2010 Texas Pete Twin City RibFest “King of the Grill” Judging Procedures and Categories

Judges sit at a table and are presented with ribs from all teams (blind sampling). Each judge samples each of the offerings and scores it in several categories, the most important of which is taste/tenderness. Judging is done almost silently, since judges do not confer with one another during the process. The score sheets are sent to the judging official who calculates the scores and determines the winners. The process is repeated for each category. The awards will be given Grand Champion (best combined score) Best Ribs and Best Sauce.
1. ALL CONTESTANTS ARE EQUAL.  A contestant is one who is engaged in the cooking of meat in a Contest. 
2. Each team will consist of a chief cook and as many assistants as the chief cook deems necessary. Each team will provide a pit/pits to be used exclusively by that team within the team's assigned cooking space. The use of a single pit (cooking device) by more than one team is not permitted. All seasoning and cooking of product shall be done within the confines of the team's assigned cooking space. A chief cook or assistants may NOT enter more than one team per contest or multiple contests on the same date with the same team name.
3. Parboiling and/or deep-frying competition meat is not allowed. 

4. Contestants must provide all needed equipment, supplies and electricity, except as arranged for in advance. Contestants must adhere to all electrical, fire and other codes whether city, county, state or federal.
5. Judging time – At 7:30 PM on Saturday June 12, 2010 a representative of the 2010 Twin City RibFest will collect each competitor’s entries for judging. The winners will be announced to the festival attendees at 9:30 PM on the Main Stage.
6. Rib Judging - Only ribs will be judged for the title of Best Ribs. The best combined score for Ribs and Sauce will be awarded Grand Champion. Each contestant MUST submit at least (20) pork rib segments (bones) with sauce in a suitable container. 

7. Entries will be submitted in a container provided by the contestant to be numbered by the organizer, then may be re-numbered by judging officials. Entries will be judged by a judging team (a minimum of six (6) judges that are at least 16 years of age). Entries are scored in areas of APPEARANCE, TENDERNESS, TEXTURE and TASTE. The scoring system is from 9 (Excellent), to 2 (Bad). All numbers between two and nine may be used to score an entry. 6 is the starting point. A score of one (1) is a disqualification and requires approval by a Contest Rep. Scores will be totaled and the highest point total will be crowned Grand Champion.

8. Garnish is optional. If used, garnish is limited to chopped, sliced, shredded or whole leaves of fresh green lettuce (no kale, endive, or red tipped lettuce and no core) and/or common curly parsley, flat leaf parsley or cilantro. Any entry not complying with this rule will be given a one (1) on APPEARANCE.
12. Marking or sculpting of any kind of the meat or container will not be tolerated. This will include but is not limited to painting, sculpting, or decorating. No aluminum foil or stuffing is allowed in the container. No toothpicks, skewers, foreign material or stuffing is permitted. Any entry not complying with this rule will be given a one (1) in APPEARANCE, a one (1) in TASTE, and a one (1) in TENDERNESS/TEXTURE.
9. To simplify the judging process, the meat must be presented without side sauce containers - sauce will be judged separately.
10. The decision and interpretations of the Rules and Regulations are at the discretion of the Event Promoters. Their decisions and interpretations are final.

11. Sauce Judging – In addition to submitting a rib sample each entrant may enter a Sauce Sample that will be judged on appearance, taste and texture. Each entrant must submit a sample of sauce in 10 separate containers with lids. The scoring system is from 9 (Excellent), to 2 (Bad). All numbers between two and nine may be used to score an entry. 6 is the starting point. A score of one (1) is a disqualification and requires approval by a Contest Rep. Scores will be totaled and the highest point total will be crowned Best Sauce winner.
