
REGISTRATION 
All Cooks and Vendors must be registered no later than February 23rd, 2018. 

COOK REQUIREMENTS 
Alcoholic beverages are permitted from the cooking area during ICE HOUSE’s operating hours. 
No personal vehicles will be left in the cooking area. You are required to check-in with an Ice 
House Employee for the rules, and an inspection of all your contents. Numbers for judging will be 
assigned an hour before Turn-In. 

GRILL REQUIREMENTS 
Grills cannot be setup until 1:00AM day of cook-off; you must use charcoal, wood or propane, 
electric grills are prohibited. 

COOKED ON SITE 
All meats that are entered into judging will be cooked from scratch within the constraints of the 
event. Pre-cooking, pre-marinating, etc. will not be allowed either on or off the cook site prior to 
start of the cook-off as defined by the cook-off promoter. Meat must be raw and packaged 
properly and are subject to inspection during check-in, meat may not be seasoned or 
marinated prior to 1:00 AM day of the cook-off. 

SANITATION 
All cooks are to prepare and cook in a sanitary manner as possible. Cooking conditions are 
subject to inspection by the judging committee at any given time. Only one team per BBQ Pit, 
multiple entries are not allowed 

CATEGORIES 
(NOTE: Brisket, Pork Ribs/Pork Butt and Chicken ARE THE ONLY CATEGORIES used for determining 
the Grand Champion or Overall Winner.) 
BEEF: Brisket Only 
PORK RIBS: Slab Only (spare or baby back or St. Louis style) 
CHICKEN: Any type - no Cornish Game Hen 
(NOTE: Sides are welcomed but will not be a scored Category) 
SIDES: PORK BUTT, BEANS, CHILI, ETC Must be cooked on site  

CRITERIA FOR TURN IN SAMPLES 
One showpiece for each category plus 6 bite size pieces. Rib samples must have bone in it and 
can be any length as long as the lid will close. Each rib is a showpiece only turn in 6. Brisket slice 
shall be cut twice for bite size piece. There shall be no more than 6 bite size pieces in your turn in 
box.  
 

  



JUDGING TRAYS 
All judging containers shall be clean and free of obvious marks. Marked containers may be 
disqualified at the Head Judges’ discretion. Cooks are responsible for insuring the containers 
they receive are clean and undamaged. Cooks are also required to tape the raffle ticket on the 
containers when you turn in your box. No prize will be awarded if you have more than one box. 
ICE HOUSE will furnish all Turn-In Trays 

TURN-IN TIMES 
Turn-in time window will be 5 minutes before and 5 minutes after turn-in time. Judging trays 
received after this window time will be accepted but not judged. 
TURN-IN TIME  
  
 CHICKEN: 1:30 
 RIBS: 2:00 
 BRISKET: 3:00 

JUDGES 
The Judges will be selected two hours before the Turn-In Time and cannot be related or 
connected with any Team. 

JUDGING 
Judging will be done by preliminary. Amount of judges for tasting will be decided according to 
the number of entries. 6 pieces shall be the maximum per judge per category. 
 
There shall be NO ALCOHOLIC BEVERAGES within the confines of the judging area while judging 
is taking place. At no time will any judge be allowed to consume any alcoholic beverages while 
actively judging the event. 
 
Judges: Judges must refrain from sampling any competitor's barbeque prior to judging. Finals' 
judges must not be associated with any team entered into the competition at the cook-off. 

JUDGING CRITERIA 
MEATS:  
Aroma: in your opinion, does it smell like barbeque 
Appearance/Color: does each meat look like barbeque and does it have eye appeal. A good example of this 
is the smoke ring in brisket, the pinkish tone of chicken and the redness of pork. 
Texture: is the meat moist and is it cooked just right. 
Taste: this is a personal preference but should consider 1) how the smoke tastes; 2) how the spice tastes; 
3) and the overall palate appeal of the meat and spice combination. 
Overall: the final criteria, what is the overall effect of the barbeque, your total impression. 

SIDES:  
Anything goes, but cooks must take a bite at turn-in of their item before being accepted. 
Same type criteria as in barbeque: Aroma, Color, Texture, Taste, Overall. This is really a personal 
preference for the individual judges. 



SCORING 
All Entries will be scored on its own merit. One must not be compared to another. Scoring shall 
be in whole numbers. The scale that will be used will be 1 to 15, with 1 being the lowest and 15 
being the highest score given to each individual category. 

PRIZES 
The Top 5 finalist will be announced in no particular order, and the winner for each category will 
be presented a plaque by the ICE HOUSE Representative. 

TIE BREAKERS 
Category tie breakers used shall be the first and last judge at each table. When a tie occurs for 
Overall winner the tie breaker will be the Brisket points. If a tie still exist you go to the Rib points 
and if needed the chicken points. If no tie can be broken the last resort is to flip a coin with both 
winners present. 

BEST PIT/PIT AREA 
No time limit. These two categories will be judged at any time during the day. Judges are to 
remember that while judging these pits and areas, if done during turn-in times, that they take this 
into consideration. 

SELLING COOKED FOOD 
Platters can be sold, after all judging takes place, however the funds will be donated to BKM 
Foundation. 

ALL DECISIONS AND RULES ARE FINAL. 

RULE VIOLATIONS AND PENALTIES 
Any cooking team found to be in violation of the above stated rules are subject to 
disqualification from the current cooking event and or season.  
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