Sterling Ridge Village Association 
2010   BBQ Challenge –  Rules 
Cranebrook Park         Sat. Sept. 18th
11:00 – 3:00

General
1. The Sterling Ridge Village Association and the Barbeque Committee has the right to modify or expand these rules and regulations. Decisions of the Committee and Judges of the Contest are final.

2. The Sterling Ridge Village Association is not responsible for theft or damage to equipment or property of contestants. 

3. The Team Coordinator of each team will be held responsible for the conduct of its members and any persons who are or have been in his/her space. 

4. Excessively loud (in the discretion of the Chairman) amplified music, horns or public address systems are prohibited. 

5. The event is BYOB. NO GLASS CONTAINERS.  Excessive use of alcoholic beverages or possession or consumption of alcoholic beverages in violation of Texas Alcoholic Beverage Code by a member of a team or person in the contestant’s space could be grounds for disqualification and eviction from the Contest. 

Teams
1. Teams are to consist of residents of Sterling Ridge Village or support agencies only.  Teams should be limited to residents of the neighborhood(s) represented or authorized local public agencies.
2. Teams must sign up no later than Tuesday, Aug. 31st  8:00pm. Contact Sue Young at texastwirlers@yahoo.com to sign up. 
3. Meat selection must be confirmed by Friday Sept. 10th  5:00pm.  
Equipment
1. Each team will be provided  2 parking spaces.  Your space will be numbered or marked according to the layout plan. Layout of the area will be available closer to the cook off date.
2. Fires must be wood or wood substance contained, i.e. not an open pit.. No electric or gas fires allowed.

3. All equipment including BBQs must fit in allocated space.  Each BBQ must contain a mechanism that catches grease, oil and or ambers.  All fires MUST be put out before departure from location.
4. Each team MUST have a ABC rated fire extinguisher accessible at all times.

 
No electrical power will be available and generators are not permitted during the event.
Cooking

1. All meat will be supplied by the SRVA at check in.  No meat shall be allowed to leave the premises once issued.  All meat must be cooked on site. No pre-cooked meats, marinades, sauces, or spices etc., are allowed on meat before 5:00 pm on Friday night, Sept. 17th.  All meats will be cooked from scratch raw meat. 

2. Teams may choose to prepare BBQ pork shoulder, pork ribs, brisket and/or beans.   You may enter one, two, three or all four of these categories.  Please be sure to notify coordinator of meat choices.  (see above date)
3. ONLY meats supplied by SRVA will be judged. 

4. You may begin setting up and cooking AFTER the mandatory 5:00 pm meeting on Friday

5. A team member must be present at all times while your cooking appliance is lit.

6. The following meat holding conditions must be met:

a. After cooking meat must be held 140 degrees or above. 

b. Sanitary Conditions must be observed at all times.
c. All food must be stored and served  in a food grade container

d. Food must be protected during storage and display as follows:
1) Must be kept covered.
2) Dispensing Utensils stored in food must have handle out.

3) Must be stored on a clean surface.
4) Thermometers may be used to check internal food temp.
5) All food and utensils should be stored at least six (6) inches from floor.

Check-in & Timing 
1. Teams may set up between 5:00 p.m. Friday Sept. 17th and 8:30 a.m. Saturday. 

2. Chief Cook meeting will be held a 6:00 p.m. on Friday, Sept. 17th at the Park. 

3. Meat will be supplied at 5:00 pm Friday.
Meat will consist of at least:

a. Whole untrimmed Brisket – 2-3 per team

b. Pork Ribs – St Louis Cut –4 racks per team

c. Pork Shoulders  – 2-3 per team 
d.   Beans are not supplied by the Association.

Judging
1. You will be judged on appearance and presentation as well as taste, texture, and quality. Winners will be announced at 2:30pm.
2. Prizes will be awarded for:

a. Best Beans

b. Best Pulled Pork
c. Best Ribs

d. Best Brisket

e. Sterling Ridge Village Grand Champion Award – best overall. Food and booth presentation. Team must compete in all four food categories. 
3. Portions to be delivered to the judging table at the prescribed timeline supplied at the event.  The prescribed portion size (corresponding to the number of judges) will also be prescribed 

a. Beans – ½ cup per judge
b. Pulled Pork  (sauce on the side) – 1 ounce portion per judge
c. Best Ribs – 1 rib per judge
d. Best Brisket (sauce on the side) – 1 ounce portion per judge
Sampling
1. The event will open to the public from 11:00 am to 3:00 pm on the day of event. 

2. Sampling plates are to be distributed to the attending public. 

3. Reasonable Sampling sizes to be distributed (ensure that you keep enough for the judges).  Please do not over do it since they have many booths to visit! 
4. Sanitary conditions must be observed at all times.  (See rules above) 
5. Booth themes are encouraged!!  Have fun! 
Clean-up
1. All teams are responsible for cleaning up their own area.  

2. Cleanup to be completed by 5:00 pm.  
This is set up to be a fun event for EVERYONE!  We appreciate your hard work and dedication to helping make this year another great time for all! 

