LOCAL 3878 PRO-AM RIB COOK OFF 2010
These rules are based on rules from similar cook offs around the country. We allow ANY and ALL kinds of cookers for this event to encourage anyone to come and participate. The goal is to raise money for charity and to have a good time. 
Each team will consist of a Chief Cook /Chef and as many assistants as necessary. The use of a single cooking device by more than one team IS permitted. Reasonable accommodations will be made for this if notified in time but there are no guarantees that multiple teams sharing a grill can be put next to each other. 
Teams may enter multiple entries, provided they pay a separate entry fee and use a different team name. Contestants must be 18 years of age to enter.
Any meat that shows signs of spoilage or does not appear edible will be disqualified.
Rib Cook off Rules
1. Meat prepared for judging must be RIBS. 
2. Meat must be finished on location over fire of wood charcoal or gas. No digging pits.
3. Pre marinated ribs are allowed. All ingredients used in preparing, seasoning, marinating, basting or saucing must be brought to cook off and in your area on display; a clearly visible list will be acceptable. 
4. The cooking period will be approximately 4 hours and will start at end of cooks meeting held at 9:00. Cooking period will end at 1:00 unless otherwise stated. Contestants do not have to cook the entire time. Delivering ribs to judging area after the cooking period can be cause for disqualification, as well as late arrival to cook off.
5. Contestants will only be supplied a designated cooking area. Contestants will be responsible for supplying ALL of their own supplies: grill, utensils, ingredients, equipment, meat, water, sanitation supplies, etc.
6. Contestants will be allowed to set up equipment from their load in time until 9am. All vehicles must be removed from Cook Off area by 9am
7. Ribs submitted for judging must be submitted on the platter provided in cooks meeting. Platters must contain ribs only no garnish.
8. Contestants are encouraged to decorate their area, have a theme, and have fun. 
9. Each team asked to prepare minimum four racks of ribs, keep in mind that there needs to be ribs for panel of judges and samples for the crowd who will have ballots for people’s choice. Ribs can be cut to smaller pieces.
10. Your team will be assigned a number for judging
11. The decision of the judges is final
12. In the rare event of a tie, rock paper scissors will be the official tie breaker. ROCK PAPER SCISSORS, no bombs, grenades, uncutable paper, unbreakable scissors, punching, or force fields, etc.
13. You may cook your ribs in any manner that you feel will deliver a competitive product in the time allowed, provided that safe food handling guidelines are followed.
14. Fires may not be built on the ground. Ashes must be disposed of offsite in an approved disposal container.
15. It is the responsibility of the contestant to see that the team’s assigned cooking space is kept clean ant policed following the contest. All fires must be put out and all equipment removed from the site. It is imperative that cleanup be thorough. Any area left in disarray may be disqualified from future events.
16. Local 3878 reserves the right to refuse service, attendance or participation at any time. Refunds will not be given. If weather causes cancellation of event, reasonable effort will be given to reschedule the event
17. Definition of Classes: 
PROFESSIONAL: Restaurants, catering companies, professional barbequers, and any type of food service provider will be considered Professional; you are allowed to advertise your business as long as it stays in your area and doesn’t affect other contestants. If more space is needed you can purchase a vendor spot. This is a good spirit event and meant to be a friendly competition where you can get some exposure for your establishment or business and have a good time with the community.
AMATUER: Any team that is not employed or sponsored by a restaurant, catering company, professional barbequers, etc. Friends, family, co-workers would typically make up an amateur team. Come up with a theme, a name or something fun. Creativity may be rewarded.
Firefighter: MUST BE EMPLOYED AS A PROFESSIONAL FIRE FIGHTER from any local in Arizona. Your team does not have to all be from same local. This will be for bragging rights as well as prizes. Have team name ready in event of multiple registrations from same local, it can be your company assignment or whatever your team deems appropriate
The following miscellaneous cleanliness and safety rules will apply:
· Cleanliness of the cook and assistant cooks and team’s assigned cooking space is required. Shirt and shoes required to be worn. 
· Each contestant will provide separate container for washing, rinsing and sanitizing utensils. 
Rules subject to change and or modification, the decision of Local 3878 staff and judges will be final. 


 
