
Ellijay Up In Smoke
Competitor Rules

Welcome to the 2nd Annual BBQ Competition!

1st, 2nd, 3rd plus Ellijays’ Best- CASH PRIZES

General Competition Rules

Competition Fee will be $250.00 for each space. This will include your
booth rental, DPH fee, and your meat (Each competitor will be
provided with additional butts, which will be provided by Ellijay Up In
Smoke to be given out as samples to the public).
This is an amateur cooking contest and it is intended there be no
further distinctions regarding entry classifications.
Each competitor will be given their booth site location on Friday
September 29th along with their parking passes and tags to get in and
out of the event. The event space will be open at 6PM for competitors
to set up their booths and begin cooking. The event will be open to the
public from 10AM until 5PM on Saturday September 30th once the
judging has commenced for the competition. The Ellijays’ best voting
will be throughout the day.
Clean up will be from 5PM to 6PM. No clean up prior to the event
closing to the public at 5PM is permitted. You may NOT leave early
unless given permission directly from Adina or Awad.
Only ONE team per BBQ pit will be allowed. Where cooking rigs
contain two separate pits, two teams may cook (one team per pit).
Multiple entries for contest meats from any one team will not be
allowed.



Barbecue, for the purpose of this contest, is defined as raw or uncured
meat cooked in a “smoked style” using conventional methods. (Meats
judged will be Pulled BBQ Pork for the first annual event.)
Please have all meat ready for samples no later than 11AM on
Saturday September 30th for the public to sample.
All entries must be prepared in as sanitary a manner as possible. Clean,
safe handling of meat is a must!!
Fires are not to be built on the ground. Holes or pits will not be allowed
except when approved by the competition committee.
There will be no refund of entry fees for any reason and the decision(s)
of the host competition committee head judge and judges are final.
1 pound of meat will need to be turned in for the judging. The
remaining meat will need to be portioned into sample sized servings for
the public to sample. (Sample serving size should be no more than 1/16
of a pound to ensure plenty of sample servings.) Sample serving
containers will be provided. There will be tickets sold to the public to
taste the samples. One ticket is good for one sample serving.
Absolutely no firearms or explosives will be allowed on the
fairgrounds.
Absolutely no alcohol or drugs will be allowed at the event. The use
of alcoholic beverages will be grounds for removal from the event.
Under NO circumstances are alcoholic beverages to be sold or offered
in any form to the general public.

Cook/Team Responsibilities

Each team is responsible for the maintenance and cleanup of its cooking
area. The head cook will be responsible for the conduct and behavior of
team members and guests. Any team leaving its space in such a
condition that the space requires additional clean-up will be disqualified
from participation at future sanctioned events.
Each team should be equipped with a readily available and visible
working fire extinguisher. Minimum suggested is 5lb. ABC.



All amplified sound systems should be used in moderation throughout
the cook-off. A "quiet time" period will be in effect between 10 p.m. and
6 a.m. on contest nights. The excessive and/or continued disturbing use
of equipment will not be allowed during this time period. Anyone
refusing to abide by this rule will be removed from the cook-off site.
(We reserve the right to tell you to turn off your music if it is deemed
vulgar or inappropriate.)
Competing cooks are not allowed to judge and judges are not allowed to
cook. Judges must not be associated with any cooking team or team
member in any way that would cast suspicion upon the integrity of the
judging process. These rules are intended to be fair and equitable to
each and every contestant.

Judging Turn-In Requirements

No sauces, garnishes or foil will be allowed in the judging container.
Sauces may be used during the cooking process but cannot be applied
for entry presentation or judging.
A “turn in” of a minimum of 1 pound of pork will be expected. If not
enough product is provided, the judges will be instructed to do the best
they can.
Entries will be judged on a scale of 1 through 9, with 5 being the
median/average upon, aroma/smell, moisture/juiciness, tenderness,
and taste- hence a perfect score from each judge would be a cumulative
36 points.
To preserve neutrality, each entry will not be judged/compared to
another- rather as its own entity.
The judging process will be a blind judging system as follows: each
contestant will be given a ticket, one side of the ticket will be placed
with the meat, the other side will be kept by the contestant (ticket will
resemble a theater ticket with each side containing matching numbers).
The judges will write down the corresponding ticket number on their
score sheet and score the meat accordingly. The judges scores will be



tallied for the final score for the ticket (Overall perfect score of 108 per
entry). The entry ticket with the highest score will be crowned 1st
place, second highest score will be crowned 2nd place, and third
highest score will be crowned 3rd place. The 1st, 2nd, and 3rd place
winners will be announced after all judging has been finalized.

*** This is a family friendly event, anyone deemed acting
inappropriate will be asked to leave the event and will be escorted out

if they refuse to leave of their own accord.***
***Winners will be announced at 4:00 P.M. on site. Winners will need to

be present during the winner announcement to claim prizes.***










