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SSPP Heavenly Smokers Backyard BBQ Cook-Off
RULES 
1. The decisions of the SSPP Heavenly Smokers Backyard BBQ Cook-Off Committee are final.

2. Each team shall consist of a head cook and as many assistants the head cook deems necessary.

3. Each team will be assigned a 25’ x 25’ space.  Cookers, grills, props, tents and any other equipment may not exceed the boundaries of each assigned area.

4. Contestants must provide all of their own cooking equipment- grill, charcoal, etc. (MEAT WILL BE PROVIDED BY THE CONTEST SPONSOR AND IS THE ONLY MEAT THAT WILL BE ALLOWED IN THE COOKING COMPETITION.)
5. All uncooked/cooked meat (after the judging) will be the property of SSPP Heavenly Smokers Backyard BBQ Cook-Off once cooking has been completed. 

6. Contestants must have a working fire extinguisher near all cooking devices.

7. NO open pits or holes are permitted.  Fires shall NOT be built on the ground.

8. Fires shall be of charcoal, wood, or wood pellets.  NO propane/gas or electric heat sources will be permitted for cooking or holding, use of these for cooking or holding will result in an immediate disqualification.  Gas or electric is permitted as a fire starter only!

9. Contests must adhere to all electric, fire, and other city, county, state & federal codes.

10. All cooking equipment must be clean before competition and will be inspected for cleanliness.  Each team’s area will be kept clean at all times.  Sanitizing of the area should be done with bleach water.  Each team will provide a separate container for washing, rinsing, and sanitizing of the utensils.  Water will be provided.  All team members handling uncooked or cooked meat MUST wear latex or latex type of gloves.

11. It is the responsibility of the contestants to keep their assigned area clean during and after the competition.  All charcoal and wood products must be extinguished and deposited of in the assigned area. All equipment must be removed and all trash placed in dumpsters when the competition has been completed.

12. Cooks and assistants must wear shirt, pants (or shorts), and shoes at all times.

13. No use of tobacco products will be allowed while handling meat.

14. Excessive use of alcoholic beverages, foul abusive or unacceptable language, or excessive noise by a team, member, or guest may result in a disqualification of a team.

15. There will be no refund of entry fees for any reason, except at the election of the contest organizer.

COOKING RULES
1. Head cook meeting will be held on Friday June 3th @ 6:30pm.

2. The contest will consist of the following 4 meat categories: Chicken (thighs), Pork Ribs (spare), Pork (butt), Beef Brisket (hole packers)

3. Contest organizer will inspect all meat before distributing to the contestants.

4. Once meat has been inspected and handed over to contestants, the meat is not allowed to leave the contestants area until judging begins.

5. Parboiling and/or deep-frying meat is not permitted.

6. Contestants will be notified at least 5 minutes before judging begins for each category.  Contestants will be allowed up to 5 minutes past the posted time to turn in their entries.  After the 5 minutes, late entries will not be accepted.

7. Each contestant will submit at least 6 separated and identifiable portions of a container provided by the organized.  Each contestant will be given 4 containers, 1 for each category.

8. Meat shall not be sculptured, branded, or presented in a way to make it identifiable. Garnishes or rosettes of meat slices are not allowed. 

LET’S HAVE FUN COOKING SOME BBQ!!!!!!!! 
