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Oak & Embers Smoke Show BBQ opens

Byron residents Deb and Steven Erickson launched Oak & Embers Smoke
Show this spring to bring true Texas BBQ to Southeast Minnesota through
full-service catering, onsite smoking, and appearances at local events, festi-
vals, breweries, and private gatherings.

Steven explained, “I’ve always loved true Texas BBQ — simple ingredi-
ents, clean smoke, and flavors that let the meat speak for itself — and I felt
our area was missing that style. Oak & Embers was created to bring that
experience to Southeast Minnesota.”

Their menu features Texas-style brisket, pulled pork, ribs, and jalapefio
cheddar sausage, along with smoked mac & cheese, pit beans, Texas slaw, and
street corn.

Byron GND Medallion Winners announced

Congratulations to Stephanie and
Savannah Swicklik, winners of the 2026
Good Neighbor Days Medallion Hunt.

Mayor Daryl Glassmaker presented
the winners with a check during Family
Fun Day at the Byron Community Rec-
reation Center on July 18. Thank you to
everyone who participated and helped
make this year’s celebration a success.

Planning is already underway for
next year's Good Neighbor Days festi-
val, which begins July 14 with a kickball
tournament. Community members inter-
ested in supporting the event are invited
to join the volunteer team when meet-
ings resume early next year.

For more information, contact Byron Good Neighbor Days at
byrongoodneighbordays@gmail.com.
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Steven noted, “We cater to
all types of events — weddings,
graduations, corporate gatherings,
neighborhood parties, and even
fantasy football drafts. If people want
great BBQ, we find a way to make it
happen.”

Children like it too, he said. “Kids
gravitate toward our smoked mac &
cheese and pulled pork, while adults
appreciate the depth of flavor in our
brisket and ribs. We serve a wide
range of ages and tastes — BBQ
brings everyone together.”

The family’s commitment to ex-
cellence is readily apparent when you
taste their food, and everything they
serve is top quality.

The Ericksons have lived in Byron
for 15 years.

Steven said, “Our son graduated
from Byron High School, and our
daughter is currently in the fifth

grade at Byron Intermediate School.
A commercial kitchen is a require-
ment in this business, and we are
grateful to have been able to rent the
kitchen at the Byron High School for
prep work before events and catering
jobs, keeping everything local and
convenient.”

The Erickson family fully sup-
ports the business. Steven said, “T
wouldn’t be doing this without the
full support of my wife, Deb. She’s
my rock — handling scheduling,
social media, event planning, and ev-
erything I’'m not good at so I can stay
focused on the food. Our kids help at
most events, and we’ve had incred-
ible support from extended families
who volunteer their time. Oak &
Embers is truly a family effort.”

The family sold meals at the first
Byron summer concert and will
participate in Byron’s second annual
Brew-B-Q on Sept. 12 from noon to
4 p.m. at the Byron Community Rec-
reation Center, 1650 Fourth St. NE.

For more information visit, www.oakemberssmokeshow.com,
call 507-330-2146, or email info@oakemberssmokeshow.com.

Part of CR 34 from Byron to Rochester to be rebuilt

Olmsted County is in the prelimi-
nary planning stages for reconstruct-
ing a portion of Country Club Road,
also known as Olmsted County 34.
The road serves as an alternate route
to Highway 14 between Byron and
Rochester. Approximately 2,500 vehi-
cles per day use this road according
to county officials.

The project will rebuild the road-
way from a little west of CR 3 to 60th
Ave. SW.

Construction is scheduled for
2028-2029. The project will include
pavement removal, grading, drainage
improvements, and concrete surfac-
ing. Existing shoulders will be wid-
ened, and ditches will be upgraded
to help water flow and better manage
stormwater runoff. Sightlines will also
be improved.

Plans include rebuilding the road-
way with concrete, which provides
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a 50-year design life. Before construction be-
gins, additional right of way must be acquired
to provide space for the proposed improve-
ments.

The final design and permitting for the proj-
ect are scheduled for 2027.

For more information, visit the Olmsted
County 34 reconstruction project webpage.
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Byron celebrates Night to Unite
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Neighbors Joining Together
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The City of Byron joined other cities in southeast Minnesota in celebrat-
ing Night to Unite on Aug. 4 with representatives from the Olmsted County
Sheriff’s Office.

Byron’s celebration featured a free outdoor concert by the band Category 5,
lawn games, bubbles, a drawing for prizes, and a free hot dog meal. The meal
was prepared and served by city council members Steven Cook, Dan Even,
and Justin Blom; Mayor Daryl Glassmaker; City Administrator Al Roder, and
Recreation Coordinator Intern Erica Dovhalionok. The Byron Lions Club

Byron Lions Club Metal Recycling
Drive brings in more than 14 tons

The Byron Lions Club’s annual Metal
Recycling Drive brought in more than 14
tons of metal on Aug. 15, continuing the
event's strong record of community sup-
port. Volunteers helped unload donations
throughout the day at the Byron city hall
as residents dropped off metal items.
Lions Club spokesman Don Huston said
the club has been holding this event for
14 years and this year, they received the
largest check ever for the collected metal.

The Lions Club sponsors the recycling
drive on the third Saturday in August ev-
ery year. Proceeds from the sale of the
collected metal support projects in Byron.

donated gift certificates from local businesses for the prize drawing. The
certificates were presented by Mayor Glassmaker and Lisa Jessen. The Byron
PTO sold merchandise during the event.

Byron’s next outdoor event, BrewBQ, will be held Sept. 12 from noon to
4 p.m. at the Byron Community Recreation Center, 1650 Fourth St. SE. The
event will include music, barbeque, and craft beers. Proceeds will benefit
Paws ‘N Claws Humane Society in Rochester.

If you are interested in competing in the smoked ribs event,
visit https://tinyurl.com/2dnbfsj8

FOOD VENDORS:
Oak and Embers
Smoke Show BBQ
Fuzzy’s Italian Ice
Chip Shots

Atari
Midnight Hounds

Pure Rock Studios PROCEEDS GO TO:

PAWS & CLAWS

Get your presale beer glass by Aug. 22 and
you can sample as much as you like!

Sponsored by:
Byron Diversity & Inclusion Council

Byron Community

- Recreation Center
1650 4th St NE

Jack’s Bottle Shop
Fareway
Elias Construction

Pure Rock Studios

Are you looking for a fall activity? Byron Parks and Recreation has three
brand new fall sports programs. Registrations are open until full for Co-Ed
Sand Volleyball League, Co-Ed Pickleball League, and Middle School Tennis
Foundations. Scan the QR code for more information and to register. Email
parkandrec@byronmn.com with any questions.

Call Byron City Hall at 775-3400 to have the latest edition of the Byron Community News sent to your inbox OR pick up a copy at Byron City Hall.
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