
TRUE BLUE 
BBQ 

COOK-OFF

3 :00  P M  -  B B Q  C O O K E R S  O N - S I T E

4 :30  P M  -  J U D G I N G  O F  C O M P E T I T I O N  M E A T S

5 :15  P M  -  A N N O U N C E M E N T  O F  W I N N E R

T A I L G A T E  A L L E Y  -  A C R O S S  F R O M  P A U L  L A I R D 

F I E L D  @  S O U T H E A S T E R N  -  D U R A N T

SEPTEMBER 21, 2019

FOR ENTRY INFO:  DURANT AREA CHAMBER OF COMMERCE

580-924-0848    |    WWW.DURANTCHAMBER.ORG



3 :00  PM - BBQ COOKERS ON-SITE

4 :30  PM - JUDGING OF COMPETITION MEATS

5 :15  PM - ANNOUNCEMENT OF WINNER

TRUE BLUE BBQ COOK-OFF
T A I L G A T E  A L L E Y  @  S O U T H E A S T E R N  -  D U R A N T

SEPTEMBER 21, 2019

Cookers must be on-site no later than 3:00 p.m. Cooking on-site is
encouraged but not mandatory. 
Each team is required to cook (1) one Pork Shoulder AND (1) one Beef Brisket.
The decision and interpretations of the Rules and Regulations are at the
discretion of the official Judges at the contest. Their decisions and
interpretations are final to the extent consistent with the Rules.
Each team will be assigned a cooking space based on first come.   
Contestants shall provide all needed equipment, supplies and electricity,
except as arranged for in advance. 
It is the responsibility of the contestant to see that the assigned cooking
space is clean and orderly following the contest.
Cooks may use the cooking fuel of their choice.  
All competitors are responsible for preparing their meats in accordance with
proper sanitation procedures.  
Competition meats, both the pork and beef entries, will be judged to receive
the Grand Prize - Traveling Trophy. Scoring will be based on the following
criteria: Creativity – Originality of marinades, sauces, and rubs. Taste - Is the
combination of textures and flavors pleasing. Tenderness - How is the
elasticity of the meat, how is the moisture. Appearance - Does the dish look
appetizing, does the meat have a nice bark on the outside, does the meat
have a nice smoke ring where the smoke penetrated well.  Maximum points
for each category is 25.
Judging will be blind. Entries will be submitted in a numbered container,
provided by the contest organizer.
Judging of Competition Meats begins at 4:30 p.m. Saturday, Sept.  21, 2019.

FOR MORE INFO:  DURANT AREA CHAMBER OF COMMERCE

580-924-0848    |    WWW.DURANTCHAMBER.ORG

RULES & REGULATIONS



3 :00  PM - BBQ COOKERS ON-SITE

4 :30  PM - JUDGING OF COMPETITION MEATS

5 :15  PM - ANNOUNCEMENT OF WINNER

TRUE BLUE BBQ COOK-OFF
T A I L G A T E  A L L E Y  @  S O U T H E A S T E R N  -  D U R A N T

SEPTEMBER 21, 2019

Team Name/Organization ___________________________________________________________________________________

 

 

Team Contact Person _______________________________________________________________________________________

 

 

Address _________________________________________________________________________________________________________

 

 

Email _____________________________________________________________________________________________________________ 

 

 

Phone ____________________________________________________________________________________________________________

 

 

Please return Entry Form by Thursday, September 19, 2019 at 5:00 pm. to

Durant Area Chamber of Commerce

address: 215 N 4th Avenue

fax: 580-924-0348

email: manager@durantchamber.org

FOR MORE INFO:  DURANT AREA CHAMBER OF COMMERCE

580-924-0848    |    WWW.DURANTCHAMBER.ORG

ENTRY FORM
*There is no entry fee to participate*


