
COMPETITION RULES
Turn in 4 ribs ONLY (provided

container)
Judged on: Appearance • Texture •

Taste
NO garnish allowed

NO markings on ribs or boxes (DQ)
Meat cannot be pre-seasoned or

cooked before start time

12th Annual Spring Rib Cook Off
SATURDAY, APRIL 18TH
📍 TASTY PIZZA BAR & BOWL
 3085 BRIDGE ST, ST. FRANCIS, MN
 📞 (763) 753-4988
✨ NEW PRIZE DRAWINGS THIS YEAR! ✨

TEAM INFO

1 Head Cook & 3 Cooks
Space: 10' x 15'
Teams must bring all
equipment, tents &
supplies
Limited electric + water
available (arrive early)
Teams are responsible
for cleanup

ENTRY DETAILS
$160 per team

Due by April 13, 2026 (in person or by mail)
1 Head Cook & 3 Cooks

Space size: 10' x 15'

COOKING REQUIREMENTS

Grills allowed: charcoal, wood, gas, or
electric
Bring your own: tents, equipment, and
supplies
Water + limited electric available (first
come, first served)
Teams must clean their own area

SCHEDULE

Setup: 6:30 AM
Cooking starts: 7:00 AM
Turn-ins begin: 300 PM (time
slots assigned day of)
Public ticket sales: 3:45 PM
Rib sales begin: 4:15 PM
($2/bone)
People’s Choice ends: 4:45
PM
Awards: 5:30-6:00 PM

PRIZES

🥇 1st: $650
🥈 2nd: $450
🥉 3rd: $250
⭐ People’s Choice: $200
Plaques awarded for top 3

PUBLIC SALES 
& 

PEOPLES CHOICE
Ribs sold to public: $2 per bone

1 People’s Choice vote per 5 bones
purchased

All unsold ribs must be turned in at
end of day

IMPORTANT RULES

NO alcohol allowed on-site (state law)
Tie = decided by appearance score
Rule updates may be given at check-in
Failure to follow rules = disqualification

ADDITIONAL NOTES
Chief Cook is responsible for team
conduct
Approximately 10–15 racks provided
(weather dependent)
Teams must present ribs on time for
judging

TEAM NAME: 

CHIEF COOK:

PHONE NUMBER: 

ADDRESS: 
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