
 
 

 

Team Name: ____________________ Head Cook: ______________________ 

Phone: __________________________ Email: _________________________ 

 

1. There is a $125.00 entry fee, and you must be a SOFA ID card holder or dependent to enter. 
All entry forms must be received by Friday, 30 August 2024.  All entry forms require an 
approved DD2970 form and food handlers’ course certificate. 

2. Check in and set-up time is between 7 am on Saturday, 7 September 2024. Cooks must 
check in with Family and MWR representatives before beginning to cook. 

3. No holes or dug pits are permitted. Fire extinguishers will be provided. Cookers may use 
wood, charcoal, or gas to cook with. 

4. Each cook off team is responsible for keeping the contest area clean and policed before 
leaving.  Contestants’ equipment MUST NOT EXCEED the boundaries of the assigned 
cooking space. Trash bags will be provided. Additional bags are available if needed.  

5. Cookers must provide their own supplies. Electricity will be provided; no water or hook-ups 
will be provided. MWR will provide two (2) tables and 4 metal chairs to each team for 
preparation space. Any tents or other items must be provided by the cooker. 

6. Teams may NOT sell food. 

7. All cooking areas must be cleaned and vacated by 8:00 pm on Friday. 

8. PREPARATION –All meats will be cooked on-site. The preparation and completion of all 
meats in competition is within the confines of the cook-off site and during the time limits 
designated. Teams must provide their own cleaning area for wash, rinse, and sanitization. 

9. Cookers may enter only one (1) submission per category but may enter multiple categories. 
You may only cook what is submitted on your entry form. 

10. No garnishing or marking containers allowed. 

11. Each cooker will be provided with an unmarked serving container for all meats. Cookers 
may not alter containers in any way. 

12. Each container will be marked with a matched theater ticket. The cooker is responsible for 
keeping their ticket in a safe place. 

13. All dishes will be judged on appearance, color, aroma, tenderness, taste, and aftertaste. 

 



 
 

14. Judging times are as follows: Beef Brisket - 5 pm; Chicken – 5:30; Pork Spareribs – 
6 p.m.; Baked Beans – 6:30 pm 

BBQ Cook Off Rules Continued 

Categories for the BBQ Cook Off: 

•Beef Brisket: Turn in nine (9) slices, 1/4 to 3/8 inch thick. 

•Chicken Leg Quarter: Turn in one (1) chicken leg quarter (must contain leg and thigh, 
unseparated) 

•Pork Spareribs: Turn in six (6) full ribs, cut apart. No Country Style, Baby Back, or Loin Back 
ribs. 

•Baked Beans: Turn in one (1) provided container of baked beans. 

**Sauces will NOT be judged. You may COOK with sauce, but DO NOT add sauce, marinade, 
sop or juice to meat or container on the meat has been prepared for judging. 

DO NOT add any additional spices or sauce to meats once prepared for turn-in. 

 

THE UNDERSIGNED HAVE READ, UNDERSTAND and by signing accept these terms and 
conditions. 

 

Printed Name: _______________________ Signature: _____________________________ 

Date: ____________________ 


