In Cash Prizes Kids Cook Off

5th Annoal

BASED ON 30 TEAMS 2 age categories

First 10 enfries for:

tst.200, 5rdvice  BRISKET, PORK SPARE RIBS & CHICKEN-$110.00 ,__ 10 s-10
ke PINTO BEANS--$10.00 Fiest 10 entries for:
41h thra 1 0th place OPEN MEAT-SIOW Age Limit 1 1-16

Cerfificafes )
OPEN SWEET-$10.00

VFW Post 4816 Piney Woods I(B}CA\ Sam@fﬂii@ml@dl eeulack

24411 Cunningham Dr Laurie Wiley @ 713-247-9591

porter. Texas 77365 P “"A Mike Stoutenger @713-870-1053
ar [ | Dale Anderson @ 936-689-6747

281-354-3188



17th ANNUAL COOKOFF ENTRY FORM

PORTER VFW POST 4816
PO BOX 189
PORTER, TEXAS 77365
Team Name:
Address:
City, State, Zip
Emall Address
Head Cook
Calegory | $110.00 Brisket, Pork Spare Ribs & Chicken D
Category il $10.00 Beans (Start wiDry Pinto) [:j
Category il $1000 Open (50% Meat) :
Category IV %$10.00 Open Sweets E:]

Calcutta $50.00 Buy your own team

MAKE CHECKS PAYABLE TO: VFW POST 4816
ENTRIES WILL BE ACCEPTED UNTIL 7:00am OCTOBER 3, 2015

Amount Received Initials

Check # ICash Date
Contact: Laurie Wiley 713-247-9591

Dale Anderson  936-689-6747
Mike Stoutenger 713-870-1053

]




VFW POST 4816 COOK OFF
October 2 & 4, 2015
RULES & REGULATIONS

All IBCA Rules Apply

1. VFW Posit 4816 will not be Bable for theft, damage or accident.
2. Absoklely ‘nio firearms wil be dllowed”.

3. Each chief cook s responsible for having hisher eniry at the judging area at the proper time.

4. Contestants must supply 2l needed equipment and supplies. 'no gas or eleciric” cookers for bbg, wood or wood product only. ail fres must be contained.
5. Amglification should be used in moderation. quiet ime is 12:00 midnight

8. Contestents will nol self any bar-b-que to public.

7. Each teamwi be responsible for clean up of their area, and place trash in dumpster before you leave.

8. The chief cook Is responsible for the conduct of hisfher team and guests.

9. Gontes! commilieepersons reserve the right to make addifonal reguiaions as a situation wanants. dedision of the commitiee and or judges will be fingl
10. Excessive use of alcoholic baverages could be grounds for disqualification.

11. Nomore than one (1) teem b apit.

12. COOKED ON SITE - All meats and! baans will be cooked on-gite. The preparaion and completion (excluding pre-trimming) of any and all meats in competition is within
the confines of the cook-off site and during the time limits designated by the promoter.

13. ENTRIES PER PIT —Ordy one entry (ons chief cook) will cook on  given pil. Contestants must be 18 years of age to paricipats for cash prizes.
14. OPEN FIRES — No open fire, or ground pis.

15. CATEGORIES—

Beans: Start wilh dry pinto beans, nothing bigger than a bean in the turn in cup .

Chicken: 172 fully jointed chicken (io include a brezsi, wing with fp, thigh, and drumsfick, with skin on. (NO Comish Garne Hens)

Pork Spere Ribe: seven (7) individual cut s (bone-in)

Brisket: sevan (7) kil sices appecximately 14" 1o 38" thick

16. DOUBLE NUMBER SYSTEM — This sysiem assures a fair competiion The system requires that wo fickets bearing the same number be ullized, one iy attached lo
the 1op of the judiging Yray In a manner which bides the number and the ofer tickat aasiy removed by the head cook for retention ater signing S Head Cook's name.

Winning numbers wii nat be revealed uné time to announce each place in each category. Al that ime the secret numbers attached fo the trayicup will be removed and
announced.

17. JUDGING TRAYS — All judging containers shall be clean and free of any markings. Marked contziners may be disquatified at the Head Judge's discretion. Cooks are
responsible for insuring hat the contalnecs they receive remain dean and undamaged.

18. RIDGING TRAY CONTENTS —Head Judge advise all cooks of the axact quaniities and cuts of meat that will be placed in the judging trays. This will nosmally be
accomplished 2l the cook's meeling. The Head Judge or designaled represertative will inspect all rays at the time of tum-in in order to assure compliancs with the tum-in
criteria, Al gamishes and condiments are prohibited, as they do nol refiect the true quality of the cooked meat.

19. Meats may be cooked with sauces andior other Squids, bit once the conkdng is complete, sauces andéor liquids may not be added once put into tray. NO PUDDLING IN
BCTTOM OF TRAY. All product must fit In container anxd iid must be able to close.

20. Each cook off team space wil be approximately 20° X 47'. One car allowed per alts, all ofhers will 9o to overfiow parking. Any sites with eleciricity wil be 220 please
bring an adaplor.




HEAD COOK MEETING WILL BE Saturday, October 3®. 2015 @ 8:00AM.
TURN IN TIMES:

OPEN (50% MEATS) @ 8:60pm, FRIDAY, OCTOBER2¢ 2015
OPEN SWEETS @9:00pm,

ENTERTAINMENT @8:00pm

BEANS @ 10:30am, Saturday, OCTOBER 3¢ 2015
CHICKEN @ 11:30am

PORK SPARE RIBS @ 1:00PM

BRISKET @2:30PM

AUCTION @ 3:30PM

AWARDS @ 5:15PM

DJ after the Awards inthe Bar @ 7:00PM

CONTACT:
LAURIE HAYES-WILEY 713-247-9591
MIKE STOUTENGER 713-870-1053
DALE ANDERSON 936-689-6747




