
Welcome one and all to the 1st annual BBQ cook-off!  We are here to answer as many 
questions that you may have regarding rules, regulations, etc. that you may have! 
 

1. Categories- There will be 4 different categories that you will have the opportunity to 
cook in, first is Beef Brisket, second BBQ Chicken, third Pork Ribs, and fourth Pulled Pork 
 

2. Sauces- We welcome you to prepare and present your food however you think is the 
best, if you are going to sauce, by all means sauce things up.  If you’re turning in a dry 
rubbed product, that is also completely acceptable 

 
3. Choices of meats- You will be responsible to provide all of the meats that you will be 

cooking and entering in for the contest.  We are going to have at least 5 judges tasting, 
so keep in mind each judge will need their own piece of meat. 

 
4. Presentations- We are not going to require parsley, lettuce or a bunch of garnishes for 

you to present your entries in, we want your food to be judged completely on how that 
meat looks, not if you can build a salad around it! 

 
5. Potluck- Once the judging is finished, you will be able to have invited friends and family 

enjoy your cooking in a potluck style feed.  You will also be able to try some of your 
competitor’s offerings as well! 

 
6. Designated areas- We will be mapping out areas that you will be able to set up in, if 

you’re choosing to do all of your cooking at home, then turning in and offering meats 
after the judging, we will have an area you can set up a table and tent for you.  If you’re 
choosing to cook on site, or will be doing your finishing up on site, we will also 
accommodate you with an adequate space. 

 
7. Judging- The judges will not be directed on how the meats should or should not be.  This 

will be completely up to their taste and appreciation of the food.  Some might want a 
clean bite on a rib, some might want to have the whole thing pull right off the bone, that 
is what we think will make this competition special!  You cook how you think is best, 
give us what YOU would like, not what you think we want! 

 
8. Financials- The church does not want any financial benefits from the competition and 

we have decided that after the awards are paid for, that whatever money is left over will 
be donated to the Amboy/Yacolt PTO.  What better way to provide for all of our future? 

 
9. Safety- If you are cooking on site, please make sure to have a fire extinguisher on 

hand.  Please keep safety in mind at all times when cooking and socializing with other 
teams and groups. 

 
10. Entry turn in- You can turn in your entry via postal service to Yacolt Community Church, 

or you can hand it into Impact Automotive in person if you so choose.  Please remember 
to include “ATTN: BBQ COMP” on your envelope so we know exactly where to file 
everything 

11. Last and MOST importantly- HAVE FUN!!!  Enjoy your community, and thank you for 
your support and efforts! 

  


