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Welcome to the Canadian BBQ Society’s “Backyard BBQ Program”!  This is a program designed to help you organize your event in the most easy, approachable and fair way possible.

This program is not about prescribing hard rules that you and your teams must follow.  Instead, we provide you with options for your consideration, and we will provide recommendations and the supporting rationale for each.

This Guide is structured into the following major sections:
[bookmark: _heading=h.1t3h5sf]Planning Your Event
· Overall Event Considerations
· Planning For Your Site
· Planning For Your Teams
· Planning For Your Judges
· Planning For Communications
[bookmark: _heading=h.4d34og8]Event Rules
· Rules For Teams
· Instructions For Judges
[bookmark: _heading=h.2s8eyo1]Executing Your Event
· Organizing Your Judging Tent
· Managing the BBQ Turn-Ins
· Managing The Judging
· Managing Scoring
[bookmark: _heading=h.17dp8vu]Closing Your Event
· Awards Ceremony
· Submitting Scoring
· Closing Communications
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Undoubtedly, you have many questions about what you need to do and in what order you should be approaching your tasks.  As you start planning, the table below will outline some of your primary areas of focus.  

	CONSIDERATION
	RECOMMENDATION

	Event Dates
	You will want to pick a date that does not conflict with other contests or events that can draw away your participants.  Check sites like cbbqs.ca, kcbs.us, and pnwba.com for possible date conflicts.

In addition to making sure you don’t conflict with another contest, take a look at other events surrounding you.  Will they draw away from your crowds, your teams, your judges?

Choosing Long Weekends have advantages and disadvantages, specifically around team and judge availability.  While Long Weekends are tempting, many families plan those out far in advance.  This could impact your participation.

	Venue
	The ideal venue will provide you with the infrastructure you need, and a low cost.  Flat land, access to water, power (if desired) and a structure to host your judging activities are your key priorities.  

Next you will want to consider Parking (Teams, Judges, Public, Volunteers), Public Transit, Accessibility, Cost, etc.

	Budget
	How much funding do you need?  First, take into account some of your possible fixed costs:

· Venue Rental
· Tents (if required)
· Infrastructure (water/power.grey water removal)
· Marketing, including signage
· Insurance
· Fencing & Security
· Judging Supplies
· Prizes & Trophies

Next, evaluate your Revenue streams, which could include the following:  

· Sponsors
· Donations
· Team Entry Fees


These considerations will help you with your budget.  

In the example below, an entry fee of $125 per team has been charged.  At the very least, teams will want to have the opportunity to recover some or all of their costs.  This is a sample payout schedule for a Backyard Event with 2 dishes:

	3rd Place Dish 1
	$50

	2nd Place Dish 1
	$100

	1st Place DIsh 1
	$150

	3rd Place Dish 2
	$50

	2nd Place Dish 2
	$100

	1st Place Dish 2
	$150

	Reserve Grand Champion (2nd Overall)
	$250

	Grand Champion
(1st Overall)
	$500

	Overall Payout
	$1,350



You may also wish to provide trophies, ribbons, plaques, or some other physical prize to go along with their win.  People love trophies! If your event can afford to, it is generally a good idea to pay out to as many places as you can.  Large events with 30+ teams will often pay out to 10th Place, smaller ones to 5th Place.

Getting a Sponsor to provide your prizes and/or cash will help you immensely, as this is one of your larger costs.

	Number of Teams & Judges
	Your constraints here will likely be space and appetite.  The more space you have, the more teams you can accommodate, both of which will help with revenue.  However, more teams means more effort, more infrastructure, more coordination, so there is a trade-off.

A typical rule of thumb for number of judges is that for every team, you should have one judge.  Plus a few judges on stand-by, as there are typically last-minute cancellations.

More on this in the next section.




Once these considerations having been addressed, you now know the size of your event, the date, the location and your operating budget.  You should now be able to start considering the finer details you will need to plan.
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When planning your site you will want to bear the following physical considerations in mind:

	CONSIDERATION
	RECOMMENDATION

	Cook Sites
	You will want to provide a uniform size of site, marked off by string, tape, paint, signs, etc.  A typical competition site is sized 20’ x 20’.  

If you are creating rows of Cook Sites, ensure you leave enough room for Emergency vehicles to get in, and enough room for teams to swing their equipment in.  Aisles of at least 20’ between rows is a good idea.

Cook sites have a front and back.  Place your sites so that the front is facing your crowds, and make sure to communicate this layout to the teams as they set up their sites.  

Try to make sure you have the Cook SItes close to the Judging Tent.  A long walk for teams to turn in their dishes is not ideal.

	Power For Teams
	If you choose to provide power to teams, it is common to provide 110V -15A power.  Manage expectations by informing teams that light power is provided to power timers, chargers and lighting.  Power is not intended to be used for A/C, Heavy Duty Cookers, water heaters, or space heaters, as this will cause issues with breakers being tripped repeatedly.

Sample guidance for teams:  “We provide light power.  If you absolutely MUST have power for your cook, plan to bring a quiet generator for your use.  Only quiet generators are permitted.”

Typically teams should be instructed to bring 50’ of heavy duty extension cords to plug into the infrastructure you provide.  You could specify 12 gauge extension cords to minimize the risk of tripping breakers. Electricity will likely be required for judging too; Score entry may require a laptop.

	Water 
	You should try to provide access to water.  Teams will need water for Handwashing, general cleaning and for their dishwashing.

Some sites will run garden hose with splitters, and teams bring their own hoses and y-splitters so they can tap into the water supply, but that is not always required.  Many events will provide access to running water and teams will use buckets to haul water back to their sites. 

In some instances, you may want to consider grey water removal.  If you don’t have a means to dispose of this onsite, you may consider renting a grey water container from an Environmental Services supply outfit.  

	Judges Area
	This should be an enclosed structure, either a building or a tent.  You should have walls to protect the integrity and secrecy of the judging process.   Please make sure there is adequate lighting inside so that judges can easily see the food being presented to them.



You will want to sit 6 judges per table.   Tables should be 8 feet long.
· 1 Judge will sit on each end of the table
· 4 Judges sitting along the same side of the table,
· One side of the table will remain open for delivery and presentation of the dishes.

Table should be free of clutter and should only hold:
· Scoring Sheets
· Pens
· Water
· Paper Towels
· Crackers

There should be sufficient room between the tables for Judges to get in and out, and for the Table Presenters to present the dishes for the judges to inspect.

Tent should be well-lit and should not be shared with other activities.

	Site Map
	It is a good idea to draw out your site map and allocate spaces for teams.  It will make load in that much easier.  

See Appendix A for some sample site maps that have been used in events.


	Other Site Considerations
	1. Grease Disposal:   BBQ Teams may need to dispose of hot grease from their cookers.  A 55-gallon steel drum works well for this purpose but may be difficult to move if it fills up.  A local restaurant grease removal firm may be willing to drop a container off free, or at low cost.
2. Hot Ash Disposal:  BBQ Teams will need to dispose of hot ashes at the end of cooking, prior to packing their cookers away for travel.  This should be a steel drum, and it needs to have a tight fitting lid (to control intake of oxygen), and be very clearly marked “Hot Ash Only”.


[bookmark: _heading=h.1ksv4uv]

[bookmark: _heading=h.44sinio]Planning For Your Teams

	CONSIDERATION
	RECOMMENDATION

	Number of Teams
	It is important to identify a maximum number of teams you can support.

You constraints will mostly be dictated by how much space you have.  20x20 may not seem like a lot, but when you have a row of 4 spots, that’s 1,600 sq ft of space right there.

Set a number, advertise it, and stick to it.

	Proteins
	You will want to decide your 2-4 main proteins ahead of time.  Let the teams know what they are, so they can practice and prepare.  Most common proteins are Chicken and Ribs.

Teams will need provide a minimum of 6 portions of each protein for judging.

Kosher events like to see Beef & Fowl, like Brisket and Turkey Breast or Meatloaf and Chicken Wings.

There are no real restrictions as to what proteins you select, but you may want to bear the following in mind:

· Choose foods that most people like.  Selecting organ meats or some fish may not appeal to many and judging might be difficult.
· Try and stick to traditional BBQ fare for the 2 main proteins.
· Many teams will already be expecting Chicken and Ribs.  
· There may be sponsorship opportunities here!   If you can find a company to donate a meat, they may be willing to provide financial assistance for your event too.  

	Providing Proteins
	There are some event that like to provide proteins for their teams.  Here are some advantages and disadvantages:

Advantages:
· Levels the playing field for all teams
· Sponsorship opportunities for suppliers
· Can be attractive option for teams (“Entry fee includes your meats!”)

Disadvantages:
· If Sponsors can’t be found, this can get expensive
· Additional operational overhead for new Organizers who may not have the time or resources.  
· You will need a way to keep the proteins at a food safe temperature before distribution to the teams.  You will also need to organize the physical storage and handout to the teams.  


	Ancillary Dishes
	While the Backyard BBQ Program allows for 2 proteins at its core, you are also free to add an Ancillary Dish to your contest.  This can be whatever you want, and you can choose to provide the items or not.  You can select a theme or a specific ingredient, you have a lot of options here!  

Sometimes a sweet dish is chosen here.  Judges like to have something sweet after all that meat.  Choose ingredients  or themes that can allow the cooks to really show some creativity and flair!

Sweet ideas that are common:  Chocolate, local seasonal fruit, Maple Syrup, etc.   

Savoury ideas that are common:  Hot Dogs, Bacon, Cheese, Salmon, Corn, etc.  

Themed ideas that are common:  Food on a stick, dutch oven cooking, pizza, Canadiana, etc. 

These dishes are often “Open Box” and “Open Garnish” to allow for flair and some incredible photo opportunities for your own marketing uses.

Ancillary are fun and exciting, and the scoring does not affect their overall event score (which is only based on the 2 proteins), so it allows teams to be a little more adventurous.

	Attracting Teams
	Once you are an established event, Word Of Mouth will go a long way.  The teams all talk...

The Canadian BBQ Society will advertise your event to all of their judges and teams as part of this package.  That will be a huge benefit to attract both teams and judges!  

There are some excellent online resources for you to use.  Social Media is great, and Facebook is very popular among BBQers in general.  The “Canadian BBQ Society Chat” page on Facebook, specifically, is a great opportunity for Organizers to directly engage teams!  

At the end of the day, you will need to market this event, and part of your marketing strategy should address your plans to recruit teams.

	Closed or Open Box
	This refers to the Turn-ins themselves.  A “Closed” turn In box is a 9x9 Take-Out container with a hinged lid.  Lids must be closed.  No one sees the contents of the box until it it opened for the judges to inspect.  

Closed boxes are easier for an event to handle, as it will keep the food warmer and is very common for the 2 main proteins.

Open box is when you allow the teams to present their Turn In on whatever they choose, a tray, cutting board or some other dressed-up presentation.

While Open Box like this can be tempting to implement for the cameras, there are risks.  You will want to provide a maximum footprint like 12” x 18” so teams don’t turn in giant presentations that are then very risky for your staff to move around. A useful guide is that whatever is turned in, it must be easily carried by a single person.  

Closed Turn In Boxes are recommended for your 2 proteins, and Open Turn In Boxes are recommended for any ancillary dishes.

	Closed or Open Garnish
	The only supported garnish in the CBBQS Backyard BBQ Program is Green Leaf Lettuce.

If a dish is “Closed Garnish”, the Turn In must have green leaf lettuce used as the garnish.  Nothing else is allowed in the box.  No toothpicks, flags, parsley, or anything but the garnish and the protein.

Open Garnish is when cooks are allowed to put whatever they want in the box/tray.  This will make some presentations more elaborate and can produce a real “Wow Factor” when the teams are presenting these dishes for Turn In.

It is recommended that you use Closed Garnish for your 2 proteins and Open Garnish for the ancillaries.
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	CONSIDERATION
	RECOMMENDATION

	How Many Judges Do You Need?
	You will need 1 Judge for every 1 Turn In.  6 teams = 6 judges. However, you’ll need more than just judges in your Judging Tent:

· 2 People to accept the teams’ Turn In Boxes
· 2 People to assist with applying Double Blind
· 1 Person for every table to present the Turn Ins
· 2 Extra People to act as Runners

For example, if you have 12 teams competing, you have 2 tables (6 judges / table)

12 Judges
2 Table Presenters
2 To Receive
2 to Double Blind
2 Runners
------------------------
20 Total Judges/Volunteers required.

	Recruiting Judges
	Recruiting judges can be fairly simple, as people always want to eat BBQ!  

The Canadian BBQ Society can notify all of their member judges of your event.  The Canadian BBQ Society Chat group on Facebook is a great way to reach thousands.  

You can offer a Judge’s Seat as part of a Sponsorship package.

	Certified BBQ Judges
	There are sanctioning Bodies such as the SCA, KCBS, MBN, FBA, PNWBA and many others who offer programs to train and Certify BBQ Judges (CBJs).

For this Backyard BBQ Program you do not need to have CBJs.  

	Judges Supplies
	You will need to provide some supplies for your judges.  For each table (which seats 6 judges), you’ll need the following:

· 2 rolls of paper towels
· 12 bottles of water
· 2 sleeve of unsalted crackers
· 6 pens
· 6 chairs
· 4 Plastic forks


	Timing For Judges
	Judges should be arrived and checked in at least 60 minutes prior to your first Turn In.


	Double Blind
	The “Double-Blind” is a system where a Turn-In Box is given a number when handed out to teams, and then a different number is applied when the Turn-In Box is turned-in by the teams for judging.  This ensures that the Judges never know whose BBQ they’ve eaten, and Cooks never know who judges their BBQ.

A simple spreadsheet (See Appendix D) is what you would use to manage the Double Blind Process, and track your numbers.

Box 1 would be double-blinded to box 876
Box 2 ->  632
Box 3 ->  983
Box 4 ->  236

Use whatever numbers you want, it is far more important that you track the double blinds so they are easily tracked back.
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	CONSIDERATION
	RECOMMENDATION

	Promoting your Event
	Experienced organizers have found success with the following tactics, which are generally low budget but very effective.

1. Facebook page:   We recommend a Facebook page for your event.  Please note, this is a “Page”, it’s not an “Event”, “Group”, or Personal profile.     This is the most powerful tool right now to share your event with the world.  It allows people and other organizations (Such as the CBBQS) to easily tag your event and let people know about it.   
a. Once you have a Page set up, you can set up an Event in Facebook also.  This gives people a chance to register their intent to attend, which is seen by their friends and contacts.   The Event page lists the specific details about date, time, place, etc.   It’s also geo-tagged so people in your hometown will see that it’s coming up as a community event.
2. Website:  If you have an easy / inexpensive way to put up a website for your event, it lends credibility to the event for stakeholders such as teams, judges, and sponsors. If your event is large enough, it might even be worth spending $1000 to build a suitable long term website.
3. Local media:  Once you have an online profile set up (Website or social media), reach out to your local traditional media to alert them to your awesome new event.  Make yourself available for interviews or to answer questions about the event.
4. Social Media:  If you have a Facebook page, Instagram page, or Twitter profile, USE IT!   Most posts on these platforms go unnoticed by the majority of followers due to algorithms that promote paid advertising.  That means more content, more posts, is always better. 
a. Content ideas:
i. Team lists
ii. Rules
iii. BBQ Photos
iv. Team profiles
v. Sponsor mentions
vi. Entertainment notes
vii. Site notes
viii. Promote other similar community events

	Communicating with Teams
	Once teams are registered, they do appreciate communication.   If your event has a long-term registration horizon (> 4 months), It wouldn’t hurt to send them an update about your event 1 month out, just to remind them how excited they are about the event!

No later than 1 week before the event, you will need to E-mail teams with specific event details, such as:
1. Your final event rules
2. Details on categories - meat or ancillary categories
3. Specific event location (address, perhaps a link to a Google Maps page)
4. Specific event times for load-in, set-up, cooks meeting, and Judging times
5. Local jurisdiction site requirements such as fire extinguishers, wash basins, hand wash sinks, etc.
6. Your rules about alcohol consumption, if any.
7. A reminder to teams to show support for your event sponsors
8. Event / site map, highlighting the team set up area.  Google Map satellite images work well for this.

	Communicating with Judges
	We’ve already covered recruiting judges, but it’s important to keep in touch with them.   Since judging is not a paid position, and they don’t pay to apply, there is no commitment on either party for a judge to show up.   It’s important to keep judges engaged and excited about the event, it wouldn’t be possible without them.   

Some suggestions would be to communicate the following:
1. Your final event rules
2. Details on categories - meat or ancillary categories
3. Specific event location (address, perhaps a link to a Google Maps page)
4. Specific event times for Judges meeting and Judging times
5. Event / site map, highlighting the judging area.  Google Map satellite images work well for this.
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For the sake of fair play and uniformity, every competition that wants to be part of the ‘’Canadian Backyard BBQ Competition Series’’ must have chicken and ribs as their staple meats. The other categories are left to the discretion of the organizer

(See Appendix C for a printable/shareable version of these Rules)  
[bookmark: _heading=h.3whwml4]Section A:  General Rules
1. 	The rules and regulations of the CBBQS are applied to the reading and the discretion of the organizer in charge of the competition, and this for each individual competition. Their decisions and interpretations are final and are not debatable.

2. 	The organizer will assign each team a defined area. All equipment / equipment of the teams must be contained within this zone. Sharing space or cooking equipment is not allowed.

3. 	Participants must provide all necessary equipment and supplies, including a fire extinguisher. If participants need electricity, they may need to bring a quiet inverter-style generator.   Participants are also responsible for disposing of ashes, grease, waste and grey water (unless provided by the competition organizer). Where available, the competition organizers will distribute the necessary information to all teams regarding electricity, water and ash, grease and waste disposal, as well as all safety information, which may include municipal bylaws, government standards for health, fire and electrical codes. The rules of the competition have, at all times, precedence over the rules of the CBBQS if a possible conflict could arise.

4. 	Accepted fuels are: wood, wood pellets or charcoal (briquettes and lump charcoal).  Propane may also be used unless the Organizer rules against it.   Electrical power systems such as augers, rotors or forced air fans are permitted. Participants can prepare and cook sauces, stuffing, and / or fillings in advance. They may be cooked and / or reheated on any heat source, unless specifically excluded by the contest organizer and must be recorded in the instruction sheet given to the teams. For example, "all preparation / cooking must be done on site" or "any cooking must be done on type of heat source" or other clearly defined terms.

5. 	The competition categories and garnish rules are determined by the competition organizer and must be communicated in the  instruction sheet given to the teams. Any modification to the instruction sheet issued to the teams must be communicated to the participants as soon as possible in order to ensure an impartial and quality event.

6. 	Either the organizer or an officially delegated party will inspect the food of each registered team. Food for the competition must be raw and not seasoned at the time of the inspection. CBBQS does not allow pre-seasoned meat EXCEPT FOR SAUSAGE. The only allowable injections are a pure sodium injection by the commercial packer, prior to sale to the general public.  No other flavorings are allowed.  Food may begin to be seasoned, flavored, pickled and / or cooked only AFTER the inspection. Once inspected, these foods must remain on the competition site. Sauces can be cooked in advance. When the organizer of a competition provides the meat, the candidate must enter only the meat provided for that category. Substitution of the meat supplied is not allowed. Meats that do not comply with this rule will be disqualified.

7. 	Garnish Guidelines:  A contest category must allow one and only one of the following types of garnish:
STANDARD GARNISH - Only green leaf lettuce is to be used.    An entree can not be wrapped with another item (ie meat or pastry). Sauces, if used, must be on the entrance. No sauce container is allowed. If there are chunks in sauces, they should be diced, less than 1/8 of an inch in size. Inedible items are not allowed in the presentation box. If shellfish or mollusks are presented, it can include their own, and only their own, shells, heads, or tails if desired.
OPEN GARNISH - Everything is fine. The Chef Choice or Dessert categories must use the OPEN GARNISH category. Stuffing, wrapping, skewers, and decorations of all kinds, (edible or not) are allowed. Pieces of any size and any ingredients can be used. Cooks should remember that the judges will be responsible for evaluating how the cook has represented the contest category. Excessive filling or additional ingredients, which may obscure the appearance and / or taste of the defined category, may result in a lower score
NO GARNISH - Only the edible parts of the targeted category must be in the box. Bones are allowed for the chicken and ribs categories. Shellfish or mollusks, if presented, can include their own, and only their own, shells, heads, or tails if desired.

8. 	The garnish for each category must be clearly indicated in the instruction sheet given to the teams, and remain at the discretion of the organizer.  Garnish is optional at all times.  A competitor may present his / her entry of a designated category without garnish and without penalty.

9. 	Any entry disqualified due to a violation of garnish rules will receive a 1 from the judge only on appearance. Taste and tenderness will still be judged.

10.  Only the containers provided by the competition can be used for the category turn-ins.   Styrofoam 9x9 containers, pizza boxes, ½ aluminum pan, or other containers may all be used at the discretion of the Contest Organizer. Teams may not use their own trays, dishes, or any other container not provided by the Contest Organizer, unless clearly stated in the instruction sheet issued to the teams.

11.  No markings / traces of sauce or other marks on or in the delivery container or formatting of the entry in forms that could identify a team is allowed.

12.  The Contest Organizer must declare in advance and in writing to each team:
a. 	The categories of the contest.
b. 	The time of delivery for each category of the contest.
c. 	Garnish rules for each category of the contest.

13.  The Turn-ins window must be exactly 10 minutes. The time displayed for a given entry will mark the exact middle of that window. This will be strictly enforced, according to the official clock of the contest, located at the tent of the judges, and this without exception.


14.  Example: Time announced for chicken 12:00 
The time window would be from 11:55 to 12:04:59.  These time windows are supervised by the competition officials at the discount table. An official clock will be available to the teams during the team meeting and at the remittance table. Teams are responsible for synchronizing their clock with the competition.

15.  Entries must contain at least six separate and distinct portions of each entry (one serving per sitting judge at a table). Table captains or judges are not allowed to cut or separate entries.

16.  All cooking sites must be cleaned BEFORE the teams leave the competition. All coals must be disposed of properly, according to the organizers' instructions. Sites must be left after a contest in the same state, or better than the condition they were on arrival. Failure to comply with this rule may result in consequences against a team, such as, but not limited to, the award of fees or disqualification to future events of the organizer or CBBQS.

17.  Only the Contest Organizer can determine if the registration fee is non-refundable.

18.  Exceptions to these rules may be possible. The CBBQS recommends that these exceptions to the rules be clearly defined in the instruction sheet given to teams.

19.  A team meeting will be conducted by the contest official at each competition to explain the rules of the contest, and to answer questions that teams may have. The time and place of the cooks' meeting must be included in the instruction sheet given to the teams.
 
·   	Example of the Turn-in hours:
·   	08:00 Meeting of the cooks
·   	12:00 Chicken, Standard garnish
·   	12:30 Ribs, no garnish
·   	13:00 Burger, Open garnish
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	CONSIDERATION
	RECOMMENDATION

	SIte
	Team Sites should contain all of the equipment required for the cook, including:

· Cookers
· Sinks
· Tables
· Tents
· Coolers
· Trailers
· First Aid Supplies
· Vehicles (at organizers’ discretion)

Sites must be kept neat and clean.

Teams should have the ability to wash dishes and keep a sanitary work environment, including access to hot water, cleaning agents, cloths.  

	Allowable Fuel Types
	The following fuel types are permitted, at the discretion of the organizer.

· Wood (Chunk, Split, Log, Pellet)
· Charcoal (Lump, Briquette, other)
· Gas (Natural, Propane)

	Cooking Temperatures
	Chicken must be cooked to a safe minimum internal temperature of 165 degree fahrenheit (75 degrees C).

Pork must be cooked to a safe minimum internal temperature of 160 degree fahrenheit (71 degrees C).

	Safe Food Handling
	It is the responsibility of the Pitmaster to ensure foods are handled safely and in a manner which abides by local food handling regulations.

	Turn-Ins
	You will be required to turn in a minimum of 6 portions of the dish you are preparing.  For instance, 6 Ribs.  You may turn in more.  You may not turn in less.

It is solely the cook’s responsibility to ensure that all 6 portions are individual portions, having been cleanly sliced so the portions are distinct.
The Organizer will advise if the dish is Open or Closed Garnish.  If Closed, you may only use Green Leaf Lettuce.  If Open, you are free to use what you want.

Turn Ins have a 10 minutes window, 5 minutes before they scheduled time and 5 minutes after.  A dish that has a Turn In time of 1:00, would be eligible for submission from 12:55 until 1:05.  After which time the entry is late and then disqualified.  Typically, if a team is lined up to turn-in their food before the cutoff, they meet the required turn-in times...but, they must be IN LINE!  

	Power
	If you are being provided with access to power, it is for minimal use only.  Cookers, Times, Chargers, Light...not A/C or Heaters or anything heavy.  You are part of a community and if your actions result in a loss of service to other teams, you will hear about it.

Bring 50’ of heavy duty exterior extension cord - 12 gauge cords are preferred.

	Water
	If you with to have water in your site, plan to bring your own hose and Y-Connector to split off a main hose line.

Collapsible hosing works great for these events.

	General Conduct
	BBQ is about camaraderie, helpfulness and socializing.  This is not an aggressively competitive game, this is about making friends and helping people out.  If someone needs something and you have a spare, they will be very grateful.  If you forget to bring something, odds are there will be a team stepping up to help out.

There are often families at these events, so be mindful of that.  

Respect the Cook Sites of your neighbours.  Ask permission before entering.
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1. All competitions in the Canadian Backyard BBQ Competitions must use a ‘’double blind’’ system to judge. A delegate in advance will present each entry to a table of six judges, and the judges will not know which entry they are judging at any time.
 
2. The area designated for judging must be clearly defined, and must contain a visible and obvious area for teams to hand in entries. Admission to the judging area is at the discretion of the organizer.
 
3. Entries are evaluated according to the following criteria, and in the following order:
A. Appearance. The entry will be judged on how the food is presented.   How delicious does the food LOOK?
B. Texture. Is the food properly prepared and / or cooked (Is it tender and moist, or dry, tough, etc?) Is the texture of this food what it should be?
C. Taste. How does the entry relate to the defined category?

Judges must evaluate how the team represented the contest category. For example, if the class is RIBS, the entry will be judged on the appearance of the RIBS, the taste of the RIBS and the texture of the RIBS. The scoring of the entry could be marked down if the toppings are excessive, the stuffing or sauces hide or hinder the appearance, flavor or texture.
 
4. Each turn in box will be presented to all the judges at a table, the judges then note the APPEARANCE score. Then, in turn, a sample of each turn in box will be taken by each judge and put on their judging plate at the assigned location. Once all the judges have a sample of each team’s entry box for that category, they must taste and judge each entry separately for taste and texture, and mark the score on the designated sheet before proceeding to next entry.
 
5. The scoring system is based on integer values ​​with the highest possible score being 10, incremental down to 2, which is the lowest possible score that a judge can award. A score of one (1) is a disqualification and requires the approval of the official of the competition.

6. If an entry raises a doubt that it contravenes a rule or regulation of the competition, it must be brought to the attention of the contest official. The contest official is the only person who is able to disqualify an entry. An entry may be disqualified for:
 
a. Using an unapproved turn-in box
b. Marking the turn-in box
c. The use of non-approved garnish
d. Marking, designing or formatting the food / entry
e. Not enough portions for the judges (at least six)
f. Violation of sauce rules
g. Delivery of late entry
h. Put an entry in the wrong category
i.  Put a meat other than the one that has been approved or supplied
h. Foreign object in the turn-in box (skewers, toothpicks, hair, etc.)
 
An entry that is disqualified will receive a 1 (one) for all the evaluation criteria ie appearance, taste and texture.
 
An entry that is late or simply not returned will not receive a score.
 
7. The score of each entry will be calculated on a possibility of 100 points maximum distributed as follows:
Appearance - 17%
Taste - 47%
Texture - 36%
 
The weighting factors for the points system are: 
Appearance - 1.7		 Taste - 4.7		 Texture / Tenderness - 3.6.
(Scores are multiplied by these factors to reach the maximum 100 points)

8. The scores of each judge will be calculated using a total of 100 points, using the same breakdown as above. The judge with the lowest score in each category will be dropped. The total score will be the 5 best score of the 3 criteria divided by 5 to make the best possible score out of a 100. If two entries receive the same total score after the lowest score has been dropped, the tie will be broken in the following order until a winner is defined.
 
a. The team with the highest Taste score (not including the score of the abandoned judge).
b. The team with the highest score sum for Texture (not including the judge's score dropped)
c. The team with the highest score sum for Appearance (not including the judge's score dropped)
d. The team with the highest score of the judge dropped.
e. If the teams are still tied, the computer randomly assigns values ​​to each team, the higher of these randomly generated values ​​will break the tie.
 
9. The total points accumulated per entry determine the ranking in each category of the competition. The tie breaking procedure will determine the order of arrival when needed. This procedure does not affect the total points of a team in a given category.
 
10. The sum of the points of all categories of each competition will determine the Grand Champion, and the Reserve Grand Champion of the competition. These points could also be used to reward the team with the most points in a year of competition (Team of the Year). Other categories may be considered separate competitions. The categories must be clearly indicated on the instruction sheet given to the teams at the time of presentation to the CBBQS Board of Directors for approval (60 days prior to competition).


[bookmark: _heading=h.3as4poj]Section D:  Judging Best Practices

	How Judging Works
	The Judging Process will have you assessing and scoping each dish based on:

1. Appearance
2. Texture
3. Taste

This is not comparative judging!  Each sample is judged on its own merits and you should never compare one sample to another.  For this reason, once scores are recorded you may not change them.

We will not tell you what is a 10 or what is a 5.  Use your best judgment and keep it simple!  

	How Scoring Works
	There are 6 judges per table and each Turn In Box will have 6 portions.

The Table Presenter will bring a box to the table and will announce the box number.

You will identify the box number and your seating position on the Scoring Card provided to you.

The Table Presenter will open the box and will display the contents to all judges, one at a time.  

Scoring for Presentation is as simple as assigning a value of 1 - 10.  1 being the lowest and 10 the highest.

Once the Presentation Scores are recorded, the Table Presenter will provide a fork and allow each judge to retrieve a sample from the box.  Once all 6 judges have their samples, you may taste the sample.

Between each taste of a sample, it is a good idea to cleanse your palette using the water and unsalted crackers provided.

	Guidelines
	The following are best practices for judges:  
· Do not compare to other samples in front of you.
· Do not lick your fingers, we provide paper towels
· No talking while judging
· Only once all Score Cards have been submitted may the judges talk quietly among their table.  Other tables may still be judging so keep voices low.

	What To Do If You Are Uncertain
	If you are uncertain about a dish (Chicken isn’t chicken, pork is undercooked and unsafe, etc), ask your Table Presenter for assistance.  The Table Presenter will confer with Organizer on any issues/challenges.  


[bookmark: _heading=h.1pxezwc]Section E:  Food Safety
Throughout the entire event, food security and food handling will be of utmost importance. Failure to comply with the appropriate food safety guidelines may / will result in disqualification. The organizer will have the final judgment and decision regarding the current competition. The CBBQS recommends to the organizer to check with the competent authorities of his province to ensure the regulations in force.
 
https://www.canada.ca/en/health-canada/services/general-food-safety-tips/safe-internal-cooking-temperatures.html
 
1. No smoking in the competition area, specifically during the preparation, handling, or cooking of food or when delivering presentation boxes.
 
2. Cleanliness of all team members, and all equipment and cooking area is mandatory.
 
3. Handwashing and the use of disposable food safety gloves must be used at all times when handling raw or cooked food products. Gloves should be changed often, especially when working with different products and when handling ready-to-eat foods, especially after handling raw foods.
 
4. Clothing, including, but not limited to, shirts and shoes should be worn in all areas of food preparation, and when handling food.
 
5. Teams must have three bins set up for washing, rinsing and disinfecting utensils.
Tray # 1 - Washing - must have hot soapy water,
Tray # 2 - Rinsing - must have clean water for rinsing,
Tray # 3  - Sanitizing solution bleach / water (a 1 tsp bleach / 4 liters of water).
Cleaning and santizing of all areas of preparation and work is mandatory. Use a bleach / water solution (a bleach plug / 4 liters of water).
A cleaning site with hand-washing water is strongly recommended
 
6. The competition organizer must inform all contestants and contest officials in the instruction sheet given to the teams as to whether a first aid team is available.
 
7. Potentially hazardous foods (meat) must be kept at a temperature of 5 ° C (40 ° F) or less, refrigerated or packed in ice, before being cooked
 
8. After cooking, potentially dangerous foods (meat):
a. Must be kept at a minimum temperature of 60 ° C (140 ° F) or above, or
b. Potentially dangerous cooked foods (meat) must be cooled:
Within 2 hours of 60 ° C to 22 ° C (140 ° F to 70 ° F) and
Within 4 hours from 22 ° C to 5 ° C (70 ° F to 40 ° F) or less
 
9. Potentially hazardous foods (meat) that have been cooked, chilled and then reheated to keep warm and serve must be reheated to ensure that all parts of the food reach a temperature of at least 74 ° C (165 ° F) for a minimum of 15 seconds.
 
10. Any team failing to comply with safety and sanitation rules may be disqualified and / or expelled from the event, as well as future events of the '' Canadian Backyard BBQ Competition '' series.

[bookmark: _heading=h.49x2ik5]Section F:  Reasons for Disqualification
Teams may be excluded / disqualified from the event for the actions of any of its members or guests for offenses related to:
 
1. The misuse of alcoholic beverages.
2. The service of alcoholic beverages to the general public.
3. The use of illegal substances.
4. Any language that is considered aggressive, abusive, rude or unacceptable.
5. Excessive noise. The curfew will begin at 11:00 pm for competitions requiring overnight cooking and will last until 7:00 am Radios should be kept at a low volume and should not be heard outside the assigned team area. during the curfew.
6. Fighting and / or disorderly conduct.
7. Use of non-approved heat sources inside the cooking device. In addition, if a team is disqualified for this reason, the team and its members may be banned from competition for one year by the CBBQS
.
Contest organizers and / or security personnel reserve the right to immediately disqualify any team, if there are repeated complaints from other teams or guests, or continued non-compliance with the above rules.
 
For clarifications or questions regarding these competition rules, please contact CBBQS.
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[bookmark: _heading=h.23ckvvd]Awards Ceremony
	CONSIDERATION
	RECOMMENDATION

	Timing
	The Awards Ceremony can be very quick, or you can choose to draw it out a little, build some anticipation and give more thanks and recognition to your sponsors.

For a Backyard event, you can plan for about 15 - 30 minutes for this ceremony.

	

MC and talking points
	

Having a dynamic personality who is great at public speaking is going to be a good asset for you here.  They will keep the crowd engaged and help build that anticipation.

MC should be provided with:

· List of sponsors and some comments to thank each
· List of Volunteers or staff you may want to thank.
· List of results for the event, including overall winners

	Pre-planning and organizing awards
	The awards themselves should be organized in the order you will be presenting them.

For example, on the table you might have 5th, then 4th...in the right order and easily organized.  It’s highly recommended that you review/double-check the winners list with the trophies, cheques, or ribbons before you begin the awards ceremony.  You do not want to have to go back and swap trophies or cheques after the event, so it is important to be well organized here.

You will need at least one assistant to help actually hand out the trophy and cheques to the presenters.  

	Presenters and awards 
	The MC will simply be announcing, but you will want to select your own presenters.  These may be sponsors, organizers, or other VIPs.

Teams love to hear their names called, even if you are not awarding them.  It is very common to “call to” a certain place and “pay to” a certain place.

Here is an example of how an MC would announce this:

“Folks, we had 20 teams come out today and we will call to to 10th Place but we only pay to 5th Place.  We will start by announcing the 10th Place, 9th Place and so on for Chicken.  If you hear your name called, please stand up so we can see you, but don’t come up to the stage.

10th Place Chicken - “Team ABC”
9th Place Chicken - “What a Team”
8th Place….

OK, now we are into the money!  When we call 5th Place or higher, come up to receive your awards!

5th Place Chicken….”

This is repeated until the 1st Place winner is called.

Repeat the same process for the next meat.

Once all teams have been called for the meats, it is time for the overall awards.

Again, teams like to hear their names called, so we recommend calling out the top 10 teams.  Make sure to build some excitement for the final 2 teams!  

Second Place is called the Reserve Grand Champions (RGC)

First Place Overall Winner is the Grand Champion (GC)
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	Element
	Value
	Reference

	Number of Teams
	
	Page 7

	Event Date
	
	Page 3

	Venue
	
	Page 3

	Event Budget
	
	Page 3

	Size of Cook Sites
	
	Page 5

	Number of Teams
	
	Page 5

	Providing Power?
	
	Page 5

	Providing Water?
	
	Page 5

	SIte Map
	File Location
	Page 6
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[bookmark: _heading=h.3fwokq0]Appendix C - Printable Materials

	COMPETITOR RULES

	CONSIDERATION
	RECOMMENDATION

	SIte
	Team Sites should contain all of the equipment required for the cook, including:

· Cookers
· Sinks
· Tables
· Tents
· Coolers
· Trailers
· First Aid Supplies
· Vehicles (at organizers’ discretion)

Sites must be kept neat and clean.

Teams should have the ability to wash dishes and keep a sanitary work environment, including access to hot water, cleaning agents, cloths.  

	Allowable Fuel Types
	The following fuel types are permitted, at the discretion of the organizer.

· Wood (Chunk, Split, Log, Pellet)
· Charcoal (Lump, Briquette, other)
· Gas (Natural, Propane)

	Cooking Temperatures
	Chicken must be cooked to a safe minimum internal temperature of 165 degree fahrenheit (75 degrees C).

Pork must be cooked to a safe minimum internal temperature of 160 degree fahrenheit (71 degrees C).

	Safe Food Handling
	It is the responsibility of the Pitmaster to ensure foods are handled safely and in a manner which abides by local food handling regulations.

	Turn-Ins
	You will be required to turn in a minimum of 6 portions of the dish you are preparing.  For instance, 6 Ribs.  You may turn in more.  You may not turn in less.

It is solely the cook’s responsibility to ensure that all 6 portions are individual portions, having been cleanly sliced (no hangers).

The Organizer will advise if the dish is Open or Closed Garnish.  If Closed, you may only use Green Leaf Lettuce.  If Open, you are free to use what you want.

Turn Ins have a 10 minutes window, 5 minutes before they scheduled time and 5 minutes after.  A dish that has a Turn In time of 1:00, would be eligible for submission from 12:55 until 1:05.  After which time the entry is late and then disqualified.  Typically, if a team is lined up to turn-in their food before the cutoff, they meet the required turn-in times...but, they must be IN LINE!  

	Power
	If you are being provided with access to power, it is for minimal use only.  Cookers, Times, Chargers, Light...not A/C or Heaters or anything heavy.  You are part of a community and if your actions result in a loss of service to other teams, you will hear about it.

Bring 50’ of heavy duty exterior extension cord.  12 gauge cords are preferred.

	Water
	If you wish to have water in your site, plan to bring your own hose and Y-Connector to split off a main hose line.

Collapsible hosing works great for these events.

	General Conduct
	BBQ is about camaraderie, helpfulness and socializing.  This is not an aggressively competitive game, this is about making friends and helping people out.  If someone needs something and you have a spare, they will be very grateful.  ANd if you forget to bring something, odds are there will be a team stepping up to help out.

There are often families at these events, so be mindful of that.  

Respect the Cook Sites of your neighbours.  Ask permission before entering.







	JUDGING GUIDELINES

	CONSIDERATION
	RECOMMENDATION

	How Judging Works
	The Judging Process will have you assessing and scoping each dish based on:

4. Presentation
5. Taste
6. Tenderness

This is not comparative judging!  Each sample is judged on its own merits and you should never compare one sample to another.  For this reason, once scores are recorded you may not change them.

We will not tell you what is a 10 or what is a 5.  Use your best judgment and keep it simple!  

	How Scoring Works
	There are 6 judges per table and each Turn In Box will have 6 potions.

The Table Presenter will bring a box to the table and will announce the box number.

You will identify the box number and your seating position on the Scoring Card provided to you.

The Table Presenter will open the box and will display the contents to all judges, one at a time.  

Scoring for Presentation is as simple as assigning a value of 1 - 10.  1 being the lowest and 10 the highest.

Once the Presentation Scores are recorded, the Table Presenter will provide a fork and allow each judge to retrieve a sample from the box.  Once all 6 judges have their samples, you may taste the sample.

Between each taste of a sample, it is a good idea to cleanse your palette using the water and unsalted crackers provided.

	Guidelines
	The following are best practices for judges:  
· Do not compare to other samples in front of you.
· Do not lick your fingers, we provide paper towels
· No talking while judging
· Only once all Score Cards have been submitted may the judges talk quietly among their table.  Other tables may still be judging so keep voices low.

	What To Do If You Are Uncertain
	If you are uncertain about a dish (Chicken isn’t chicken, pork is undercooked and unsafe, etc), ask your Table Presenter for assistance.  The Table Presenter will confer with Organizer on any issues/challenges.  
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[bookmark: _heading=h.2u6wntf]Appendix D - Double-Blind Tracking

	CHICKEN
	RIBS
	ANCILLARY 1
	ANCILLARY 2

	1
	488
	1
	563
	1
	675
	1
	798

	2
	479
	2
	554
	2
	666
	2
	779

	3
	473
	3
	548
	3
	660
	3
	735

	4
	463
	4
	538
	4
	650
	4
	799

	5
	434
	5
	509
	5
	621
	5
	791

	6
	459
	6
	534
	6
	646
	6
	708

	7
	485
	7
	560
	7
	672
	7
	741

	8
	444
	8
	519
	8
	631
	8
	720

	9
	465
	9
	540
	9
	652
	9
	773

	10
	435
	10
	510
	10
	622
	10
	710

	11
	441
	11
	516
	11
	628
	11
	737

	12
	464
	12
	539
	12
	651
	12
	778

	13
	471
	13
	546
	13
	658
	13
	741

	14
	432
	14
	507
	14
	619
	14
	796

	15
	469
	15
	544
	15
	656
	15
	785

	16
	421
	16
	500
	16
	612
	16
	753

	17
	482
	17
	571
	17
	680
	17
	773

	18
	453
	18
	528
	18
	640
	18
	740

	19
	433
	19
	508
	19
	620
	19
	755

	20
	474
	20
	549
	20
	661
	20
	798

	21
	450
	21
	525
	21
	637
	21
	767

	22
	422
	22
	502
	22
	614
	22
	743

	23
	460
	23
	535
	23
	647
	23
	743

	24
	429
	24
	504
	24
	616
	24
	798

	25
	442
	25
	517
	25
	629
	25
	711

	26
	457
	26
	532
	26
	644
	26
	787

	27
	440
	27
	515
	27
	627
	27
	790

	28
	423
	28
	550
	28
	662
	28
	767

	29
	447
	29
	522
	29
	634
	29
	745
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