
 

 

 

 



 

 

 



Entry Fee:  You DO NOT have to be a member of the IBCA to cook in 
this event. Registration fee per team: $175.00 (each team must have 
separate head cooks). This entry fee covers all 3 meats (chicken, pork 
spare ribs, and brisket). A $50 nonrefundable deposit is due along with 
entry form by December 15, 2015. Remainder of fees ($125) is due by 
January 15, 2016 to qualify for early bird price. Early bird registration 
fee will be $165 as long as full amount is received by January 15, 2016. 
After January 15, 2016 the registration fee will be $175. Jackpot fees 
can be paid early or at the time of check in. 
Extra categories: Dessert, Chef’s choice and beans. Entry fees for these 
are $20 each.  
Calcutta team buy in is $50. 
 
Payouts:  
CATEGORIES :                          
BBQ Entry Fee $175.00     Extra categories: Entry fee $20 
each  
            (Unlimited entries) 
Brisket, Pork Spare Ribs & Chicken         Dessert, Chef’s choice, 
beans 
"Note" Pay Out Based on 20 Entries 
1st Place - $300.00 & Award          1st place each category– 30% of 
category fees 
2nd Place - $200.00 & Award          2nd place each category– 20% of 
category fees 
3rd Place - $100.00 & Award          3rd place each category- 
Certificate 
4th Place - $50.00 & Certificate 
5th -10th place – Certificate 
Grand Champion - $300 
Reserve Grand Champion - $150 

 
Cook-Off Site: Each team will be allocated an approximate space (at 
least 30 ft. X 30 ft.) Props, trailers, motor vehicles, tents, etc. or any 
part of the contestant’s equipment may not exceed the boundaries of 



the assigned space. Each team is restricted to one (1) vehicle in the space. 
Cook-off campsite set-up will start on Friday, February 5, 2016 at 10 am 
and ending at 7pm. All teams must have paid their entry fee, checked in 
and at their site by 7pm.  Cook-off sites are on a first come first serve 
basis. All outdoor tents and canopies must be anchored with water 
barrels or sandbags. Under no circumstances are teams to drill holes or 
tent stakes in the concrete or asphalt of the premises. If said damage is 
found to be present, the team will be fully responsible for repairing the 
damages to the Dayton Community Center specification. There will be 
no electric hookups or water available. Generators are welcome. 

 
TEAR DOWN: Tear down of Cook-off site may begin on Saturday after 
3pm and all equipment shall be off the grounds no later than Saturday, 
February 6, 2016 by 10pm. It is the responsibility of the contestants to 
insure that their cook-off site is cleaned and all trash is taken to the 
dumpster provided. All fires must be extinguished; all building materials 
or props must be hauled away from site. Any equipment left on the 
premises after 10pm on Saturday, February 6, 2016 will become the 
property of the Relay For Life BBQ Cook-off committee. It is imperative 
that cleanup is thorough and timely.  
 
Vehicles: Cook-off area is for unloading on Friday, February 5th. No 
vehicles will be allowed in the cook-off Area after 7:00pm Friday, 
February 5th. There will be a designated parking area for the Cooking 
Teams.  
 

Open Fires: All open fires/fire pits shall have a barrier around it. No 
ground fires. Teams must have a fire extinguisher readily available.  
 
Prohibited: No pets are allowed (except for service animals). For safety 

reasons, no golf carts, ATV’s, bicycles, scooters, skateboards, water 

balloons, water guns, sling shots, etc. will be allowed on event grounds. 



 
Quite Time: We ask that you not blare your music and respect others’ 
requests to turn it down. Music volume should be kept to a minimum 
after 10:00 pm and completely shut off by midnight. Blaring music 
and/or rude behavior will not be tolerated. After a warning, offenders 
may be disqualified. 
 
Judging: All decisions of the Head Judge are final. Judging will consider 
aroma, color, consistency, taste and overall.  

 

Responsibility/Liability: This is a family event. The Head Cook is 
responsible for the conduct of his/her team members and guests. The 
Relay For Life Cook-off Committee and volunteers are not responsible 
or liable for loss of items, damage of property, injury or accidents to 
any person entered as a contestant or any of the contestant’s family 
members or guests. Failure to follow the rules may cause your team to 
be disqualified. We want everyone to have FUN and be SAFE. 

 

All proceeds from the Relay for Life Cooking up a Cure Cook-

off go to The American Cancer Society.  

 

IBCA Rules Apply as Follows: 
• Overall Grand and Reserve Champion winners will be based on the 3 
IBCA meat categories, brisket, chicken, and pork spare ribs. In the event 
of a tie for Grand or Reserve Champion the brisket categories will be 
used as the tie breaker. 
• Inspection of meat will be conducted upon on check-in on Friday  
• All meats will be cooked on site. The preparation and completion 
(excluding pre trimming) of any and all meats in competition is within 
the confines of the cook off site and during the designated time limits. 
• All cooking must be done over a wood fire or charcoal. 



• Turn in times as follows: 

Friday February 5th: 

 Desserts – 7:00pm 

 Chef's Choice – 8:00pm 

Saturday February 6th 

 Calcutta – 8:00am (for teams that don't buy themselves) 

 Beans – 9:00am 

 Chicken – 11:00am 

 Ribs – 1:00pm 

 Brisket  - 3:00pm 

** Awards Ceremony will take place at 5:00pm on Saturday February 

6th 

• The Head Cooks meeting will take place on Friday, February 5th at 
6:00 pm. 
• No garnish or sauce is allowed in the tray at turn in. Meats may be 
cooked with sauce or other liquid but once cooking is complete, no 
added sauce or liquid to the judging tray. 
• Turn In requirements: 
• Brisket - Seven (7) full slices approximately 1/4- 3/8" thick; 
• Pork Spare Ribs - Seven (7) individual pork spare ribs (bone in - may 
be St Louis Cut) no baby backs, 
• Chicken - fully jointed chicken (to include breast, wing tip, thigh and 
drumstick, skin on) 
• Beans - One (1) 16 oz cup full- nothing bigger than a bean in the cup 
• Chef's Choice - Enough for at least 9 judges, garnish allowed in open 
container. (Open category can be anything you cooked on a BBQ pit 



with a wood or charcoal fire with the exception of the three IBCA Meats 
or desserts) There will be a No Limit Entry per team. 
• In the event that we reach 50 teams - turn in requirements will 
change to Nine (9) brisket slices; Nine (9) individual pork spare ribs and 
Two (2) complete fully jointed chicken halves. 
 


