The 1%t Annual Grillin’ and Chillin’
On
Patterson Farms

2023 Official Rules and Regulations
8:00am September 2, 2023-0On Site Judging
1**Place $1000
2" Place $750
3rd Place $500
September 1-2, 2023
$150 entry fee - 16 team max
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All cooking spaces will be numbered and pre-assigned by Randall White. NO changes will
be allowed, cooking spaces will be limited so sign up early.

You will be directed to your assigned site by an official upon arrival. Each team will be
required to check in no later than 5:30pm on September 1, 2023.

Teams can set up anytime on Friday September 1 after 2pm. Patterson Farms will not be
responsible for any cooker or equipment brought on site prior to 2pm Friday or after
2pm Saturday.

Each cooking space will be limited to a 20'x24’ area. One pig will be cooked per area.
There will be room for one tent and one vehicle per site. Any other special requirements
need to be requested prior to the event.

The chief cook meeting will be held at 7:00pm Friday September 1. Attendance Is
mandatory.

Each cooking team shall have one person designated as chief cook and that will be the
only person allowed to present the pig during the judging process.

The contest will provide a 125-135 Ib. pig and they will be distributed Friday September
1 at approximately 8:30pm.

All pigs must be cooked in an above ground cooker and should gas be used it must meet
the proper safety standards. These safety standards include proper regulator, security to
prevent overturning and any other safety standards set forth by the contest director. A
fire extinguisher must be visible in all cook team sites.

The use of gasoline for any reason is strictly prohibited.

Teams are requested to keep their cooking area free of trash. Trash containers will be
provided at various locations. Teams are responsible for site cleanup at the end of the
contest.

All teams are to be discreet with any alcoholic beverage consumption.

All teams are asked to respect the rights of all people in attendance regarding loud
music, language, infringing on adjoining sites spaces and quiet time as it set by the
contest director.

Food and beverages will be available Friday night.

Gloves are not mandatory, but water and soap are necessary on each site.

An official will be assigned to accompany the judges while they are judging the pigs and
that person will collect the score sheets. These sheets will contain no information that
will identify the cooks or sponsors. The judges will not grand total the score sheets.

Pigs cannot be sauced in or out. If your pig is sauced it will be disqualified.

There will be no external heat source allowed other than the grill.

Injecting the pig is not allowed and will result in disqualification.

At the completion of judging all pigs will be collected apart from the ribs. Please debone
and chop your pig upon completion of the contest so it can be collected.
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If there is a tie the director will refer to the score sheets and the winner will be awarded
the highest points in the meat taste category, followed by then crispiness then moisture
scores.

Score sheets will be given to chief cooks at the conclusion of the announcement of
winners.

Winners will be announced at approximately 10am on Saturday September 2, 2023.
Prizes will be awarded to the chief cook at this time.

All cookers and equipment must be moved by no later than 2pm September 2, 2023,
unless special permission is granted. Patterson Farms is not responsible for any cooking
or equipment left on the property after 2pm September 2, 2023.

For more information or to sign up please call Randall White 919-497-6142

All proceeds will go to the Bunn Youth Rec League and the Peer Group of Franklin County.



2023 Grillin & Chillin on Patterson Farms
Official Entry Form

Team
Name:

Chief
Cook:

Gas or Natural Source

Contact
Phone:

Contact
Email:

Please make checks payable to: Randall White

Please send entry from to: 879 Alford Mill Road, Bunn NC
27508

Spot secured by payment only!



