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Please submit this form to acknowledge your participation in the Redwood Coast Beer & BBQ event, a fundraiser for the Clarke Historical Museum.  Each entry to the competition will require a nonrefundable $50 fee to cover the cost of meat.  Entry deadline: May 1st, 2016.  
Team or Restaurant Name: _________________________________________________________________________

Team Captain or Chef Name: _______________________________________________________________________
Phone Number: __________________________________________________________________________________
Email Address: __________________________________________________________________________________
1st place rib, $500 cash prize
People’s choice rib, prize TBD
1st place chicken, $500 cash prize
People’s choice chicken, prize TBD
Meat: 

Meat Pick Up Day - Friday May 20th, 2016 (3pm-7pm)            
Contestants need to take 40lbs increments of chicken and/or ribs 
□ Chicken Thighs:  how much? _____lbs               □ Pork Ribs:   how much? _______lbs                  
As team captain I agree to abide by and enforce that my team follows all the rules set forth by the Clarke Museum and Redwood Acres Fairgrounds: __________________________________________    date ______________________
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1. Contestants agree to prepare a minimum of 40lbs of meat
2. 4 people per team, all members receive commemorative glass and all you can eat/drink
3. All contestants agree to have 60% of their meat cooked and ready to serve by 11:30 AM for the public. Chicken turn-in time for judging is at 11 AM, ribs at 12 PM. The remainder must be cooked by 2:30 p.m. You will be provided a Styrofoam box for you to put your meat in, which will be delivered to the judges, any green leaf plant allowed for garnish.
4. Meat must be picked up at Redwood Acres Fairgrounds the day before ­ Friday, May 20th between
3:00 p.m. and 7:00 p.m.
5. Check in time will be Saturday, May 21st between 6:00 a.m. and 8:00 a.m.

6. No vehicles will be allowed in the BBQ area without written consent after 8:00 a.m. on the day of the event
7. No vehicles allowed in or out between 8:00 a.m. and 5 p.m. Saturday except for emergencies
8. No pets, no exceptions
9. Everyone other than team members will be required to leave the BBQ area by 10:00 a.m. Saturday
10. Participants will be wrist banded at check­in
11. Teams are required to use a meat thermometer and ensure proper food handling procedures at all times – teams found serving undercook meat will be disqualified
12. Teams will need to provide samples to the spectators
13. Contestants must supply all needed equipment and supplies, so please include:
a. Bleach
b. Waterless Hand Soap
c. Hand & Surface Wipes
d. 5 gal. bucket
e. Metal bucket to dump hot coals DO NOT DUMP your coals on the ground, all fires must be in containers,
f. Fire extinguisher for their space: minimum rating of 5lb type AB

g. Foil lined cooler to keep hot food

h. Meat thermometer

i. BBQ or Smoker– we suggest at least 3 standard Weber BBQ’s or larger

j. Pop-up tents are required by the Health Dept. 
k. Tables for preparation and serving public
14. Spaces will be approximately 10' x 10', Electrical available – bring your own extension cords
15. Everything must fit within your space
16. Absolutely no firearms or explosives will be allowed
17. All team captains must be 21 years of age or older and have valid ID
18. Each team will be responsible for cleanup of their space
19. The Chief Cook will be responsible for the conduct of his/her team and guests
20. Each team will be provided with numbered containers, for judging samples
21. Festive presentation, decoration and costumes are encouraged!
22. Food must be ready for sampling at 11:30 a.m.
23. Winners will be announced at 4:00 p.m.
24. The Redwood Coast Up in Smoke BBQ Committee reserves the right to make additional rules as necessary
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Schedule of Events for May 21, 2015
	Date
	Time
	Activity

	Friday, May 20
	3:00 PM
	Meat pick­up begins at Redwood Acres Fairgrounds. Contestants can set-up their BBQ area. 

	
	7:00 PM
	Meat pick­up ends. Unless competitor is sleeping at Redwood Acres, they need to vacate premises. 

	Saturday, May 30
	6:00 – 8:00AM
	Competitor check­in begins at Redwood Acres Fairgrounds 



	
	6:00 -8:00AM
	Assigned booth locations & equipment load­in

	
	8:00 AM
	Load­in ends, all vehicles must vacate BBQ event areas

	
	11:30 AM

	Gates to event open

Sampling Begins - 60% of meat must be cooked and ready to serve

	
	11:00 PM
12:00 PM

	chicken turn-in time for judging
ribs turn in time for judging


	
	2:30 PM
	Remaining 40% of meat must be cooked and ready to serve

	
	4:00 PM
	Gates Closed 

	
	4:00 – 4:30 PM
	BBQ awards ceremony

	
	5:00 PM
	Event Ends
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