


KCASA BBQ 2022
Competition Guidelines
9/21/22
Competition Format
*One-bite challenge
*Rib meat to be pulled off bone and served as a bite (approx. 3-4 bites per rib)
*Sausage to be served as bites (means/methods up to team)
*Plates and/or serving cups, napkins, toothpicks, & meat provided by KCASA, meat is purchased from Arthur Bryant’s BBQ & provided to team at time of arrival.
*Registered attendees have 3 tickets that can be dropped in their favorite team’s bin for People’s Choice voting
*Votes will be tallied at end of competition, most votes get 1st place, w/ 2nd & 3rd being awarded as well based on vote counts.
Team Size
*Maximum 4 team members per team.
Equipment
*Any type of smoker is allowed considered it fits within the general allotted overall team space of 25’ x 25’
*Any power/water needs must be provided by the BBQ team
Meats
*8 slabs of ribs and 10lbs of sausage will be provided to each team, thawed, the morning of the event.
*Teams are welcome to bring add’l meats and/or sides for serving, but these will not be part of the competition and will be served after the voting bins have been gathered.
Cleanliness
*No use of tobacco products while handling the meat
*Cleanliness of the cooks, cooking devices, and assigned cooking space is required, along with cleanup of assigned cooking space at conclusion of the competition.
*Sanitizing of prep areas should be implemented with the use of a bleach/water rinse (one cap/gallon of water). Each team will provide a separate container for washing, rinsing, and sanitizing of utensils.
*Shirt/shoes required to be worn
*Prior to cooking, meat must be maintained at 40deg F or less.
*After cooking, all meat must be held at 140deg F or above
Causes for Disqualification
*Serving alcoholic beverages to general public
*Use of illegal controlled substances
*Foul, abusive or unacceptable language, or any language causing a disturbance
*Theft, dishonesty, cheating, use of prohibited meats, or any act involving moral turpitude
Waiver
*A Release of Liability Waiver must be signed by all team members prior to receiving meat for the competition
Schedule of Events
7:00am – Gates open for Team load in (meats provided at time of arrival)
12:00pm – Band load in
2:00pm – Meat “turn in”, Gates open to public, tasting and voting begins, band begins
5:00pm – Voting closes, voting bins gathered, votes tallied
5:30pm – BBQ Awards Ceremony
6:00pm-7:00pm – General Contractor Premier Partner Program Kickoff
7:00pm – Team load out



