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NICOLLET COUNTY FAIR

“SMOKE OUT” . [
BACKYARD | _
GRILLERS |

CONTEST
Saturday, August 15th o .
9:00 a.m. o
Judging throughout the day - awards 1
5:30p.m. - )
Sponsors: McKenzie & Gustafson —_— 4

Our Goal: To “Smoke Out” some of the best © @5
Backyard Grillers in a competitive fun-filled atmosphere.

Contest Information: Application Deadline is August 12th.
Event held rain or shine (no cancellations or refunds)
Apply early, limited number of spaces available. Limited electricity.

Standard Space: Backyard Grillers - 15 x 15

To Enter: Fill out the form on this page and return no later than Aug. 12.
To: Nicollet County Fair Cook-Off
Pat Pehrson
39199 391st Ave.
St. Peter, MN 56082
For additional information call Pat at 507-931-2544.

RULES
Time: Saturday, August 15, 2009, 9:00 a.m. - 5:30 p.m.
Location: Next to the 4-H Food Stand and Jaycees.
Pre-entry is required due to space limitations. Questions call Pat Pehrson at 931-2544.
The entry deadline is August 12, 2009. We will provide some picnic tables and coal
disposal areas. Bring your own grill, fuel and meat (in a cooler). Enter the fairgrounds
at the South Gate. Check in at registration table.
Entry forms are available at www.nicolletcountyfair.net

CATEGORIES
1. Pork: Any cut of pork except ground pork sausages. (i.e. ribs, loin)
2. Beef: Any cut of beef (i.e. Ribs, roast)
3. Poultry: Any part of the bird (i.e. chicken breasts, turkey drumsticks, etc.)
4. Fish & Seafood
5. Wild Game
6. Freestyle: Any other cut or type of meat, or anything else you can barbecue
(portabella mushrooms, potato, tofu, cakes, etc.)

PRIZES
Grand Champion: Trophy
First Place in each category: $50 gift certificate from Schmidt’s Meat Market
Second Place: Ribbon
Third Place: Ribbon
Each person (or team) may submit only one entry per category. You may participate
in as many categories as you wish.

COOKING RULES
1. Contestants will be allowed to begin setting up at 9:00 a.m. Feel free to arrive later
if your meat does not require that long to cook (refer to judging section).

2. When you arrive, check in with Pat Pehrson, BBQ director. He will show you
where to set up your grill and get you started.

3. Meat must arrive raw, on ice in a cooler. Jill Gorman (Nicollet County Fair Board
Director) will inspect the meat temperature to ensure that it is 40 degrees or lower.
Meat must be uncooked, but may be marinated and/or rubbed prior to the contest.

4. Your grill/smoker/pit should be something that reasonable adults would use in
their own backyard. Huge commercial cookers are not allowed. Your grill may be
heated by charcoal, wood or propane, You may use wood chips, pellets or any other
combustible to impart a smoke flavor. You may use a baste/mop/spray as you see fit.
The baste/mop/spray may be prepared ahead of time if you wish.

5. Each team should have its own grill/pit/smoker. A team should consist of one head
cook and no more than 3 assistants. A team can enter multiple categories, but it can
only have one entry in a category. So a single team can’t enter 3 racks of ribs but it
could enter ribs and chicken. You can cook multiple portions and choose the best one
to submit for judging.

6. Please use safe food handling techniques. We plan to have sinks available for hand
washing. Also please watch out for small children so that they will not get hurt in the
cooking area. Smoking or chewing tobacco are not allowed in the cooking area. You
may use alcohol as a cooking ingredient.

7. Meat should be served at a safe temperature (140 degrees or above). Before deliv-
ering the meat to the holding area, an attendant will check it with a meat thermom-
eter. meat that is not at a safe temperature will not be judged.

JUDGING
12:30 Fish & Seafood 4:15 Pork
1:00 Poultry 5:00 Beef

2:00 Wild Game
3:45 Freestyle

5:30 Awards Ceremony

MEAT JUDGING: A Styrofoam box will be provided for your entry. It will be
delivered to the judges by a runner to make sure that all entries are judged “blind.”
Meat should be served portioned for 4 judges. No garnish, (Parsley, lettuce, etc.) is
allowed.. Sauce must be served on the side for ribs and chicken. You do not need to
include sauce if you want your meat judged “dry.” Meat will be judged first for color
and appearance and if you provide a sauce, the judges will add it before tasting. You
may present your meat with a light glaze to improve appearance if you prefer.

FREESTYLE: Anything goes. Please identify the type and cut of meat. Judges have

the option of declining to taste the entry.
Entries will be scored: 50% Taste, 25% Appearance and 25% Tenderness

i Smoke Out BBQ Girill .mU
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Entry deadline is August 12.

FREE FIREMEN’S CHALLENGE!
Saturday, August 15« 1:00 p.m.

Meet the Firemen’s challenge!
In the grandstand - sign-up at noon. Kids, Adult and Fire Dept. competition.




