Back the Blue BBQ Cook-Off Rules
October 16–17, 2026
Location: Jimmy Burke Activity Center
500 West 13th Street, Deer Park, TX 77536General Rules
· Firearms Policy: Firearms are prohibited on event grounds, except for sworn law enforcement officers and authorized employees of law enforcement agencies acting within the scope of their duties.
· Alcohol Policy: Alcoholic beverages may not be displayed, sold, distributed, or provided to the public at any time during the event.
· Refund Policy: All entry fees are non-refundable and non-transferable, regardless of circumstances.
· Rules and Regulations: The Back the Blue BBQ Festival reserves the right to amend, modify, or interpret these rules at any time. Any changes will be communicated to participating teams.

Move-In Schedule

Wednesday, October 14, 2026
· Large pits/trailers: 5:30 PM – 8:00 PM
· Contact Pam Farish (281-884-2340) or Karri Kopeck (832-709-4794) to confirm.
Thursday, October 15, 2026
· General move-in: 5:30 PM – 8:00 PM
Friday, October 16, 2026
· Final move-in: 9:00 AM – 12:00 Noon

Move-Out
Saturday, October 17, 2026
· After the Awards Ceremony
All teams must be fully moved out and their area cleaned by 10:00 AM on Sunday, October 18, 2026.
Registration & Entry Fees
Register at: www.BacktheBlueBBQFest.org
Deadline: October 9, 2026
· Cook Team Space (30’ x 30’): $150
· Includes: Brisket, Ribs, Chicken, and Best Decorated Booth contests
· Specialty Categories (Additional Fees):
· Cooks Choice: $50
· Chili: $50
· Desserts: $25
Donation Request: Each team is asked to donate one uncooked, wrapped shoulder roast or pork butt for the event’s fundraiser.

Cook Team Rules
1. All competition meats must be cooked on-site using a wood or wood-substance-fired cooker. Pellet grills are permitted. Electric grills and electric smokers are prohibited.
2. Each team will be assigned a designated cooking space. Teams must remain within their assigned area and may not encroach on neighboring spaces.
3. Each team must be fully self-contained. At this time, power and water are not guaranteed and should not be relied upon. Teams should plan accordingly. We are actively exploring options to provide these utilities, and updates will be communicated as information becomes available.
4. Each team must provide and use its own competition pit. Any pit deemed questionable or non-compliant may be inspected and approved at the discretion of the Cook-Off Committee.
5. Drip pans or other grease containment systems must be used under all grease drains. Teams are responsible for proper disposal of grease, ash, and charcoal. Coals and ash may not be left on the grounds.
6. Teams are responsible for maintaining a clean, safe, and orderly cooking area throughout the event and must leave their space clean upon departure.
7. No garnishes, foil, toothpicks, skewers, or identifying marks are permitted in judging containers unless specifically authorized by the Cook-Off Committee.
8. Official turn-in containers will be provided during team check-in and must be used for all competition entries.
9. Competition entries must be delivered by hand to the designated judging area. The area will be clearly marked as the turn-in area. 
10. Teams are responsible for the conduct of all team members and guests within their assigned space. This is a family-friendly event. Lewd, disruptive, offensive, or inappropriate behavior, language, displays, or signage will not be tolerated.
11. Teams are responsible for complying with all applicable fire, safety, and health regulations.
12. Failure to comply with any Cook Team Rule may result in disqualification and/or removal from the event at the discretion of the Cook-Off Committee.
13. BBQ teams may not conduct fundraising activities, solicit donations, sell items, or charge admission to their cooking area without prior written approval from event organizers.
14. The Cooks meeting will be held Wednesday, October 14, 2026, more information to follow.

Turn-In Times & Guidelines
Friday, October 16, 2026
· Cooks Choice
· Garnish is allowed.
· Provide enough for 8 judges.
· Turn in by 6:00 PM at the Judging Area.
· Desserts
· Garnish is allowed. Lid does not have to close.
· Provide enough for 8 judges.
· Turn in by 7:00 PM at the Judging Area.

Saturday, October 17, 2026
· Chicken
· Must include ½ jointed chicken + cut-up white and dark meat.
· No garnish, sauces, or foil.
· Cooked and marinated on site.
· Provide enough for 8 judges.
· Turn in by 11:00 AM.
· Ribs
· Pork ribs only, knuckles off.
· No garnish or foil.
· Sauces allowed during cooking only — not after.
· Provide enough for 8 judges.
· Turn in by 12:30 PM.
· Chili
· Judged at your team’s space.
· Provide enough for 4 judges.
· Judging begins at 2:00 PM.
· Judge time assigned during check-in.
· Brisket
· Must be in original vacuum-sealed packaging at check-in.
· One brisket per team.
· No garnish or foil.
· Provide enough for 8 judges.
· Sauces allowed during cooking only — not after.
· Turn in by 2:00 PM.
· Decorating Competition
· Participation is optional. Secret judging will take place on Saturday, and the winning team will be recognized during the awards ceremony.

Awards Ceremony
· Held at 4:00 PM, Saturday, October 17, 2026
· Location: Stage inside Jimmy Burke Activity Center

Questions? Contact Us
Deer Park PD Community Liaison
Sheila Plovanich – 281-930-2118
La Porte PD Community Liaison
Shaye Lister – 281-842-3172
