


The Sturgis Barbeque Fest
October 13", 2018

Team Name

Pit Master
Phone # Email
Do vou need electricity to operate your pit? Yes No

Entry fee- $50 _ for Backyard Amateur --RIBS and CHICKEN
The Host will provide the Ribs, Each team will provide their own chicken.

MAIL COMPLETED FORM AND ENTRY FEE BEFORE OCTOBER 1, 2018 to
Sturgis Downtown Development Authority @ 306 W Chicago Rd. Sturgis Mi. 49091
Make payable to Sturgis Downtown Development Authority. For more info call
Ryan Conrod DDA Event Coordinator 269-651-1907 or 269-651-5758
Top prize payout is determined by the amount of entries.

‘ GENERAL RULES

1. This is an amateur contest and it is to be fun and competitive.

2. Only ONE team per barbecue pit will be allowed, if a rig contains multiple pits, multiple
teams allowed provided each team registers separately.

3. Barbecue, for the purpose of this contest, is defined as raw or uncured meat prepared over
wood, charcoal or gas fire.

4. NO pre-seasoning or pre-cooking of meat is allowed until it has been inspected and approved
for the cook-off. Any meat found not in compliance with this rule will be disqualified.

5. Once all meats have been approved for the cook-off they must not leave the contest area.

6. All entries must be prepared in as sanitary manner as possible. All applicable local Board of
Health Department rules and regulations must be complied with.

7. All applicable local fire department rules and regulations must be complied with.

8. All fires used to prepare meat for this contest must be wood, charcoal or gas.

9. Fires are not to be built on the ground or holes in the ground.

COOK/TEAM RESPONSIBILITIES
1. Each team is responsible for the maintenance and cleanup of its cooking area. The
Head Cook is responsible for the conduct and behavior of the team members and
guest. Any team leaving its space in such a condition that the place requires
additional cleanup will be disqualified in future events.
2. Each team will designate one person as head cook and one person as an alternate.
3. Parking not allowed in cooking area.

JUDGING TURN IN REQUIREMENTS

1. Greens can be used in the judging container. Sauces may be used during the cooking process but
CANNOT be applied for the entry.( not dripping off the meat or pooling in container)

2. Each contestant should submit sufficient product for 6 judges for judging .

3. Entries will be turned in at a set time. WE WILL NOT TAKE LATE ENTRIES!!

4. Blind judging will take place on all foods turned in. When teams turn in an entry they will receive
a number and that number will be on the top of the entry box. This way the judging will be as fair as
possible. The judges will not know which box is whose.

5. Will be judged on Appearance, Tenderness and Taste

Rain or Shine contest.






