
Proceeds to Benefit Morgan’s Point Resort Emergency Services and First Responders 
 

Sanctioned by the International BBQ Cookers Association (IBCA).  Cook-off rules and IBCA rules apply   
All judging will be Monitored by the IBCA organization.   

For a copy of the IBCA rules please visit their website at http://www.ibcabbq.org 
 

Open to the Public 
 

Early Entry Is Suggested To Guarantee Your Cook-Off Space 
 

Cook-off spaces are available on a first-come/first-serve basis.  Some spaces have electricity and water. 
For additional information, call John Phillips, (254) 742-3232, John.Phillips@mprtx.us or Karen Stagner (409) 750-0102, 

kastagne@att.net.  For copies of the entry form and rules, please visit http://www.morganspointresorttx.com and  
click on 2016 Lake Belton Jamboree Cook-off Forms in the left tab. 

 

Guaranteed $3,000 Payout 
 

Trophies for first 3 places in 3 meats, Grand Champion and Showmanship 
Plaques for 4th & 5th places; Rosette Ribbons for 6th through 10th places in 3 meats & Reserve Grand Champion. 

1st Place Beans and Pork Butt receive 100% of category entry fees. 
 
    Schedule of Events: 
 
 
 
 
 
 
 
 

RAIN or SHINE - No REFUNDS 
 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 
(cut here) 

Morgan’s Point Resort Lake Jamboree BBQ Cook-off Form 
All information must be provided (Please Print)  

 

 

    Team Information 
 

 
            X      $150 
 
 
 
 
 
 
 
 
 

 
Only one entry per category, per team.  Checks should be made payable to  LA MPR VFD. 

 

Mail entry form and payment to: LA MPR VFD - 6 Lake Forest Drive - Morgan’s Point Resort, Texas 76513 

 Entries Desired   Cost Total 

    Entry into Cook-off (includes $150 

 Space and entry fee for brisket, 

 Pork spare ribs and chicken)  

 

 Jackpot Beans   $10 

 Jackpot Pork Butt   $10 
 

 Electricity & Water  $40 

 Electricity Only   $25 

                                                                   TOTAL 

LAKE JAMBOREE 

BBQ COOK-OFF 
MAY 13th & 14th  ANSAY PARK 

Morgan’s Point Resort,  Texas 

Thursday, May 12th Friday May 13th Saturday, May 14th 

5:00 pm - 10 pm - Early Move In 

(by appointment only) 

10:00 am - 9:00 pm Regular Set-up 

     Meat Inspection During Check-in 

6:00 pm - Container Hand-out 

6:30 pm - Head Cook’s Meeting 

10:00 am - Jackpot Beans Turn-in 

11:00 Noon - Chicken Turn-in 

12:30 pm - Ribs Turn-in 

2:00 pm - Brisket Turn-in 

3:30 pm - Jackpot Pork Butt Turn-in 

 
_____________________________________________________ 
Team Name 

___________________________________________________________ 
Head Cook 

 
 

_____________________________________________________ 
Address 

 

___________________________________________________________ 
City/State/Zip 

 

___________________________________________________________ 
Phone 

 

___________________________________________________________ 
Email  

 

___________________________________________________________ 
Head Cook Signature and Date 

 



Morgan’s Point Resort Lake Jamboree BBQ Cook-off 

Saturday, May 13-14, 2016, Ansay Park, Morgan’s Point Resort, Texas  

Rules & Regulations 

 

Spaces are on a first-come/first-serve basis and no space will be held without application and fees.   

These rules may be changed at any time by the Cook-off Committee. 

 

1. Location: Ansay Park, located on the corner  of Lake Forest Road and S. Winecup, Morgan’s Point 

Resort, Texas. 

 

2. Team Composition: Each Team will consist of one (1) Head Cook and up to four  (4) team members.  

Each team must have and cook on their own pit.  Each Head Cook is required to attend the Head Cook’s 

meeting at 6:30pm on Friday.  The Head Cook is responsible for the operation of the team space and all 

actions by members and guests of their cooking team within or outside of the designated space.  The Head 

Cook must be onsite and available to the BBQ Committee if necessary. 

 

3. Competition Categories & Rules: Meat categor ies to be judged will be br isket, pork spare r ibs and 

chicken. The base entry fee of $150.00 includes the cook-off space, brisket, pork spare ribs and chicken.  

Quantities for turn-in will be announced at Head Cook’s Meeting.  All meat must be raw (no pre-

marinating) prior to the start of the cook-off.  ALL MEAT IS SUBJECT TO INSPECTION DURING 

CHECK IN.  No garnish or sauce may be in tray at turn in.  You may cook with sauce but it may not be 

ladled/spooned or otherwise placed on the meat at turn in.  Official turn-in times will be announced at the 

Head Cook’s meeting.  There will be a five-minute window before and after stated turn-in times.  All 

judging will be done in accordance with IBCA rules.  If you have any questions, ask at the Head Cook’s 

meeting.  Contestants must be at least 18 years of age to participate for cash prizes. 

 

4. Additional Competition Categories: Additional competition categor ies include Jackpot Beans  

(dry pinto only) and Jackpot Pork Butt.  The entry fee for each of these additional categories is $10.00. 

The number of prize placements will be determined by the number of entries. 

 

5. Cook-off Site Setup Times: Setup will be on Fr iday beginning at 10:00 am and ending at 6:00 pm.  

At 6:00 pm vehicle access to the cook-off area will be blocked for security purposes.  No extra vehicles 

will be allowed in the cooking area after 6:00 pm.  In case of emergency, shuttle carts/vehicles will be 

provided to move supplies for teams.  Sites vary in size from 30’x40’ to 20’x30’.  Team equipment and 

decorations must fit within the area assigned.  Limited electricity and water are available and will be  

assigned on a first-come-first-served basis.  Porta-cans will be provided.  All tent structures or canopies 

must be secured with tent stakes, water barrels or other weighted devices. 

 

6. Equipment: Cooking teams will be provided with a space only.  Cooking teams must supply all  

necessary equipment and supplies.  All teams are required to have a fire extinguisher present during times 

of cooking.  Committee personnel may randomly inspect the cooking team’s equipment.  All equipment is 

the sole responsibility of the cooking team and may not extend at anytime outside of the designated  

cooking team space.  Fire holes or open pits are not permitted. 

 

Propane heaters are permitted for heating purposes but will be used at the discretion and responsibility of 

the team using them.  BBQ pit fires must be wood or wood substance (charcoal).  BBQ pits may include 

gas or electricity to start natural fiber substances to complete cooking. 



7. Entries Per Pit: Each team must have and cook on their  own pit.  More than one pit can be used by 

an individual team but pits cannot be shared by multiple teams.  Only one entry in each cook-off category 

can be submitted for Judging by a given team.  

 

8. Behavior and Conduct:  Head Cooks are responsible for  the conduct of their  team members and 

guest. 

 

 a.  Excessive use of alcoholic beverages may be grounds for disqualification.  Under NO  

      circumstances  are alcoholic beverages to be distributed to anyone under the age of 21.  Each team 

      must monitor its own area as it pertains to minors.  Cook-off committee members or their agents 

      will be permitted to all areas of the cook-off and will have authority to handle matters in  

                  accordance with the law. 

 

 b.  No drinks, goods or food sales are permitted to the general public by anyone except those  

                  authorized by the cook-off chairman. 

 

 c.  There will be no lewd, violent or inappropriate acts, behavior or events allowed on the grounds 

      of the BBQ cook-off by cookers, guests, staff, etc. 

 

 d.  All minors must be properly supervised at all times by an adult parent or guardian.  Any person 

      having a minor deemed by event management to be unruly or dangerous will be asked to leave the 

      premises immediately. 

 

 e.  All pets must be leashed and properly supervised at all times.  Any person having an animal      

      deemed by event management to be unruly or dangerous will be asked to leave the premises  

      immediately. 

 

9. House Keeping:  Each Team will be responsible for  cleanup within their  assigned space and are ex-

pected to do so in a timely manner.  Garbage cans will be provided throughout the cook-off area.  Periodic 

trash pick-up will be provided.  Each team should bring an additional supply of trash liners for their own 

use. Upon check out each team is required to place excess trash, debris, etc. in the dumpsters provided. 

 

10. Noise and Music: Excessive noise will not be allowed.  Per  City Ordinance between the hours of  

11:00 pm and 7:00 am will be QUIET TIME.  Small quiet generators are allowed. 

 

11. Transportation:  Due to safety reasons and to prevent kicking up dust in the cook area NO  

motorized vehicles, golf carts, mopeds, bicycles, skateboards, razors, scooters, etc. will be allowed  

on the grounds during the event, except by event management. Mobility vehicles and motorized wheel 

chairs are allowed only for those in need of such devices. 

 

12. Restocking:  Vehicles will be allowed to re-enter the BBQ Cook-off grounds for restocking purposes on 

Saturday from 7:00 am - 9:00 am and then extra vehicles must be removed from the cooking areas no later 

than the 9:00 am ending time.  There will be no exceptions to this rule except with the consent of the  

cook-off chairman. 



13. Judging and Awards:  Full measures will be taken to insure that judges will not know whose entry 

is being judged by using a secret, double numbering system.  Judging will be performed in accordance 

with IBCA rules and guidelines and their decision will be final.  Awards will be presented on Saturday at 

approximately 5:00 pm.  Cooking teams are required to have a representative present and claim tickets 

must be available. 

 

Brisket, Pork Spare Ribs and Chicken: Trophies for first three (3) places,  

Grand Champion and Best Showmanship. 
 

Guaranteed 70% Payout 

 
Trophies will be awarded and a graduated split of prize money will be divided between first three (3)  

places in three (3) meats.   

Plaques will be awarded to 4th & 5th places in each of the three (3) meats.   

6th through 10th place in each of the three (3) meats will receive a rosette ribbon. 

Grand Champion will receive a trophy and $100.00; Reserve Grand Champion will receive a rosette  

ribbon. 

1st Place Jackpot Beans and Jackpot Pork Butt receive 100% of category entry fees. 

A trophy and $100.00 will be awarded to the team with the Best Showmanship. 

 

Grand Champion and Reserve Grand Champion: 

To qualify for Grand Champion or Reserve Grand Champion a team must enter all three (3) meat  

categories (brisket, pork spare ribs and chicken).  The winner is determined by the highest combined 

score of all three (3) meat categories.  In case of a tie for Grand Champion or Reserve Grand Champion, 

brisket points will be the first tie breaker, followed by ribs, then chicken, then jackpot beans, then pork 

butt if necessary. 

 

Showmanship:  

Teams and Cook Team areas will be judged by the LJBBQ officials throughout the event until 2:00 pm 

on Saturday, May 14th; during times that do not interfere with entry turn-in times. 

 

14.  Clean-up:  It is the responsibility of the contestants to see that their  cook-off space is cleaned and all 

trash is taken to the provided dumpster prior to leaving.  All fires must be extinguished and concrete 

blocks and other building materials and props must be removed from site.  All equipment used by the 

team (including tents, canopies, RVs, etc.) is to be removed from by Noon on Sunday.  Security is not 

provided for overnight Saturday, May 14th. 

 

The decisions of interpretation of these rules and regulations are at the discretion of the Cook-off 

Coordinators and Event Management.  All decisions by the IBCA Directors are final. 

 


