
 
 

 
TRIPLE HEAT COOK-OFF RULES 

 
Welcome to the 10th Annual Triple Heat Cook-off  We look forward to your participation in the cook-off. Spaces 
will be marked off for each team by number and each team will be assigned a number when arriving at check in. 
You will receive turn in trays which will be numbered at random to insure anonymity.   
 
RULES MUST BE FOLLOWED AS LISTED BELOW TO BE ABLE TO PARTICIPATE IN COOK-OFF 
 

1. ALL MEAT AND INGREDIENTS MUST BE INSPECTED BY CHAIRMAN PRIOR TO COOKING  
 

2. Nothing can be pre-marinated, pre-soaked, pre-spiced, pre-cooked, pre-mixed, or prepared in any way, 
all meat will be raw. 

  
3. All Entries can be cooked on wood fire or propane 

 
4. Cooks may not set up until the entry fees are paid in full. If paid after May 6th, there will be an 

additional $10.00 charge. 
 

5. Place your cooking rigs and booth so that the public may walk through the area and see your display.  All 
fire lanes must be kept open. You can be disqualified for unsanitary conditions or entries.  

 
6. No dumping coals on ground, dump in barrels.  Open fires must be contained. One team member must 

remain at each cooking station until dishes are presented. 
   

7. Cooking methods are limited to those customarily used outdoors, such as Dutch ovens, grilling, spit                 
cooking and roasting.   

 
8. No wood, charcoal or electricity will be provided 

 
9. Each entrant will provide their own sauces, containers, utensils, clean up supplies, trash bags and any  

other need their booth may have. 
 

10. Clean up of your entire area and trash disposal will be done prior to the conclusion of the judging. 
 

11. No food items are to be sold to the public. Samples to the public are encouraged. 
 

12. Turn in quantities will be explained at sign in, when receiving your numbered containers that will be 
used for judging. 

 
     13. Only one RV and one vehicle may be in each cook-off team area. Each team will receive upon check in, 6  
           wrist bands and 3 gate passes. Parking will be available on grounds for additional 2 vehicles. All persons 
           will have to have a wrist band on Friday evening and Saturday all day and evening. Those may be  
           purchased at the gate for $10.00 per person.  



 
 

 
TRIPLE HEAT COOK-OFF 2011 

TURN IN SCHEDULE 
 
 

 
CHICKEN– 1:00PM                                                                  RIBS – 2:30PM 
 
DESSERT – 1:30PM                                                                 JP BEANS – 3:00PM 
 
JP FIJITAS – 2:00PM                                                               BRISKET – 3:30PM 
 
 

ALL AWARDS WILL BE PRESENTED AT COMPLETION OF JUDGING AT THE PAVILLION 
 
 

Please note there is a turn in window of 20 minutes. 
10 minutes before and 10 minutes after the posted judging time  

 
 

1st, 2nd, 3rd Place trophies will be awarded in the Ribs, Chicken, Brisket, and dessert categories. Jackpot 
Beans and Fajitas will be awarded as follows: 1st – 50%, 2nd – 30%, 3rd – 20%.  There will also be one 
Overall Showmanship Award presented. There will also be the Karnes County Braggin Rights trophy 
presented for over-all winner of the Ribs, Chicken and Brisket categories ONLY.  

                                     


