LONE STAR BARBECUE SOCIETY
COOKOFF RULES & DEFINITIONS

RULES

COOKED ON SITE — All meat will be brought to the cooking site RAW! No pre-marinating, pre-
soaking or pre-spicing prior to Prometers Official START time, Meat WILL be inspected and will
be preparad from scratch within the time constraints of the cookoff. NO meat will be allowed to
leave site after it has been inspected. Promoter will advise the "START” time.

TURN IN TIMES - Turn-in times shall be posted on site and announced in the cooks meeting.
Head Judge will determine the times with the promoter. If there are a large number of cooks, 50
plus, turn-in times will be expanded to hour and a half increments. Standard times are 11:00 a.m.,
12:00 p.m., 1:00 p.m. & 2:00 p.m. Special circumstances (additicnal categories) may dictate
different time variables. Official time is that kept by the Head Judge. See also “"What is a Window?
under definitions. .

TURN IN QUANTITIES - Cook’s will turn in seven (7) full slices of Brisket, approximately ¥ to 3/8
inch thick {(approximately the size of a pencit). If meat is sliced too thick, the cook will be required to
take it back and correct it. Coak will turn in seven (7) full port spare ribs. Chicken will be one-half of
a whole chicken net dis-jointed containing a breast portion, leg, thigh and wing. Large cookoffs may
require the cock o turn in two (2) halves. Other types of meat will be addressad in another section.

MARKERS AND GARNISH — Cooks may cook with sauce, however when preparing meat product
for furn-in, nothing may be added to the meat in the tray. Cook will be asked to correct their turn-in
if sauce or juice is added to the meat. Nothing should he “puddled” in the tray. Any and all garnishes
are prohibited.

SANITARY CONDITIONS — The Head Judge may disqualify a contestant for unsanitary conditions
ar entries.

WGCOD FIRE — All fires for cooking meat must be wood or wood products {charcoal) or wood
pellets. Gas lighters, electric blowers and/or rotisseries only are permitted. NO gas or electric
cooking heat.

JUDGING FORMAT — The a‘pp.roved L.5.B.S. Judging sheets will be used (copy attached). Also a
suggested room set-up sheet has been included.

DOUBLE BLIND JUDGING — All entries will be submitted in identical containers which have been
assembled and brought to the site by the Head Judge. The container is a ¢ X 9 hinged foam tray
with a matched pair of identically numbered theater tickets affixed to the tray. One ticket is to be
signed in ink by each cook when trays are picked up. The signed ticket ONLY will he used to match
to the ticket number when or if called out. Each cook will be provided with a piece of foil (Reynolds
711} for each turn-in, which will be placed in the bottom of each tray. The meat is placed on the foil.

PINTO BEANS — will be started at the site from dry pinto beans. The cup provided also has a
matched theater ticket affixed to the side, ticket does not need to be signed. Fill the cup to within
one (1) inch of the top of cup with juice that almest covers beans. Nothing is to be included in the
bean cup larger than a bean. Cocks may cook with condiments, veggies and/or meat and spices,
however, remember, when beans are turned in there is to be ncthing in the cup larger than a bean.
One cup of beans only will be turned in from any one pot of beans., Mu/tinle paid entries
from any one cooking team will be subject to monitoring by the Head Judge and/or Cookolf officials.



DEFINITIONS

WINDOW ~ A window is an all inclusive period cf time. A twenty (20) minute window means ten
(10) minutes before and ten (10) minutas after the designated turn in time. This allows anyone who
is a great distance from the turn in point to have enough time to have his meat checkad and correct
any mistakes before the window closes. If you miss the window vour meat will be accepted but it
will not be judged.

PIT OR SMOKER - Any type of commercial or homemade pit may be used, with only wood or
wood product fires for cocking.

BACKYARDER — Grills or smokers which are inherently portable and intended by design for only
recreational cooking. Gas grills are prohibited (uniess agreed to by the Promater).

COOK WITH SAUCE — Means cook NOT to be confused with saucing a product and “warming” it
in the pit and calling that cooked with sauce. Sauce should not be “wet” it should be cooked.



MEAT INSPECTION FORM & TRAY PICK UP

( Please Fill out completely and Print I.egibly)

EVENT: DATE:

HEAD COOK NAME: Team Name

MAILING Address Street _ City ST & 71P_
Phone # Email:

BBQ Official: CHECKED THE FOLLOWING

Chicken Pork Spare Ribs Brisket ‘Beans: Yes No
INSPECTORS Signature

PIL.EASKE BRING THIS FORM WITH YOU TO PICK UP TRAYS

TRAY PICK UY: Hours Friday Eve l pm te pm or as specified by Head Judge
picked up: Trays Cups
HEAD COOK INITIALS: LSBS Official

Lone Star Barbecue Society 06/09

MEAT INSPECTION FORM & TRAY PICK UP 06/09

( Please Fill out complet_el.y and Print Legibly)

EVENT: . DATE: _

HEAD COOK NAME: Team Name

MAILING Address Street City ST/ZIP
Phone # Email: | l

BBQ Official: CHECKED THE FOLLOWING
Chicken Pork Spare Ribs Brisket Beans: Yes No

INSPECTORS Signature

PLEASE BRING THIS FORM WITH YOU TO PICK UP TRAYS

TRAY PICK UP: Hours ‘Friday Eve pm to pm or as specified by Head Judge
picked up: Trays Cups
HEAD COOK INITIALS: LSBS Official

Lone Star Barbecue Society 06/09
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COOKS TIPS

AYTEND THE COOK’S MEETINGI  [9:00 a.m. Saturday]

All meats ymust be raw, 1o pre-marinating prior io the start time of the cookoff. The proemoter will advise
contestants of Officiai Start Times. Meat WILL be inspected upon arrival. No meat may be removed from
cookoff site after chack-in.

Foam Trays for meat turn-in, The Meat [nspection/Tray Pick-up Form will be given to Cook after inspection
and at the designated time cook will bring form to LSES Arez io plok up hissher rays/cuns.

After slgning the revearse side of the theater ticket affixed to the {op of the foam tray, remove # to a safe
place {pocket, billfold, purse, whatever). You must have the ticket when the numbers are called out at the
awartd ceremony in order to claim your prize, '

2o not add anything to the tray except the meat, Use only the fol provided, opased and laying fiat in
the botiom of the tray.

Brisket Turm-in — Saven (7} full slices, approximately 1/4” to 3/8” thick. (approximate size of a standard
size pencil) I your meat is sliced too thick vou will be asked to re-slice your entry.”

Rib Turn-in — Seven {7} full pork spare ribs, cut apart. (o baby-back, loin back or country style ribsy*

Chicken Tum-in — Gne balf of 3 whols chicken, not disjeinted, containing g breast portion, a wing, leg
and thigh gortion,

Finte Bean Tumn-in -~ Start with dry pinto beans anlyl Fill cup to about 17 from top rim of the cup, add
juice, but not over to top of beans. There is to be NOTHING in the bean cup larger tham ihe cocked
bean fisalf, You may prepare the beans with any spices ar condiments you wish...if they are added to the
cup they must be cut smaller than the bean itself, One cup of beans only will be turned in from any one pot
of beans. Multiple pald sntriss from one cooking team is subject to monitoring by the Msad Judge
andfor cookoff official.

Saute - you may cook with sauce., .but ones the meat is sliced for presentation you may not add any
sauce to the meat after it is placed in the tumn-in tray. No puddied Julces or sauce ailowed in the tray.

ON-Time Turni-in - You have a twenty {20} minuts window! A “window?” is an afl inclusive period of
Hme. This means that you may tum your product in ten (10) minutes befere or ten (10) minutes after the
desighated urm-n time.

IF you have any questions, ask at the COOK'S Meeting or in the JUDGING AREA, NOT QTHER COOKSI

You may be asked (o turn-in additional meat depending upon the number of cocking {eams that are
reglisterad for the avent. You will be informed of this requlrement at the sooks mesting.

HAVE A WONDERFUL TIME & GOOD LUCK
DRIVE SAFE AS YOU RETURN HOMFI

Lone STar Basgecue Sooiery - AususT 2001



