
Rules & Regulations  

1. Each team shall consist of a chief cook and as many helpers as necessary.

2. Each team will receive an assigned space and a concerted effort must be made to keep all cooking equipment, trailer,
RV’s, generators, etc. within this space provided by the contest organizer.  All prep and cooking must be done within the
assigned space.

3. Teams shall provide all equipment, supplies, and electricity as needed, unless other arrangements have been made by
the contest organizer.  A fire extinguisher must be located at each cook space and provided by the contestant.

4. Teams are responsible for ensuring that the cook area is clean upon contest completion.

5. Fires shall be of wood, wood pellets, or charcoal.  Fires will not be built on the ground.

6. Parboiling, sous-vide, and/or deep-frying meat is not allowed.

7. Meat shall not be sculptured, branded, or presented in a way to make it Identifiable; violations will be scored a 1 on
all criteria

8. Judging 2 categories in the following order:

CHICKEN   2:00 PM   RIBS      2:30 PM  

       Turn in time will be 5 minutes before and 5 minutes after posted time with no tolerance.  Late arrivals will not be 
accepted and receive a 0 in all criteria.        

9. Garnish is prohibited.   Any entry with garnish will receive a 1 on appearance.

10. Sauce is optional. If used, it shall be applied directly to the meat and not be pooled or puddled in the container. No
side sauce containers will be permitted in the turn-in container. Chunky sauce will be allowed. Chunks are to be no
larger than a fine dice, approximately 1/8 inch cubed. Sauce violations shall receive a score of one (1) on Appearance.

11. Entries will be submitted in an approved numbered container, provided by the contest organizer. The number must
be on top of the container at turn-in.

12. The container shall not be marked in any way to make the container unique or identifiable. Aluminum foil,
toothpicks, skewers, foreign material, and/or stuffing are prohibited in the container. Marked entries or containers with
the above listed material will receive a one (1) in all criteria from all Judges.

13. Each contestant must submit at least six (6) portions of meat in an approved container. Chicken may be submitted
chopped, pulled, sliced, or diced as the cook sees fit, as-long-as there is enough for six (6) judges.
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