
The Butcher’s Smoke & Flames BBQ Cookoff 

Competitor Registration 

Event Date: Saturday, October 24, 2026​
Event Time: 10:00 AM – 6:00 PM​

Event Location: Vinemont Sports Complex 

266 Park Drive, Cullman, AL 35058​
Hosted By: The Butcher Meat Co.​

Competitor Space Size: Up to 4 Parking Spaces 

Registration Deadline: September 1st, 2026 

 

Contact Name: ___________________________________________________ 

Phone Number: __________________________________________________ 

Team Name: ____________________________ KCBS #: __________________ 

Address: _________________________________________________________ 

_________________________________________________________________ 
GRAND CHAMPION PRIZE: $1,500.00 

RESERVE GRAND CHAMPION: $750.00 
 

​Basic Entry (Chicken & Ribs) $150.00 Fee 
If registration is after September 1st, 2026 Fee is $175.00 

Each competition team will be assigned approximately four standard parking spaces (about 18' x 36') for their 

cook site. This footprint provides ample room for most smokers, tents, trailers, vehicles, and cooking equipment. 

To help maximize space and accommodate additional teams, competitors who can comfortably operate within 

two parking spaces are encouraged to indicate that preference during registration. Teams choosing a reduced 

footprint will still have adequate room for a smaller setup while helping us make room for more participants. 

If your team requires additional space due to trailer size or equipment needs, please contact event organizers 

prior to the event so accommodations can be considered. 

Team spaces will be assigned by event staff. We will make every effort to accommodate special requests but 

cannot guarantee specific locations. 

 

Initial: __________ 



(If additional space is needed, please specify) 

 

 
 
 
 
 
 
 
 
 

 

Categories: Chicken and Ribs 

Turn in Time : Chicken 12:00 PM Ribs 12:30 PM 
Places Awarded for Chicken & Ribs 

1st $500 +Trophy $500 + Trophy 

2nd $250 + Trophy $250 + Trophy 

3rd $100 + Trophy $100 + Trophy 

4th Ribbon Ribbon 

5th Ribbon Ribbon 

6th Ribbon Ribbon 

7th Ribbon Ribbon 

8th Ribbon Ribbon 

9th Ribbon Ribbon 

10th Ribbon Ribbon 

 

​People’s Choice Boston Butt Category 

Sponsored by ________________________ 
The Boston Butt People’s Choice category is a free, sponsored add-on competition open to participating 

teams. Fresh Boston butts will be provided, along with a foil half sheet pan for sampling. Teams will 

prepare their entries, and event volunteers will handle all sampling and distribution to the public during 

the designated tasting window from 11:00 AM to 1:00 PM (or until samples run out). Attendees will 

purchase tasting tickets and cast their vote for their favorite entry, with the winner determined by 

popular vote.  

Initial: __________ 



 

1st $300 + Trophy 

2nd Ribbon 

3rd Ribbon 

 

​Dessert Entry $50.00 Fee 
Dessert Turn in Time: 1:00 PM 

1st $300 + Trophy 

2nd Ribbon 

3rd Ribbon 

 

OFFICIAL COMPETITOR T-SHIRTS 

Each registered team will receive (2) Official Competition 

Team Shirts included with entry. If you would like 

additional shirts for team members, family, or crew, 

please list the quantities below.​
 Additional shirts are $12.00 each and must be paid with 

your team registration. 

Please list sizes for your two included shirts:  

1.​ Size: __________  

2.​ Size: __________ 

 

 

 

 

 

Additional Shirts 

 

Size Quantity 

Small           ______ 

Medium        ______ 

Large          ______ 

XL               ______ 

2XL            ______ 

3XL            ______ 

Other    (specify)      ______ 

Total Additional Shirts: ______​
 Total Amount Due ($12.00 each): $________ 

All shirt orders must be submitted with registration to 

guarantee sizing 

 

 

 

Initial: __________ 



General Team Information 

●​ Electricity will not be provided at cook sites. Teams requiring power must bring and operate 

their own generator. 

●​ Water will be available on-site; however, it will be supplied from a garden hose located near 

the cook team area and will not be available directly at each cook site. 

●​ Teams should bring adequate buckets, containers, or water jugs to transport water from the 

designated water source to their cook site. 

●​ Please plan accordingly to ensure you have sufficient power and water access throughout the 

event. 

Thank you for your cooperation, and we look forward to seeing you at the competition! 

OFFICIAL KCBS 2026 BACKYARD CONTEST Rules and 

Information 

For the 2026 season, a Backyard team shall be defined as any team that qualified as a Backyard team prior to 2026 and any new 

team to KCBS sanctioned events. Backyard teams, and Backyard teams only, may participate in any KCBS Backyard competition, 

regardless of past or future participation in Masters Series competitions, Grand Champion or Reserve Champion statuses, or in any 

number of Masters Series competitions entered in the current year. Backyard teams will only earn TOY points in Backyard events and 

KCBS-approved Open format Master Series events, in accordance with current KCBS Team of the Year rules. Note: Restrictions on 

Masters (Pro) teams remain unchanged, and Masters teams must still comply with existing eligibility rules for Master Series 

competitions. Individuals with extenuating circumstances may appeal to the KCBS Sanctioning Committee or their designee for 

reconsideration, with requests submitted in writing within 90 days of the competition in question. 

Rules and Regulations 
 ​ 1)The decision and interpretations of the KCBS Rules and Regulations are at the discretion of the KCBS Contest 

Representatives at the contest. Their decisions and interpretations are final to the extent consistent with the rules. 

2) A chief cook and/or an officially registered, current KCBS member assistant chief cook must be present to be 

awarded Team of the Year points. A team shall not compete in more than one KCBS sanctioned contest under the same team’s name, 

on the same date. Chief cooks and/or assistant cooks may only cook for their designated team at the contest they are attending. The 

only exception to this rule is participation in one-meat competitions held in conjunction with a Master or Backyard competition. 

3) Each team will be assigned a cooking space. Pits, cookers, props, trailers, motor homes, vehicles, tents or 

any other equipment (including generators) shall not exceed the boundaries of the team's assigned cooking space. All seasoning and 

cooking of product shall be done within the assigned cooking space. Teams shall not share an assigned cooking space or cooking 

device. 

4) Contestants shall provide all needed equipment, supplies, and electricity, except as arranged for in advance. 

Contestants must adhere to all electrical, fire, and other codes. 

5) It is the responsibility of the contestant to see that the team's assigned cooking space is clean and orderly 

following the contest. All fires must be put out, pits filled (if allowed by contest organizer), and all equipment removed from site. It is 

imperative that clean-up be thorough. Any team's assigned cooking space left in disarray or with loose trash, other than at trash 

containers, may disqualify the team from future participation at KCBS sanctioned events.  

6) Fires shall be of wood, wood pellets, or charcoal. Gas and electric heat sources shall not be permitted for 

cooking or holding. Propane or electric is permitted as fire starters, provided that the competition meat is not in/on the cooking 

device. Electrical accessories such as spits, augers, or forced draft are permitted. No open pits or holes are permitted, except at the 

election of the contest organizer. Fires shall not be built on the ground. 

7) All competition meats shall be inspected by the KCBSApproved Meat Inspector during the times established 

by the contest organizer but not prior to the day before judging. Once the competition meat has been inspected, it shall not leave the 

contest site. Cooking shall not begin until the competition meat has been inspected by the Official Meat Inspector. All competition 

meat shall start out raw. No pre-seasoned meat is allowed other than manufacturer enhanced or injected products, as shown on 

label EXCLUDING but not limited to teriyaki, lemon pepper or butter injected. When the contest organizer supplies the meat, the 

contestant is not required to enter only that meat. Competition meat not meeting these qualifications shall be disqualified, not 

allowed to be turned in, and not judged, and receives no score. 

8) Barbeque for the purposes of the KCBS Rules is cooking the two KCBS Meat Categories 10) below on a device 

defined in 6) above. Parboiling, Sous-vide, and/or deepfrying competition meat is not allowed. If any of the banned processes are 

discovered before the team turns in, the team will receive zeros. If discovered after turn-in, the team will receive (1) ones in all 

criteria for that entry. 

9) Meat shall not be sculptured, branded or presented in a way to make it identifiable. Rosettes of meat slices 

are not allowed. Violations of this rule will be scored a one (1) on all criteria by all six judges. 

10) The Two KCBS Meat Categories: CHICKEN: Chicken includes Cornish Game Hen and Kosher Chicken. PORK 

RIBS: Ribs shall include the bone. Country style ribs are prohibited. An Overall Backyard competition Champion and Reserve 

Champion shall be acknowledged at each competition. Additional categories are allowed but do not count towards Reserve Grand 

Champion or Grand Champion. 

11) Judging typically starts at Noon on Saturday. The two (2) KCBS categories will be judged in the following 

order: CHICKEN: NOON PORK RIBS: 12:30 pm Any modified time or change in category order must be published in the cooks’ packet 

30 days in advance of the contest and be confirmed at the cooks meeting. Turn-in times must be 30 minutes apart. If the order the 

categories that will be judged is changed or the 30- minute period between categories is different, it must be approved by the KCBS 

office in advance. An entry will be judged only at the time established by the contest organizer. The allowable turn-in time will be five 

(5) minutes before to five (5) minutes after the posted time with no tolerance. A late turn-in will not be accepted by a Rep and will 

receive a 0 (zero) in all criteria. 

12) Garnish is optional, if used, once determined to be legal, garnish plays no further role in the appearance 

score. When used, garnish is limited to chopped, sliced, shredded or whole leaves of fresh green lettuce, curly parsley, flat leaf 

parsley, curly green kale and/or cilantro. PROHIBITED GARNISHES ARE lettuce cores, stems separated from leaves, and other 

vegetation, INCLUDING, BUT NOT LIMITED TO: endive, red tipped lettuce. “PROHIBITED” garnish shall receive a penalty score of one 

(1) on Appearance. 

13) Sauce is optional. If used, it shall be applied directly to the meat and not be pooled or puddled in the 

container. No side sauce containers will be permitted in the turn-in container. Chunky sauce will be allowed. Chunks are to be no 

larger than a fine dice, approximately 1/8 inch cubed. Sauce violations shall receive a penalty score of one (1) on Appearance. 

14) Entries will be submitted in an approved KCBS numbered container, provided by the contest organizer. The 

number must be on top of the container at turn-in. 

15) The container shall not be marked in any way to make the container unique or identifiable. ONLY the 

acceptable meat for the category being judged and legal garnish may be in the turn-in box. Aluminum foil, toothpicks, skewers, 

foreign material, and/or stuffing are prohibited in the container. A hair or brush bristle is not considered a foreign item as it is 

impossible to determine where this was introduced. A bone may be part of the Pork entry if it has not been altered in any way and is 

from the approved cut of meat inspected for the category. Marked entries or containers with the above listed material will receive a 

one (1) in all criteria from all Judges and disqualified. Exception to this rule are small items that are NOT seen at the time of 

appearance scoring and are inside, underneath, or attached to one judge’s sample. When a foreign object, that is not of the nature 

that it clearly reveals the team box (e.g., flag, team number or name on an object, etc.), is found AFTER the Appearance scores have 

been recorded, the following guidelines are to be used. a. If the object is attached to a sample that is removed, only the judge 

receiving that sample scores the penalty for foreign object. This can be applied to multiple judges’ scores if objects are found on 

multiple samples. b. If the object is noticed after sample(s) are removed and remains in the box after the sample is removed, only the 

judges removing samples while/after the object(s) is noticed shall levy the penalty. For example, if while removing a sample judge #3 

sees an object and this object remains in the box, judges 3,4,5 and 6 will score a one in all categories while judges 1 and 2 score as 

though there is no infraction to the foreign object rule. c. If the object(s) are determined by the Reps to help designate a particular 

team name or number, all judges will give a one in all categories. Once the sixth judge has taken his or her samples and the box is 

closed and is released for the leftover table, nothing inside or on the box can be used to determine a marked box, illegal garnish, or 

foreign item in box. 

16) Each contestant must submit at least six (6) portions of meat in an approved container. Chicken may be 

submitted chopped, pulled, sliced, or diced as the cook sees fit, as long as there is enough for six (6) judges. Ribs shall be turned in 

bone-in. Judges may not cut, slice, or shake apart to separate pieces. If there is not enough meat for each judge to sample, the 

shorted judge(s) will score a one (1) on all criteria, and the judges having samples will change the Appearance score to one (1) as a 

penalty. 

17) The following cleanliness and safety rules will apply: a. No use of any tobacco products while handling 

meat. b. Cleanliness of the cook, assistant cooks, cooking device(s) and the team's assigned cooking space is required. c. Shirt and 

shoes are required to be worn. d. Sanitizing of work area should be implemented with the use of a bleach/water rinse (one 

cap/gallon of water). Each contestant will provide a separate container for washing, rinsing and sanitizing of utensils. e. First aid is not 

required to be provided by the contest, except at the election of the contest organizer. f. Prior to cooking, meat must be maintained 

at 40° F or less. g. After cooking, all meat: Must be held at 140° F or above OR Cooked meat shall be cooled as follows: Within 2 hours 

from 140° F to 70° F and Within 4 hours from 70° F to 41° F or less h. Meat that is cooked, properly cooled, and later reheated for hot 

holding and serving shall be reheated so that all parts of the food reach a temperature of at least 165° F for a minimum of 15 

seconds. i. A fire extinguisher shall be near all cooking devices. 

18) There will be no refund of entry fees for any reason, except at the election of the contest organizer. CAUSES 

FOR DISQUALIFICATION & EVICTION of a team, its members and/or guests. The Eviction will be done at the discretion of the contest 

Rep as promptly as safety allows. A cook team is responsible jointly andseverally for its head cook, its team members and its guests. 

a. Excessive use of alcoholic beverages or public intoxication with a disturbance. b. Serving alcoholic beverages to the general public. 

c. Use of illegal controlled substances. d. Foul, abusive, or unacceptable language or any language causing a disturbance. e. Excessive 

noise, including but not limited to that generated from speakers, such as radios, CD players, TVs, public address systems or amplifying 

equipment, will not be allowed during quiet time, designated to start at 11:00 p.m. on contest nights and will last until 7:00 a.m. 

unless otherwise determined by the event. f. Fighting and/or disorderly conduct. g. Theft, dishonesty, cheating, use of prohibited 

meats, or any act involving moral turpitude. h. Use of gas or other auxiliary heat sources inside the cooking device. i. Violation of any 

of the KCBS Rules 2 through 7 in whole or in part shall result in Disqualification and Eviction from the contest. Excessive or continued 

complaints from teams on any of the above rule infractions shall be considered grounds for immediate disqualification from the 

contest by KCBS Representatives, Organizers and/or Security. In addition, any violation of the above rules shall be reported to the 

KCBS Board of Directors who may in addition to the above disqualification impose additional penalties upon the team, the head cook, 

and its members including but not limited to disqualification from competing in KCBS events for a period of time not to exceed five 

years. All complaints of disturbance or violation of quiet time shall be reported to the Board of Directors. CLARIFICATION: If a team 

does not turn in a product or is disqualified and not allowed to turn in or is late for turn in, that team's category is not accepted and 

not judged and receives no score. If a product is turned in and then penalized or disqualified for any reason, such as no bone in ribs, 

etc., it will be judged and will receive a one (1) or ones (1s) in all criteria depending on the rule violation. 

 

 

 

 

 

 

Initial: __________ 



The Butcher’s Smoke & Flames BBQ Cookoff 

 

PAYMENT RECEIPT 
Event Date: Saturday, October 24, 2026​

Event Time: 10:00 AM – 6:00 PM​
Event Location: Vinemont Sports Complex 

266 Park Drive, Cullman, AL 35058​
Hosted By: The Butcher Meat Co.​

 

 

Date Received: __________________________ 

Received From: ________________________________ 

Phone / E-Mail: _____________________________________ 

Payment Details 
⬜ Vendor Booth Registration 

⬜ Competition Team Registration 

⬜ Event Sponsorship 

⬜ People’s Choice Boston Butt Competition 

⬜ Dessert Registration 

Payment Amount 
Amount Paid: $________________________ 

Payment Method: ⬜ Cash ⬜ Check #______  

 

Received By: ________________________________ 

Signature: ___________________________________ 

 

Thank you for supporting 

The Butcher’s Smoke and Flames Barbeque Cookoff 
Your participation helps bring an exciting BBQ festival to Cullman County and supports local 

community events. 

 

For questions please contact: butchersmokeandflames@gmail.com 

Initial: __________ 

mailto:butchersmokeandflames@gmail.com

