
10:00am Bloody Mary’s 
12:00pm Beans 
1:00pm Chicken 
2:00pm Pork Ribs 
3:00pm Brisket 
4:00pm Margaritas 

 The Space will be large enough to accommodate an RV, trailer or space needed for your 

cook site.  Please try not to block anyone else from being seen by the public in the cook off 

sites.  Vehicles must be removed before 9:00 a.m on Sat. morning to the reserved parking 

area for cook teams. 

 Only one (1) RV per cook team allowed beside each cook team area for a City Park fee of 

$15.00 per night.  RV parking is “primitive” which means there will not be access to elec-

tric, water or sewer. Please call to make arrangements for any additional RV’s. 

 Golf carts & 4-wheelers will not be allowed in the car show/vendor/food area of the park. 

 Generators may be used during the event on your cook off site.  

 No overnight fee for tents.  A “tent only—No generator” cook site area will be available. 

 No glass containers of any kind will be permitted in the park (This is CITY requirement). 

 The CTBA Head Judge will provide Styrofoam boxes and cups.  NO OTHER CONTAIN-

ERS WILL BE ACCEPTED. 

 Meat cannot be marinated or have any spices on it until after 6:00pm Friday night. 

BRISKET—3 slices for presentation, plus 20 bite-size of brisket meat. 

CHICKEN—1 half for presentation, plus 20 bite-size of chicken meat. 

PORK RIBS—2 full ribs (at least 6-8” long with bone in) for presentation, 

 plus 20 pieces (cut or uncut) 

BEANS—Must be cooked on site (you may use gas, propane or electric) 

 enough to fill one large Styrofoam cup.  Chunks of tomato, green      

 pepper, onion, etc., bigger than a bean in the turn-in cup will disqualify 

 your entry. 

BLOODY MARY/MARGARITA—Enough to fill a 2 Quart container 

MANDATORY Head Cook meeting 

Saturday morning 8AM—Cook off Judging tent area 

COOK OFF 

AWARDS 

5:00 PM 

PEOPLE’S CHOICE TROPHY: 
To the Cook Team that collect the most tickets at the end of the day.  Tickets are $1.00 each 


