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BBQ Cook Off Rules 

1. A $25.00 entry fee is required for each meat category entered (chicken and ribs).  
2. Entries must contain three portions for each category you enter.  
3. Contestants must provide their own tables, chairs, and tents if desired.  
4. Competition meats may not be seasoned or marinated before the competition. No pre-

cooked or pre-boiled meats will be allowed. All meat must be in USDA approved packing at 
the time of check in.  

5. Check in starts at 8 a.m. on Saturday, May 25th. Grills and smokers can be started at 9 a.m.  
6. Fires can be of electric, gas, wood, or charcoal grills. Open fires or fire pits are not allowed.  
7. The head cook must have the barbeque at the judging area on time. One container of each 

category will be judged. All entries must be in containers supplied by the judges. The 
scorecard will tell you what you will be judged on.  

8. Turn-in times are as follows:   

A. Chicken             3:00PM 
B. Ribs                    4:00PM 

9. Parents must supervise the children who are cooking, for their safety, at all times. 
10. The cook must maintain health standards when handling meat. Meat must be maintained 

at 40 degrees or lower prior to cooking and 140 degrees or higher after cooking. Sanitary 
gloves must be worn while handling the meat.  

11. All meat must be thoroughly cooked. Chicken can be whole or cut up. Ribs can be beef or 
pork. Blood or redness indicating raw product will be disqualified.  

12. There will be awards for first, second, and third places in all categories. Winners will also 
have their picture taken and placed in the local newspaper.  

13. Judging will be done with a blind system. Judges will not know which team they are judging. 
Only the contest officials will have that information.                     

14. Each team is responsible for the clean-up of their space.  
15. Judges decisions are final.  


