Jrd ANNUAL OLDIES BUT GOODIES FEST

“SMOKIN OLDIES COOK-Orr”
October 10th, 2009
West Baton Rouge Tourist Information & Conference Center Grounds
Port Allen, Louisiana.
Sate Championship Cook-off - IBCA Sanctioned

ENTRY GUIDELINES PRIZES/AWARDS

ENTRY DEADLINE: Friday, October 9th, 2009
ENTRY FEES:
$125.00 IBCA Competition/ State Championship
Cook-off (one or all meat categories)
$75.00 Cook-off (can only enter 2 of the meat cateagories)
All entriesmust donate pulled Pork or Brisket for
Dream Day Foundation.
Proceeds from donated meat will go to St. Jude' s Children’sHosp.
WATER /ELECTRIC HOOKUP FEE — $25.00
CATEGORIES: Chicken , Pork Spare Ribs, Brisket & Pulled Pork.

PROFESSIONAL CATEGORIES:
Brisket, Pork Spare Ribs, Chicken, Pulled
Pork
State Championship Title for
$125.00 entry fee only.
$75.00 entry fee till eligible for
cash awards and trophies.

1st. Place Each Category $500
2nd. Place Each Category $400

Guidelinesand Rules  IBCA Cookers
Cook’s M eeting —Friday, October 10, 6:30 p.m.
All meats must be cooked on-site without pre-cooking or marinating.
The promoterswill advise contestants of Official Start Times. Meat is
subject to inspection upon arrival. No meat may be removed from cook-
off site after check in.
e |BCA recognizesonly oneentry (one chief cook) will cook on a given pit.
Contestants must be 18 years of ageto participate.

e Pit Requirements. commercial or homemade pit or smoker normally used for
competitive barbeque and using wood or wood productsonly: electricity and
gas cannot be used to complete cooking.

e Thefollowing meat categorieswill beincluded: Beef Brisket, Pork SpareRibs,
Chicken and Pulled Pork.

e Promoter and or Head Judge advise all cooks of the quantities and cuts of meats
that will be placed in the judging trays; garnishments and condiments
prohibited: meats may be cooked with sauces, but once cooking is complete,
sauces cannot be added before placed in judging tray.

e Recommended amounts: Brisket -(7) full slicesapprox 1/4to 3/8 in thick;
Pork Spare Ribs (7) individual cut ribs-bonein; Chicken-1/2 fully jointed (to
Include wing, breast, let, thigh)

Turn-in time shall be pre-set, there will beaturn in window of (10)
minutes before and after. For moreinformation visit: www.ibcabbg.org

3rd. Place Each Category $300
4th. Place Each Category $200
5th. Place Each Category $100

Trophies awarded for 1st, 2nd, 3rd place
in each category and to
Reserve and Grand Champion
Certificates for 4th. - 10th. Place.

Music by Mason McClain & Kenny Fife
From 2 pm till 6 pm.

Proceeds to Benefit The Dream Day Foundation
St. Jude’s Children’s Research Hospital
Toregister for the cook-off event or for more information
Contact: Kathy Gautreau at 225-344-2920
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REGISTRATION FORM :

Smokin® Oldies Cook-Off I

October 10 West Baton Rouge Tourist Information & Conference Center Grounds I

2750 North Westport Drive, Port Allen, LA. 1-10 West Exit #151 I

HEAD COOK: ENTRY FEE of $125.00 (State Champ) I
ENTRY FEE of $75.00 (Only 2 M eats) I

TEAM NAME: I
ELECTRIC/ WATER $25.00 1

|

BUSINESSNAME: DO NOT NEED ELECTRIC/WATER 1
|

STREET: DONATING PULLED PORK BRISKET 1
|

M ake Checks Payableto: WBRCVB I

CITY: STATE ZIP Mail to: West Baton Rouge Tourist Center I
2750 North Westport Drive I

HOME PHONE: () Bus. Phone: Port Allen, LA. 70767 1
|

Email: ENTRY DEADLINE OCTOBER 9, 2009 I
—————————————————————————————————————————————————————————— )






