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BBQ Cook-off Contest Guidelines
General
Each contestant must pay a $10 entry fee.  

Contestants may sell their food to event attendees only if a vendor booth has been purchased.

Number of Contestants
Limited to 25 contestant entries.

Cooking
All grills must have a sheet of plywood as their base in order to cover the grass and reduce a fire hazard.  See 
event schedule on the event website for grill setup.  Contestants must check in their entries 20 minutes 
before judging begins.

Judging
Judges will score the brisket based on 3 factors – 1) appearance/presentation, 2) doneness/tenderness, and
3) aroma/taste.

Scoring is on a scale from 9 to 2. Nine is the highest possible score and two is the lowest.  The entry starts out 
as a 9 and judges will “adjust” the score from there.

The cooks will turn in one full slice of brisket for each judge, sliced approximately ¼” to 3/8” thick, and diced
brisket sampling size for each judge.

Each contestant’s entry should be turned in on a presentation tray.  Trays will be numbered by contest 
officials.  Each entry is announced by its corresponding number and opened for the table of judges to inspect. 

The entry is judged on its appearance first.  The goal in presentation is to highlight the entry.  The garnish 
should help the judges focus on the entry, not distract them.  If successful, the judges will look at the meat 
instead of the garnish or lack of garnish. To accomplish that, make trays that are balanced and symmetrical. 
The greens should frame the entry but never obscure it. 

Next the judges will test for doneness. The meat is held up by the judge in both hands and pulled to test its 
"doneness." Properly cooked brisket will have some elasticity to it, but will pull apart without much tugging. If 
the brisket is tough, it will not pull apart and you will probably lose points at that point. If it is overcooked, it 
will fall apart very easily and point loss is a given. If it is paper thin and the judges can look through it when 
they hold it up, that is also a sure signal that the meat was undercooked...points lost for sure!! 

And finally, judges will follow their natural sensory pallets and score for taste and aroma.

After the judges have inspected your brisket, it will be graded accordingly...then the judges eat a cracker, 
drink some water and move on to the next entry. 

In the event of a tie, the judges will re-taste each of the tied entries and assign a score to each tied entry in 
the same manner described above and the total scores during the re-tasting will determine the winner.
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Tip:While judging is a subjective analysis with an objective mindset, you should seriously consider cooking two briskets 
and sample your product before you turn it in. No two pieces of meat from different animals will taste exactly the 
same...you can season and cook two or more briskets exactly the same and one will probably be better than the other.

General
By participating in the contest, the winners agree to have their name, voice or likeness used in any 
advertising or broadcasting of material relating to this contest without additional financial or other 
compensation, and, where legal, to sign a publicity release confirming such consent prior to acceptance of 
the prize.

Prior to awarding any prize, Taste of Pleasant Grove in its sole discretion may require contest winners to sign 
a liability release, agreeing to hold Taste of Pleasant Grove, its parent and affiliated corporations, and their 
officers, shareholders, directors, employees, agents and representatives of each of them harmless against 
any and all claims or liability arising directly or indirectly from the prize or participation in the contest.

Taste of Pleasant Grove reserves the right to make changes in the rules of the contest.  In so doing, 
contestants will be notified in advance.


