Lehigh Spring Festival BBQ Cook Off


1. A $25.00 entry fee is required for each meat category entered (ribs, chicken).

2. The chief cook will be held responsible for the conduct of the team.  No more than five cooks per team are allowed.  Each team will be responsible for the clean up of their space.

3. Trophies will be awarded 1st,Ribbons will be awarded 2nd and 3rd places in all categories.  There will be a cash prize.

4. Judging will follow the REVFD rules and regulations.  The chief cook will have barbeque at the judging area on time.  One container of each category will be judged.  All entries must be in containers supplied by officials.  Barbeque will be judged on aroma, appearance, texture, and taste.  

5. Fires must be of wood, wood substance or gas grills.  Contestants must supply all needed equipment and supplies.  Each team will be responsible for their team members and guests.

6. Competition meats cannot be seasoned marinated or on the pit before the official start time.  The official start time is 10:00 a.m. Saturday , March 15, 2013.  No pre-cooked, pre-boiled or pre-marinated meats.  Cooking (including seasoning or marinating) will not begin until judges inspect the meat.

7. Contestants may begin setting up during the Morning on Saturday, March 16th, Check-In will begin at 9:00 a.m. Saturday.  No security for the pits will be provided.

8. [image: image1.wmf]Contestants must provide their own tables, chairs and tents if so desired.  There will be no electricity provided but water will be available.

9. Turn-In time for Ribs is 4:45 p.m., Chicken is 4:45 p.m. Saturday, March 16, 2012.  All awards will be given out by 5:00 p.m.

MEAT AND COOKING OF MEAT

1. All meat is subject to inspection by contest committee at any time. 

2.  Sample Boxes cannot be altered, or in any way be identified (sauces, garnish, etc.). Sample will not be judged if this rule is broken.

Judging of meat is based upon: appearance, color, aroma, tenderness, taste and aftertaste.

3. Sample Boxes cannot be altered, or in any way be identified (sauces, garnish, etc.). Sample will not be judged if this rule is broken.

Judging of meat is based upon: appearance, color, aroma, tenderness, taste and aftertaste.

4. Sample Boxes cannot be altered, or in any way be identified (sauces, garnish, etc.). Sample will not be judged if this rule is broken.

Judging of meat is based upon: appearance, color, aroma, tenderness, taste and aftertaste.
MEAT AND COOKING OF MEAT

CHICKEN

1. Contestants may present at least two (2) whole chickens for inspection 30 minutes after check in: one for judging and one for donation to the fire department. All contestants’ meat must be inspected prior to being cooked.

2. You must cook one whole chicken for judging plus one for donation.

3. Chicken must be cooked outside and may be put on the fire as soon as cook-off committee checks them in.

ANY AMENDMENTS TO THESE RULES WILL BE PROVIDED TO ALL ENTRANTS AT THE TIME OF CHECK-IN.

MEAT AND COOKING OF MEAT

PORK RIBS

1. Contestants may present at least two (2) racks of ribs for inspection 30 minutes after check in: one for judging and one for donation to the fire department. All contestants’ meat must be inspected prior to being cooked.

2. You must cook one whole slab of ribs for judging plus one for donation.

3. Ribs must be cooked outside and may be put on the fire as soon as cook-off committee checks them in.

ANY AMENDMENTS TO THESE RULES WILL BE PROVIDED TO ALL ENTRANTS AT THE TIME OF CHECK-IN.














