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RULES and REGULATIONS
Set-up
1. Each cooking site will be limited to a 20X20 area. If you have additional space requirements, you must communicate that with the festival officials prior to arrival.
2. A festival official will greet you. Cooking sites will be on a first-come, first-served basis. Once you are set-up, you will be given a site number and no changes will be allowed.
3. Each cooking team shall have one person designated as Chief Cook. The Chief Cook shall be the only person permitted to present the pig during the culinary on-site judging process.

4. Chief Cook may have no more than four (4) assistants and will be held responsible for the conduct of his/her team and guests.
5. Attendance by the Chief Cook is mandatory at the Chief Cooks meeting on the main stage.
6. The festival officials will provide the following items: 20 x 20 outside cooking space, 1 whole hog (approximately 100-125 lbs.), a gallon of NORTH CAROLINA VINEGAR-BASED SAUCE for prepared BBQ, a cooler for prepared BBQ, container for tasters’ choice BBQ, sealed bucket for grease, electricity, water and restrooms.
7. Electricity will be provided, but access will require you to bring your own extension cords.

8. Cooking teams should have a fire extinguisher.

9. The festival officials shall not be responsible or liable for the property of any team, any loss, damage or injury occurring to any team or its representatives. All property of the teams shall be under the care, custody and control of the team, whether in transit to, from or within the event.

Team Conduct

10. All cooking teams are requested to respect the rights of all other teams with special emphasis relating to loud music, loud and/or profane language or infringement on adjoining team sites with equipment, vehicles, coolers, etc. The Chief Cook will be responsible for the conduct of his/her team and guests.

11. Cooking teams may not sell any food, drink, souvenirs or any other items to the general public.
Cooking

12. All pigs must be cooked in one piece in an above ground cooker. Should a gas cooker be used, it must meet the safety standards such as proper regulator, secured tanks, and any other requirements the festival officials deem necessary for safety precautions.

13. Each gas cooker must meet safety standards such as the following: propane regulator, secure tanks, LP approved gas lines, no air hoses or hose clamps on fittings, and any other requirements the festival officials deem necessary for the safety of the cooking teams and the public.
14. THE USE OF GASOLINE FOR ANY REASON IS STRICTLY PROHIBITED.
15. No external heat source may be used other than the grill. Some examples might include, but are not limited to, heat guns and torches. Those using external heat sources will be disqualified.

16. Injecting pigs will not be allowed. Some examples might include, but are not limited to, sauce and product drippings. Those injecting pigs will be disqualified.

17. Pigs should not be sauced inside or out. Those pigs that have been sauced will be disqualified. No rubs or seasonings other than salt are acceptable in cavity of pigs.

18. Drip pans must be used to catch grease.
19. Each team shall supply their own cooking ingredients, utensils, tables, chairs, rubber gloves, chopping block, drop cord, and any and all other items necessary for cooking.
Judging

20. Each team must also supply four (4) knives, four (4) sauce bowls/cups, four (4) drinks, four (4) towels, and two (2) meat thermometers for the judges.
21. All cooking teams are expected to be respectful of all judges, including showmanship, culinary and tasters’ choice. The Chief Cook will also be responsible for the conduct of his/her team and guests and their interaction with the judges. Inappropriate behavior may result in disqualification. Decisions by the NC Pork Council certified judges are final.

22. On-site scores will determine the overall culinary winner. If there is a tie for the culinary winner, the champion will be determined based on the team with the highest score in the on-site criteria of Meat & Sauce Taste.

23. All teams will be able to access the score sheets after the awards are announced.
Clean-up
24. Each team is responsible for clean-up of the team area at the conclusion of the contest. Bagged trash including cooking waste (EXCEPT grease) should be placed in the large dumpster. Cooking grease MUST be placed in sealed bucket provided.
Photography/Videography
25. Festival officials reserve the right to use any photograph/video taken at the event without the expressed written permission of those included within the photograph/video. Festival officials may use the photograph/video in publications or other media material produced, used or contracted by the festival officials, including but not limited to brochures, invitations, books, newspapers, magazines, television, websites, social media, etc.

Cancellation

26.   IMPORTANT:  Teams who cancel their participation less than one week prior to the event (cancellation must be received by close of business on Friday, June 15) must reimburse the Lake Gaston Regional Chamber for the cost of the pig, unless the Chamber is able to cancel the order or an emergency situation has occurred.

