



Roc City Rib Fest Cooks Packet 2011
KCBS Barbecue Competition

The contest is sanctioned by the Kansas City Barbeque Society. See the KCBS Rules and Regulations handbook for detailed information governing this competition: http://kcbs.us/pdf/KCBS_Rules_and_Regulations_2009.pdf.
The event will begin with turn-in promptly at 12:00 noon Sunday.  There is a mandatory team meeting Saturday 7:30 pm at the judging tent.  Meat will be inspected Saturday morning as inspectors are available and as teams arrive.  
Sunday May 29
11:00 AM Judges Meeting
12:00 PM Chicken turn-in

12:30 PM Pork Ribs turn-in

1:00 PM Pork Butt/Shoulder turn-in

1:30 PM Beef Brisket turn-in

4:00 PM (Approximately) Awards presentation at the stage

$14,000 KCBS payout table
	
	Overall

	
	Grand Champ
	Reserve GC
	3
	4
	5
	6
	7-10

	Cash
	3000
	1500
	500
	300
	200
	100
	50

	Award
	Trophy
	Trophy
	Trophy
	Trophy
	Trophy
	Trophy
	Trophy


	 
	Each Category

	
	1
	2
	3
	4
	5
	6 - 10

	Cash
	700
	500
	300
	200
	100
	50

	Award
	Trophy
	Trophy
	Trophy
	Trophy
	Trophy
	Ribbon


NEBS Grilling Competition

The New England Barbecue Society Rules apply for this contest, with exceptions listed below. See NEBS Rules and Regulations: http://www.nebs.org/index.php?option=com_content&task=blogsection&id=12 .  Only wood, pellets or charcoal shall be used. All NEBS entries will have OPEN EDIBLE GARNISH (everything in your turn in container must be edible) and STUFFING IS ALLOWED. The event will begin promptly at 2:00 pm Saturday.  There is a mandatory team meeting 9:00 am Saturday morning at the judging tent.  Meat will be inspected Saturday morning as inspectors are available and as teams arrive.


Saturday May 28th

11:00 AM Judges Meeting
12:00 PM Chicken Wings turn-in

12:30 PM Pizza turn-in

1:00 PM Burger turn-in

1:30 PM Grilled dessert turn-in

6:00 PM (Approximately) Awards presentation at the stage

EXCEPTIONS:  All prep and cooking must be done onsite. Dipping sauce for the chicken wings is allowed but must be in edible cups as per garnish rules.  All entries must fit in 9 by 9 standard containers except for the pizza for which teams will be provided 16” pizza boxes.  Pizza must be cut by the teams in a minimum of six pieces.  Pizza dough can be pre-made and/or store bought.  Sweet or savory pizzas are allowed.  Burger can be any meat, poultry, seafood or vegetable patty or patties, with or without cheese on any choice of bun (or no bun).  Garnish is open so any meat can be used a topping such as bacon or ham.  Burger meat can be pre-ground but must be un-seasoned.  Dough and pie crusts for dessert can be pre-made and / or store bought.  Desserts must be assembled and cooked onsite, with one component grilled.  No warming or reheating of entire store bought or pre-made dessert will be allowed.  
$4,000 NEBS payout table

	 
	Overall
	Each Category

	
	Grand Champ
	Reserve GC
	1
	2
	3
	4
	5

	Cash
	750
	350
	300
	200
	100
	75
	50

	Award
	Trophy
	Trophy
	Trophy
	Trophy
	Trophy
	Trophy
	Trophy


Roc City Rib Cook Off
The Roc City Rib Cook off is an unsanctioned pork rib cook off.  Any fuel source can be used (wood, pellets, charcoal, gas and electric).  Any pork rib and open garnish.  Ribs can be pre-seasoned and / or pre-marinated, yet must be un-cooked in any way.  Teams are required to submit a minimum of six separate ribs (must be cut apart) in a 9 by 9 standard container.  KCBS judging procedures will apply (see KCBS rules linked above) based on appearance, taste and tenderness.  There is a mandatory team meeting 9:00 am Saturday morning at the judging tent.  Meat will be inspected Saturday morning as inspectors are available and as teams arrive.  Cooking can begin after meat has been inspected and must not be removed from a team’s area until turn-in.  Only one submission from each team area is allowed.  Teams must not share cooking equipment.

Saturday May 28th

9:00 AM Team meeting

4:00 PM Pork Rib turn-in
6:00 PM (Approximately) Awards presentation at the stage

$2,000 Roc City Rib Cook Off payout table

	 
	Overall

	
	Grand Champ
	Reserve GC
	3
	4
	5 - 10
	11 - 20

	Cash
	700
	450
	200
	100
	50
	25

	Award
	Trophy
	Trophy
	Trophy
	Trophy
	Ribbon
	Ribbon


Kids Q
The Roc City Rib Cook off is proud to announce that we are adding a Kids Q for 2011.  It will be a single category event with turn-in on Saturday at 3pm.  Many details to come.

Saturday May 28th

9:00 AM Team meeting

3:00 PM Kids Q turn-in
6:00 PM (Approximately) Awards presentation at the stage

$1,000 Kids Q payout table

	 
	Overall

	
	Grand Champ
	Reserve GC
	3
	4
	5
	6 - 10

	Cash
	TDB
	TDB
	TDB
	TDB
	TDB
	TDB

	Award
	Trophy
	Trophy
	Trophy
	Trophy
	Trophy
	Trophy


 General Information
All equipment, trailers and RV’s must fit into your competition spaces.  Space sizes are 20 by 10 for Roc City Rib Cook Off only, 20 by 20 for NEBS only and 20 by 30 for KCBS.  Extra space can be purchased in 20 by 10 blocks on the website.  For any other special request regarding you location, contact jon@roccityribfest.com.

Electricity for light general use only such as lighting is provided at no cost. Please bring 100’ of extension cord and outdoor rated power strips for your electrical hookup. Hookup of refrigerators, deep fryers and AC units is not allowed. If you have higher electrical requirements than general lighting you must bring your own quiet run generator. Water is available for free (you must provide hoses and “y” connectors). Water pressure might be low at times due to existing infrastructure.
KCBS representatives will inspect each site. A three bin sanitation station, wash, rinse, and disinfect (one cap of bleach per gallon of water) will be checked at meat inspection. Proper storage of meat is required. It must be maintained below 40F or above 140F. Proper handling of food is required.  A thermometer and fire extinguisher are required on site.
Distribution of food samples to the general public at any time if forbidden due to heath department codes.  Discreetly giving food samples to friends and family within your competition space is allowed.

Load in times are Friday 9:00 AM to 4:00 PM, and Saturday 6:00 AM to 9:00AM.  Over night security will be provided so teams can set up Friday and come back on Saturday.  The event is open to the public on Friday after 5:00 PM so please make every effort to be loaded by then.  Load time outside that window must be pre-approved, again contact jon@roccityribfest.com.  All vehicles must be removed from the competition area after load in.  No vehicle traffic is allowed while the festival is open, except for load out.  Smokers, trailers and RV’s that fit in your space or have been pre-approved can stay in the competition area.   There will only be one service entrance to the event located near the bath house, see the website for detailed directions.
