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The BBQ Brethren 
 

2013 Contestant Rulebook 
 
 
 
 

 
 
 
 
 
 
 

Electronic copy may be found at http://www.bbq-brethren.com/rules.pdf  

 
 

2013 Season Changes:  
Changes to Scoring Range: Scores are 1-9 instead of 1-10 
Changes to Weighting Factors: We have reversed the 
weighting factors between taste and texture/tenderness 

Weights: Texture/Tenderness is now the heaviest 
score at 45% with a weight of 1.8 
Taste is 35% with a weight of 1.4 
Appearance is 20% at .8 

Hold temperatures: 145 Degrees 
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We The BBQ-Brethren,  
in order to experience a more perfect competition, 
establish a fair contest, ensure conduct becoming of The 
Brethren, provide for the common content of all 
competitors, judges, and public, to promote the 
traditional style of American and international BBQ 
cooking, and secure the blessings of this smoking, 
cooking, and grilling community, do ordain and 
establish; 

 

ThisConstitution for 
  The BBQ BrethrenEvents 
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BBQ-Brethren’s Contestant’s rulebook 
Copyright 2010-2013 v.3.2013 

 
 
A Competitor may be an individual, a group, a restaurant or a team. We will use the word “team” collectively.  Each team 
will be comprised of a Chief Cook and as many assistants as he or she desires. 
 
The Chief Cook will take complete responsibility for all of his or her assistants and any guests that they invite into their 
Cook Site. 
 
The Chief Cook or a representative of his or her team is responsible for attending the Cooks Meeting. Here, the Contest 
Organizer will announce any changes and clarifications to any published rules or regulations of the contest.  
 
Cook Sites:  All teams will be assigned a cooking site. Within the confines of your assigned cooking site, your team must 
have an approved Fire Extinguisher (ABC) and the location of this fire extinguisher must be known to all team members. 
Additionally, YOU are responsible to police your site at contest end and leave it clean and uncluttered.  
 

 Your team must comply with all electrical codes and fire codes as set forth by the Contest Organizer, Local and 
State codes and National codes where applicable. 

 You must have a sanitation / sink setup consisting of a 3 bay wash, rinse, and sanitize station OR running hot and 
cold water. Some contests MAY require a 4

th
 hand-wash station. This may simply be a water dispenser of any 

kind and a receptacle.  

 You must have a Meat thermometer, First Aid Kit and Fire Extinguisher   

 You must have (and use) Food Handlers gloves (Latex**, Nitrile, or Vinyl). 
o Some judges are allergic to latex and it has been reported that using latex in food preparation can possibly cause a reaction. Please 

avoid using latex if possible.  

 All of the above will be checked during meat inspection and are required before you may compete.  

 You MUST police your site before leaving. All trash must be in bags and trash bags must be disposed of 
properly. You may NOT leave anything behind at your site, extra supplies, ashes, ash pans, leftover 
firewood, broken ez-ups, tables or ANY unwanted items.  Your site MUST BE CLEAN AND EMPTY before 
leaving.  Please respect our venues!  

 
Quiet Times:  Quiet times are enforced the entire duration of the contest from your initial arrival onto the venue. A quiet 
time to be enforced is from 11:00 P.M. until 8:00 A.M. each day.  Radios, Boom Boxes and Amplified speakers must be 
turned down below conversation levels during quiet hours. Noisemakers, Airhorns, Fireworks, Shouting, Fighting, or loud 
noise of any kind that may disturb neighbors or other contestants are strictly prohibited.  Additionally, worksite generators, 

the type not of the ‘quiet” breed (Honda, Kipor, etc. with noise ratings > 59db) cannot be run at all during these hours 
within 150 feet of a fellow competitor.   
 
Meat Inspection: Meat Inspections will be ongoing throughout the day.  An inspector may be an Organizer, an appointed 
Meat Inspector, an official BBQ-Brethren Contest Representative or an official BBQ-Brethren Meat Inspector.   
 
All meat must be kept below forty (40) degrees Fahrenheit prior to the official inspection. Meat may not be injected, 
marinated, or seasoned in any way prior to the inspection.  
  
Meat may be trimmed prior to inspection, but minimum weights must still be met at inspection time.  Any other meat 
preparation may not commence prior to your meat inspection.  Once the meat has been inspected it may not leave the 
venue, nor can it be replaced with uninspected meats. Any additional or replacement meat purchased or acquired during 
the event for submittal to the judges must be inspected.  
 
Meat Preparation: You may prepare your meats in any style using any approved cooking device. No par boiling or deep-
frying will be permitted.  Unless noted by the Contest Organizer, approved devices use exclusively raw wood, wood 
pellets, charcoal or lump charcoal as its heat source. Other heat sources may be allowed at the discretion of the 
organizer, and must be disclosed at or about the time of the event’s initial announcement. The use of propane torches or 
propane stoves are allowed for lighting fuel, heating sauces, or other ‘cooking’ of items other than the contest meats.  No 
propane or artificial heat source can be used to light fuels that are inside the cooking device if the device contains contest 
meat.  
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Turn In Times:  Turn-In times will be set by the Organizer and will be announced at the Cooks Meeting as well as 
displayed in the cook’s packet and on any applications, contracts or web sites that the contest utilizes.   
 
Unless otherwise noted, the official turn-in times are 12:00 - 12:30 - 1:00 - 1:30. You may deliver your entry 
beginning 10 minutes prior to the official turn-in time thru the one minute after. This gives teams an 11 minute window.  
Example; Remember the term, at the stroke of 1, you’re done. When the clock changes to 12:01, or 12:31, 1:01, or 1:31, 
the window is closed.   
 
The official number must be visible on the TOP OF THE BOX when it is delivered to the Turn-in Table Specialist.  
 
Garnish:  Unless otherwise noted, all contests will use “Green Garnish”. The type of garnish is subject to change at 
the discretion of the organizer. The garnish category will be chosen from the list below, and will be disclosed at or about 
the time of the event’s initial announcement.   
 

 Green Garnish – Any edible leafy green.   Unless specified, this is the default for all 
contests. 

 No Garnish  

 Edible Garnish – Anything may be used as long as it is edible (nuts, jelly beans, etc.). 

 Open Garnish – Anything can be used to garnish the box. This can include non-edible items. 
 
Entries: You are encouraged to be as artistic as possible within the confines of the Turn-In boxes. Although garnish is 
NOT to be critiqued independently, a garnished box is judged by its overall appearance.  Please note DQ rule 3 in 
the disqualifications section.  
 
A table will be available next to turn in for the runners.   You may adjust, alter, or fix your entry prior to the Turn-In Table 
Specialist removing it from the table.  We recommend that you utilize this time to ensure that your entry appears as it did 
when you left your Cook Site.   
 
All Turn-In boxes must be closed and the team number must be displayed on the top of the box when turned over to the 
turn-in table specialist.  Once the entry is accepted by the turn-in table specialist, it becomes the property of the Contest 
and of the BBQ-Brethren Representatives on site; therefore the turn-in box can no longer be handled by the competitor. 
 
The minimum number of samples to be placed in the Entry Box is at the discretion of the Organizer.  This will be at 
minimum, the # of judges per table +1.   Traditionally, there will be 6 judges and one Judging Captain.  Your samples 
must be separate and visually individual pieces of the approved meat.  
 
Any meat other than Ribs can be turned in Chopped, Sliced, Pulled or Chunked as long as there is enough for each 
Judge to sample. Unless otherwise noted, seven (7) samples must be provided in each turn-in box. 
 
Sculpting: You may make your Turn-In box as artistic and attractive as possible. Sculpting and Rosettes are both 
permitted.  * Please see rule #3 in the Disqualifications section.  
 
Categories:  To win GC, you must compete in all categories. The categories will be disclosed by the organizer at the time 
of initial announcements. This includes, but is not limited to the following: 

 
Chicken 
White or dark meat, on the bone or boneless, skin on or skinless, whole or parts and / or any combination you 
choose to use can be submitted. You can use rub or sauce at your discretion. Chicken includes Cornish Game 
Hens. Whether it is added by packaging company or the contestant, no pre-marinated or pre-flavored chicken 
will be allowed. Saline solutions introduced by the Poultry Company prior to purchase are permitted. 
 
Ribs 
Ribs must be made of PORK.  They may be Spare Ribs, St. Louis Cut Spare Ribs, Loin Back Ribs or Baby back 
Ribs. All are acceptable entries as long as the meat is on the bone.  Additional cuts such as Rib Tips, flap meat, 
or the cuts from the Chine Bone can be included, but cannot take the place of whole Ribs for submittal to the 
judges.  Only the whole ribs will be considered for scoring.   Country Pork Ribs are actually sliced shoulder 
therefore they are not a legal entry and are unacceptable. 
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Pork 
Pork is defined as a Whole Shoulder, Butt, or Boston Butt, or Picnic.  Starting weight must be 5.25 lb. minimum. 
Tenderloins, Loins and pre-trimmed "money muscles" are not permitted.   
 
Pork must be cooked whole to 145 degrees Fahrenheit, after which it may be manipulated and finished at the 
cook’s discretion.  For health safety, a temperature of 145 must be maintained until delivery to the judges.  
 
Pork may be submitted as a combination of styles or single style; such as Pulled, Sliced, Chopped or Diced.  
Bark, the outer layer of the pork, is also acceptable as part of your entry.  
 
Beef 
Brisket and Beef Ribs (Dinosaur Bones) are legal. It is at the discretion of the organizer whether the contest 
will use either or both.    
 

 

 Brisket entries may be a Whole Brisket (Packer), Point Section (Deckle) or Flat. There is no 
required minimum size that the Brisket must be and it can be cooked whole, parted or cut up at 
the Cook’s discretion.  

 

 Beef Ribs must be Long Boned Short Ribs or Beef Plate Ribs. Minimum 3 bone rack with 8 inch 
bones or better.  This will be verified during meat inspection. They must be cooked on the bone 
and sliced off the bone for turn-in. 

 
In a contest allowing both entries, the entries will be evaluated as presented. Unless otherwise noted, you may 
cook one, or both, and decide to submit one, or both to the judges.  

 
With all of the above meats, except Pork Ribs, which must be on the bone, the Cook can elect to turn them in any style 
he or she desires. Sliced, Diced, Chopped, Chunked, Pulled or any combination is permitted. Judges are encouraged to 
sample all styles, as taught in our Brethren BBQ Judges’ Class.  In the case of Ribs, when flap or chopped meat is 
included as prop or bedding this is considered garnish and  ONLY the whole ribs will be judged.  
 
Sauces:  
Sauce is Optional.  Pooling or Puddling of the sauce is permitted, however no cups or containers of sauce can be 
provided unless otherwise stated by the Contest Organizer. There is no penalty for random sauce on the top of the box 
from the meat touching.  
 
Scoring: Entries will be sent to the judges in a blind nature. All official box numbers will be changed before being seen by 
the judges.  Entries will be critiqued by predetermined criteria as set forth by the organizer and will be disclosed at or 
about the time of contest announcement. Scoring will be weighted and based on a minimum of 3 criteria. Unless 
otherwise noted, these criteria are; 
.  

 Visual Appeal – The OVERALL appearance of the submitted entry. Garnish is considered as part of the visual 
appeal score but may NOT be judged independently.  20% -  .8 

 Flavor   – The balance of flavors and overall taste of the entry.  35% -  1.4 

 Texture – The tenderness, texture and mouth feel of the entry. 45% -  1.8 
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Unless otherwise noted. The default order and criteria are; 
1 – Visual Appeal 20%   2 – Flavor 35%   3 –Texture 45% 
   

o Weight Multipliers 
o Visual Appeal = .8 
o Flavor =  1.4 
o Texture = 1.8    

 
 

You will be scored from 0 thru 9 in increments of .5 

 Scoring will be performed by a table of judges who are assisted by a Judging Captain. The Judging 
Captain is responsible for distributing the samples to the judges, collect score cards and oversee the 
tables operations assisting judges where necessary.  The Judging Captain is also available to take over if 
a judge can no longer perform. 

 A score of zero is reserved for disqualification due to NO ENTRY. This can be from non submittal or not 
enough samples for every judge.  A zero will be received from each judge not receiving a sample 

 A score of 1 reserved for an Illegal entry such as a country rib, Pork tenderloin, or corned beef brisket. A 
1 will be received from each judge 

 Disqualifications will be given ONLY at the direction and approval of the contest representative. If a judge 
feels a DQ is in order, it must be brought to the attention of the contest representative.   

 Remaining scoring is scores of 2(Worst) thru 9(Greatest!), in half point intervals. We are judging 
Competition BBQ. Since Competitive BBQ should be better than your average street quality BBQ 
Scoring starts at 7 which is Average Competitive BBQ, and go up or down from there.  

 
 

An organizer may include additional criteria in specialized or ancillary contests, or events. Such as Iron Chef, chefs 
choice, or contest with onsite judging.  These specialized contests must be disclosed at or about the initial contest 
announcements.  

 

 Originality – the originality of the recipe, flavor profiles, overall creation.  

 Creativity – the creativeness of the recipe and the corresponding presentation. 

 Presentation – The overall presentation of the entry, and ALL associated entries as whole. 
  

 
Please bring any questions or concerns to the attention of the Official BBQ-Brethren Representatives at a contest. Their 
decision will be final and based on their interpretation of the BBQ-Brethren’s Contestants’ Rulebook 
 
Most importantly!  Enjoy yourself, your family and your friends. Our chosen sport is BBQ. BBQ is both a Food and an 
Event. It offers us the opportunity to compete in a fun environment with friends and family as well as other competitors 
who are like minded.  
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The BBQ Brethren 

 
2013 Contestant rulebook 

 
 
 
 
 
 
 

Disqualifications 
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BBQ-Brethren’s Contestant’s Rulebook 

Grounds for disqualifications (DQ) 
Copyright 2010-2013 v.1.2013 

 
Only the BBQ-Brethren Representative(s) in charge of this contest can disqualify an entry or a competitor. No one, 
including the Contest Organizer, may DQ an entry without the consent of the BBQ Brethren Representative(s) 
assigned to the contest.   
 
No One, including the Contest Organizer, can make changes to the contest Rules without the consent of the BBQ 
Brethren Administration and onsite Representative(s) and without notification to ALL TEAMS entered in the contest 
30 days prior to the start of the contest.   
 
Any, and all, changes will be discussed at the Cooks Meeting and attendance by at least one representative of every 
team is mandatory. Failure of a team to send a representative forfeits the team’s right to dispute any changes or 
results due to those changes.   
 
Grounds for Disqualifications: 
 
1) Insufficient Amount of Product Samples:  The minimum number of samples to be placed in the Entry Box is at 

the discretion of the Organizer and disclosed at the cooks meeting.  Unless otherwise noted, this is the number of 
judges’ +1 and traditionally will be 7.  
 

2) Marking of an Entry: Marking is defined as any attempt to identify the cook team. There may be no marking on 
the inside or on the outside of the entry Turn-In box to a BBQ-Brethren Judge(s). 

 
3) Sculpting of an Entry: Sculpting is Legal! However, if sculpting is done in such a way as to identify the cook 

team to a BBQ-Brethren judge(s) it will be considered an illegal entry and will be disqualified.           
                                          

Both Marking and / or Sculpting for the purposes of identifying a cook team to a BBQ-Brethren Judge(s) will be 
considered Cheating and is grounds for expulsion from this and possibly future BBQ-Brethren contests or events. 

4) Alcoholic Beverages and / or Illegal Substances of any kind.   The serving of alcoholic beverages to the 
general public, and / or the possession or use of any illegal, controlled substance will be grounds for DQ and 
possible expulsion from the contest and all future BBQ-Brethren contests or events.   
 
All BBQ Brethren events are family and children friendly.  BBQ Brethren representatives would appreciate if 
during times of public participation, contestants are RED CUP DISCREET. Use of the red cup is encouraged.  
The organizer, based on local laws, has the right to make this mandatory or disallow alcohol completely. 
 
From 8AM on the day of turn-in, until after final turn-in, or until a judge has completed his assignments, the 
sharing of alcohol with any BBQ Brethren Judge is prohibited.   All may, and are encouraged to celebrate after 
final turn-in or a BBQ Judges assignment has been completed. 
 

5) Fighting, Noise, Public Intoxication and the use of Foul or Abusive Language: Fighting, excessive noise or 
public intoxication that will disturb your fellow competitors is grounds for Disqualification and expulsion from 
current and future events. Quiet Times enforced as defined in the BBQ Brethren Rules.  
 
Cheating, Theft or Dishonesty in regard to any contest or BBQ Brethren event is grounds for DQ and possible 
expulsion from the contest and future BBQ-Brethren contests or events. 
 

6) Turn-In Times: Missing the set time for a category as established and discussed at the Cooks Meeting will result 
in a DQ from that category.  Entries can be submitted beginning 10 minutes prior to the official turn-in time for one 
minute after, at which time no more entries for that category are accepted.  
 
The Official Contest Clock will be displayed at the Cooks Meeting and at the Turn-In table prior to and during the 
entire contest.   No Other Time Source will be considered.  
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7) Judge, Competitor or Organizer Complaints:  Any complaints from participants, to the organizer or to the 

Official BBQ-Brethren Representative(s) regarding any public disturbances or infractions whether written or 
implied can be immediate grounds for Disqualification from the entire contest and possibly future BBQ-Brethren 
contests or events as reported to the BBQ-Brethren for review. Only the Contest Rep can officially disqualify a 
team.  
 

8) Refunds: If there is a DQ for any reason(s) as described above there will be NO REFUND of entry fees or 
monies spent to compete in this contest, unless otherwise stated by the Contest Organizer. 
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BBQ-Brethren’s Contestant’s 

General Safety and  
Board of Health guidelines 

Copyright 2010-2013 v.1.2013 

 
These are not part of our rules document, simply standard guidelines that are distributed and posted separately.   

 
These Safety Rules and Regulations are not to supersede any Local, State and / or National Rules or 

Regulations, which take precedence over these written below. 
 

1) All Chief Cooks, Assistant Cooks and any guest must remain in proper attire for the duration of the contest. This is 
considered from the time of arrival until the time of departure. Shirts, shoes and pants / coverings must be worn at 
all times. 

 
2) Cleanliness of all cooks and cooking devices, utensils, tables as well as the cook site must be maintained in a 

clean and orderly fashion. 
 

3) Tobacco products should not be used at the prep table or while handling any food product. 
 

4) An approved (ABC)Fire Extinguisher must be within the confines of your assigned cooking site, and the location 
of the fire extinguisher(s) must be known to all team members 
 

5) A first aid kit must be within the confines of your assigned cooking site, and the location must be known to all 
team members 

 
6) It is suggested, although not mandatory, that separate cutting boards be used for raw chicken and meat products 

prior to cooking, during preparation as to avoid any cross contamination. Cleansing / rinsing with a sanitizing 
solution or one (1) cap full of bleach per one (1) gallon of clean water must be adhered to as well as a 3 bay / sink 
cleaning system to include soap water, clear water and the sanitizing solution as stated above. To avoid 
contamination, it is suggested that raw meat or chicken not come in contact nor be transported in the same cooler 
with any produce, garnish, etc. 

 
7) Gloves must be worn at all times while handling meat products. Frequent hand washing with sanitizers is highly 

recommended.  Latex gloves may cause allergic reactions, even if it just touches the food a judge will eat.  Please 
consider this when choosing your gloves.  

 
8) You must have, and use a meat thermometer.  

 
9) All meats must be held at a Maximum of 40 degrees Fahrenheit prior to cooking. After the meat is cooked, the 

meat must be held at a Minimum of 145 degrees Fahrenheit or as established by the local Board of Health. 
 

10) Criteria for cooling cooked meat in degrees Fahrenheit: 
      Meet starting at 140 °F or higher must be cooled to 70 °F within 2 hours.  

Meet starting at 70 °F must be cooled to 40 °F or less within 4 hours. 
Cooked meat that has been cooled must be reheated to 165 °F in its entirety for a Minimum of 15 seconds 
prior to plating or serving.  

 


