
SOUTHERN BBQ NETWORK RULES & REGULATIONS 

Meat & Preparation 

• Inspection: Ribs must be USDA or state inspected; seasoning/injecting before 
inspection is banned. 

• Temperature Control: Meat must be kept under 40°F before cooking and above 
140°F after cooking until turn-in. 

• On-Site Prep: All cooking, seasoning, and marinating must happen at the event site.  
• Hygiene: Use gloves and maintain a handwashing station (soap, water, towels) at 

your site. 
• No Foreign Material: Turn-in boxes cannot contain bones, foil, toothpicks, or sauce 

containers.  

Safety & Equipment 

• Fire Extinguisher: A #10 A-B-C fire extinguisher is mandatory at each site. 
• Cooking Area: Must be under tents (flame-retardant recommended) and kept clean. 
• No Pets: Live animals are generally not allowed in cooking areas. 
• No Sharing: Cookers and grills cannot be shared.  

Judging Criteria & Process 

• Categories: Common categories include Chicken, Pork (butt/whole hog), Ribs 
(bone-in), and Beef. 

• Scoring: Judges score on Appearance, Aroma, Taste, Tenderness, and Overall 
Impression (usually 1-10 scale). 

• Blind Judging: Entries are presented anonymously to ensure fairness. 
• Disqualification: Can occur for rule violations like foreign material, unsafe 

temperatures, or late turn-ins.  

Key Takeaway: SBN competitions focus on standardized, fair judging by enforcing strict 
food safety, sanitation, and presentation rules, ensuring quality BBQ while promoting a fun, 
competitive atmosphere.  

 

 

 

 

 



DOKO RIBFEST RULES & REGULATIONS 

SET-UP: 

• Set up is from 7AM-7PM Friday, March 6th.  Cook Teams can start arriving on Friday, 
March 6th at 7:00AM.  

• Staff will be on site to get your Cook Team to the assigned spot.  
• All cook team’s vehicles MUST be moved (out of the park) no later than 7:45am 

Saturday morning.  Parking for teams will be across the street at the Blythewood 
Academy.  

• Staff will be available to get anyone that needs assistance in getting back to the 
park.  

RIBS/COOK TEAM INFORMATION: 

• All Cook Teams are asked to cook 15 racks of St. Louis cut ribs.  
• Cook Teams may cook as many as they would desire. 
• Ribs will be passed out on Friday, March 6th, 2026 from 3:00 to 7:00 p.m. at the 

Sysco trailer. This is the ONLY time ribs will be distributed. 
• Cook Teams may cook the Ribs on gas, electric, pellet, charcoal or wood grill or in a 

smoker.  
• Cook Teams must pick out 3 racks for the contest.  
• Cook Teams must put at least 8 bones in your Entry Box (turn in) box for judges to 

sample.  
• Judging submission times will be announced at the Cook Team meeting which 

begins promptly at 6:00 a.m. on Saturday, March 7th, 2026, with SBN officials.  
Biscuits and coffee will be provided.  

• We will provide Cook Teams with the entry box.  No garnish is allowed in the entry 
box.  

• The remaining ribs will be disbursed to the public 1 rib per ticket. 
• Cook Teams are NOT allowed to sell ribs or any other items at their site. If caught, 

you will be immediately disqualified. 
• In order to sell ribs or other items, Cook Teams must register to be a vendor. If you 

choose to register as a vendor, your vendor site will be set up in the vendor section, 
NOT in your cook team area.  

• Under no circumstances will ribs be allowed to be sold from the Cook Team’s site! 
No exceptions. (Immediate disqualification if caught) 

• Ribfest officials will come by each Cook Team’s site before the event opens to the 
public to confirm rib count.     



• Ribfest officials will come around throughout the day. If any Cook Team cannot 
account for their ribs, they will be disqualified.  

• All Cook Team ticket containers must be delivered to the GBCC Executive Director 
under the green GBCC tent no later than 3:00 p.m. 

• Loud music (& vulgar music) is prohibited. If a team is caught playing loud &/or 
vulgar music, they will be immediately disqualified.  

• Awards will be announced at approximately 4:00 p.m. from the stage area. 

 

Pro Division – EARLY BIRD $250 January only / $300 Feb. 1 - Feb 28 

Amateur Division – EARLY Bird $150 January only / $200 Feb. 1 - Feb 28 

 

By Signing the below, you acknowledge receipt of the information and agree to all rules and 
regulations. 

Head Cook’s Name__________________________________________________________   

Head Cook’s Signature_______________________________________________________ 

Team Name__________________________________________________________________ 

Division______________________________________________________________________ 

Email Address _______________________________________________________________ 

Phone Number ________________________________ 

Date_____________________ 

 


