
Categories: 
Chili or Main Dish—use your favorite recipe, with or without meat, with or without beans. Meat may be 
beef, pork, lamb,  chicken or turkey. All ingredients must be purchased from the grocery store. All meat must 
be USDA certified. Bread—corn bread, biscuit, sour dough, yeast or tortilla. 
Dessert—Pie, cobbler, crisp, cookie or brownie. 

1. Cooking may begin once setup is complete to meet time limits, depending on required prep/cooking times of dishes.

2. Each team/cook is required to bring their own equipment, including charcoal, utensils and ingredients.

3. Entries will be judge on aroma, appearance, taste, quality of entry, cooking technique and presentation.

4. Entrants are responsible for cleanup of their immediate area after cooking.

5. Ingredients cannot be precooked. They must be combined, chopped, sliced or diced during the completion—

ONSITE—including garnishes and marinating. For Safety reasons, no ingredients prepared or processed at home are

allowed.

6. Please follow safe food handing procedures:

 Start with clean equipment and use clean/safe cooking practices throughout.
 Prepare raw meats separately from cooked or ready to eat foods. Wash cutting boards with bleach water be-

tween meats and vegetables and clearly label them.
 Good hand washing practices are required. There should be no finger licking.
 Food service globes and or serving utensils must be used when handling all ready-to-eat foods, foods that will

not be cooked further.
 Cook all foods to the required minimum internal temperatures.
 Once foods reach the minimum internal temperatures, keep all hot foods at a temperature of at least 135⁰ F un-

til served.
 Some type of hair restraint should be worn during the cook off.
 Coolers are required for all refrigerated items and cold food must be kept below 41⁰ F.

7. Be prompt; understand the amount of time each item needs to be completed and adjust your start time accordingly.

8. Only members of the team should be in the cooking area and one member of the team must remain in the cooking

area at all times once you have started cooking.

9. All teams/cooks will be required to have a list of ingredients to display.

10. Participants are encouraged to have copies of the recipe available for spectators.

11. Cooking must be done in a Dutch Oven. No grills, roasters, sauce pots or spring form pans.

12. Side items such as butter, jam or sauces can be included but are not required.

13. Teams should demonstrated good sportsmanship within their own teams as well as with the other contestants.

14. Smoking is not allowed; contestants may take a “smoke break” at least 50 yds. from the cooking area and must 

wash hands before returning to the prep or cooking areas.

15. All judging decisions are final.

Entrants can be individuals or as teams of 2-3 people  •  Register at Paddock area at 3 PM  •  Public Judging at 6 PM 

Pollocks Western Outfitters Cook Off Saturday, September 17th  2022 

Greenlee County Fairgrounds  •  928-359-2032 •  www.greenleecountyfairgrounds.com 




