely successful first-timer’s guide to New Orleans, a 
much referenced guide to seasoning cast iron and has a 
penchant for experimenting with Bourbon cocktails. 

 

Her articles, postings and pictures reach hundreds of 
thousands of people each year and resonate with 
likeminded meat-fans around the globe.  
 

Born and raised in Melbourne, Australia she found her 
spiritual home amongst the Longhorns in Austin, Texas, 
where she now resides.  

 


