
 



2018 COOK-OFF COMPETITION REGISTRATION FORM 
 

 

LONE STAR PONY EXPRESS 

14th ANNUAL BBQ COOK-OFF 

APRIL 27TH AND APRIL 28TH 2018 

BENEFITING THE AUTISTIC TREATMENT CENTERS OF TEXAS 

THE WINCH RANCH, 28693 FM 1097 RD., MONTGOMERY 77356 

Return completed application to:  LoneStarPonyExpress@gmail.com 

 
Sanctioned by IBCA: http://ibcabbq.org/wp-content/uploads/2017-2018-IBCA-Rules.pdf 

 

Team: 

Cook Team Name  (Please Print) 

1) 

2) 

3) 

4) 

*Names Required*  Team Member(s) and Phone Number(s) 

 

ADDITIONAL ENTRY WRISTBANDS:  ($10 per person) 

1)       4) 

2)       5) 

3)       6) 

*Names Required*   

 

 

 

 

 

 

 

***Click this link for online payment option:  https://roundupautism.ejoinme.org/MyPages/LSPEBBQTeamRegistration 

Gates open for cooking teams at 12:00pm Noon on Friday, April 28th. 

Campers welcome but there will not be power to hook into so bring generators if you have them. 

Please review the BBQ Cook-Off Rules and Guidelines as well as the Judging Requirements sheet. 

 
Visit us at: http://www.roundupforautism.org/ 

   Lone Star Pony Express Riders for Autism 

 REGISTRATION:  (Includes four entry wristbands) 

 _____  $200  3 Meat Team Entry 

 _____  $25  Jackpot Chili 

 _____  $25  Jackpot Dessert 

   _____  $25 Jackpot Bloody Mary 

 

Credit Card Payment 

Card Number:   ________________________________       CCV#:  _________      Exp Date:  ______________ 

Name on Card: ________________________________       Billing Zip Code:  _____________     

mailto:LoneStarPonyExpress@gmail.com
http://ibcabbq.org/wp-content/uploads/2017-2018-IBCA-Rules.pdf
https://urldefense.proofpoint.com/v2/url?u=https-3A__roundupautism.ejoinme.org_MyPages_LSPEBBQTeamRegistration&d=DwMCaQ&c=uGuXJ43KPkPWEl2imVFDmZQlhQUET7pVRA2PDIOxgqw&r=A0RQ4dS6E2R0cduDn2vKSBweRlyxcY8dPCCVxYMAT4M&m=AJ8v5RoQC8DTjc9l5fX6nCzYLQ7Q3yCaPxZD6cd6Qxw&s=yTsCr6cLz3DYLDC3miYMahhMdndZzXrrxJTq_C91MVk&e=
http://www.roundupforautism.org/


14th Annual Lone Star Pony Express BBQ Cook-Off 

Sanctioned by IBCA: http://ibcabbq.org/wp-content/uploads/2017-2018-IBCA-rules.pdf 

Barbecue Cook-off Rules and Guidelines 

CONTEST MEATS: Contest meats must be raw and in original packaging until inspected.  The contest meats include:  Beef briskets, 

whole chickens, and pork spare ribs. 

 

General Barbecue Cook-Off Rules (IBCA Rules Apply) 

1. Only ONE team per barbecue pit will be allowed.  A team consists of the members designated on the registration form.  Multiple 

entries for each category meat from any one team will not be allowed. 

2. Barbecue, for the purpose of this contest, is defined as raw or uncured meat prepared over a wood or charcoal fire, basted or not, 

as the cook sees fit. 

3. No pre-seasoning or pre-cooking of the meat is allowed until it has been inspected and approved for cook-off use.  Any meat 

found not in compliance with this rule will be disqualified. 

4. After all meat is inspected and approved, it must not leave the contest area. Members from the contest committee will inspect all 
competition meat upon arrival.  
 
5. All entries must be prepared in as sanitary a manner as possible.  

6. All fires used to cook meat in this contest must be of wood or charcoal. No gas or electric smokers or grills will be allowed to 

prepare the meat.   

7. There will be no refund of entry fees for any reason and the decision(s) of the host contest committee head judge and judges are 

final. 

Cook/Team Responsibilities 

1. Each team is responsible for the maintenance and cleanup of its cooking area including cigarette butts and coals.  

2. Competing head cooks are not allowed to judge and judges are not allowed to cook.  

3. Teams may be asked to provide a judge for the preliminary tables if required.  The head cook cannot participate in the judging 

process in anyway. 

Judging Turn-In Times and Requirements 

Friday:        Saturday: 

4:00 – 6:00: Tray Pick-up    10:00 am: Bloody Mary 

6:00 pm: Cooks meeting    12:00 pm: Chicken: Two (2) ½ fully jointed chicken 

7:00 pm: Chili (no beans allowed)   1:30 pm:  Pork Ribs: nine (9) individual cut ribs   

         (bone in ) St. Louis cut acceptable                  

8:00 pm: Dessert     3:00 pm: Brisket : nine (9) slices 

(does not have to be cooked on site)   

**********************************************************************************  

***For any other questions, please contact us at lonestarponyexpress@gmail.com.   
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