




ENTRY FEES: $23 

CHILI RULES 

SIGN-IN DEADLINE 10 a.m. Saturday, April 1, 2017 
Head cook or designee will draw their judging cup and sign for receipt at Registration, Head 
Cooks Meeting or as determined by Cookoff. Remove the numbered ticket from the cup, write 
you name on the back and put in a safe place. Winners will be announced by this number and 
it must be presented to claim the award. 
Cooks must not "mark" cup in any way. If cup is damaged, a replacement can be obtained by 

turning in damaged cup and numbered ticket. 
CHILI MUST BE TURNED IN BETWEEN 12:50 p.m. and 1:10 p.m. 
PREPARING CHILI: 
Chili must be cooked on site the day of the cookoff from scratch. "Scratch" means starting  
with raw meat and using regular spices. Chili must be prepared out in the open in as sanitary a 
manner as possible. No beans, pasta, rice, or other similar items are allowed. The head cook 
must prepare the chili to be judged 

TURNING IN CHILI 
1. No more than one judging sample can be taken from any one pot.
2. Each cook may turn in only one cup of chili.

3. At turn-in time, fill your cup 3⁄4 full (or leave at least 1 inch head space) and take it to the

Cookoff Headquarters. Do not be late. 
4. Your chili will be judged on Appearance, Aroma and Taste.

PRIZES: Trophies for 1st through 3rd Place and Ribbons for 4th through 10th place. Points for 
qualifying for Terlingua. 

JACKPOT BEANS: Any dry bean cooked from scratch, no fillers – will be judged on 

appearance, aroma and taste. Fill cup 3/4 full. Turn in 2:20 to 2:40 p.m. 1st  - 3rd Place will 
receive trophy and 1/2 entry money split 50%,30%, 20%. 
SHOW TEAM RULES 

1. Show teams must have a cook entered in the cookoff in order to qualify for showmanship
points. 
2. Show teams will be identified for judging by an assigned number. The number is to be
prominently displayed on the show booth or worn by the participant if traveling away from 

booth. 

3. Showmanship shall be judged on: THEME (Originality, etc.), COSTUME, BOOTH SET-UP,

ACTION, and AUDIENCE APPEAL 
4. Judging shall be on a continuous basis for two hours during the cookoff, beginning at 1:00
and ending at 3:00 
5. Sound amplification may be used, with limited volume, so as not to interfere with
surrounding cooks or show teams. 
6. Showmanship must be limited so as not to interfere with other show teams, or to cause

hazardous or unsafe conditions to exist. 
7. Show teams must not offer or dispense any alcoholic beverages to spectators during their
show. 
8. A team discharging firearms, or using any other explosives or pyrotechnics will be
disqualified. (No guns, capable of firing bullets or blanks, will be allowed at the Terlingua 
Championship for show.) 
9. Nudity and lewdness is banned from showmanship.

SALSA CONTEST – Must be made from Scratch on premises. Judged on taste, appearance 
and aroma. Fill cup ¾ full. Trophy & ½ entry $ to first, Ribbon & $20 to second place. 

MARGARITA CONTEST – Must be made from scratch on premises and not use any 
commercial mix. Judged strictly on taste. No garnish or salt and fill cup ¾ full. Trophy & ½ 
entry $ to first, Ribbon and $20 to second place. 



BARBECUE RULES 

All IBCA Rules Will Apply - see link below 

http://ibcabbq.org/wp-content/uploads/Sept-1-2016-Rules.pdf 

CATEGORIES:             2 Separate 1/2 Chickens complete with breast,thigh,leg, wing w/tip. 
9 Pork Spare Ribs (Not Babyback or Country Style) 

9 Beef Brisket Full Slices 
ENTRY FEES:  $50 per Entry or $125 for all Three Meats 

SIGN-IN DEADLINE: 8:30 a.m. Saturday, April 1, 2017 – Cook’s Meeting at 8:30 

TURN-IN TIMES: Friday, March 31, 2017 –8:00 p.m. Friday Night Open Turn In 
Saturday, April 1, 2017 – 

Chicken 12:00 p.m. –Pork Spare Ribs 1:30 p.m. – Beef Brisket 3:00 

NO PRE-MARINATED MEAT: Meat cannot be marinated until inspected by a cookoff 
committee official 
PREPARATION: All meat must be prepared from scratch on site and outside. No cooking 

allowed in motorhomes. No open fires on ground allowed. 
ONE PIT – ONE COOK – IBCA recognizes only one entry (one Chief Cook) can cook on a  
given BBQ Pit. Multiple entries in the same category by the same cook will NOT be allowed and 
multiple entries from the same piece of meat shall NOT be allowed. 
PRESENTATION: No garnishes or extra sauce on entries turned in to be judged. You can 
cook with sauce, but don’t ladle it on the meat at turn-in. 
PYROTECHNICS – No Firearms or Pyrotechnics allowed 

BENEFIT – This cookoff is a fund raiser for the Luling Oil Museum. We are here to have fun 

and raise funds for a worthwhile endeavor. Absolutely no unruly behavior will be tolerated. If 
someone in your camp area is argumentative or out of hand, they could cause the 
disqualification of your entry. Please respect your neighbors and be sure to clean up after 
yourselves. 

PRIZES: Trophies for 1st – 3rd place in each of the three meat categories and 1st – 3rd place 

split $15 per entry on a 50%, 30%, 20% basis (IE: 50 entries = $750 with $375 to 1st, $225 

to 2nd and $150 to 3rd.) 

FRIDAY NIGHT OPEN – Entry Fee $50 – Trophy & Prize $ to 1st Place , prize money and 

ribbon for 2nd & 3rd  – ribbons through 10th place. Any Meat or Seafood Dish except Beef 
Brisket, Pork Spare Ribs and fully jointed half chicken that is prepared from scratch outside at 
your campsite, preferably on the pit. You must turn in enough for 14 average tastes. Contents 
must not exceed the space of the tray. Lid must close normally with no stretching or bulking. 
You are responsible to get your turn-in tray from a cookoff official prior to turn-in. Turn in is at 
8:00 p.m. Friday evening. 

IBCA JUDGING WILL BE FINAL   See rules @ 
http://ibcabbq.org/wp-content/uploads/Sept-1-2016-Rules.pdf 

The Luling Oil Museum and cookoff officials will not be responsible for accidents, 
theft or any mishaps. 

All monies raised at this event will benefit the Luling Oil Museum 

http://ibcabbq.org/wp-content/uploads/Sept-1-2016-Rules.pdf
http://ibcabbq.org/wp-content/uploads/Sept-1-2016-Rules.pdf

