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DIVISION 406

Miller-Murphy-Howard Building Saturday, October 7, 2006
Check-in: 1:00 - 1:30 p.m.
Judging: 1:30 p.m.
Mail entry forms by September 20 for early registration.

First Place.............. $100, GNF Rosette and Commemorative Clock

Second Place ........ccccovvvvveeeeeeennn.
Third Place.........ccccceevvvvvvvveeeeeen.
Class
1 Boston Butt
2 Pork Ribs

This contest is open to men only,
amateur or professional. Contestants must
be at least 16 years old by October 1, 2006.
Only one entry per class per person.

Barbecue must be prepared at home
and brought to the Fair in an insulated
container. Barbecue must be a boston butt
or pork ribs. A pork rib entry is deyned by
the network as spare ribs or loin ribs only.
Country style ribs are not a valid entry.

The entry must be presented whole
at the time of judging. At least one-half
cup of barbecue sauce used must be
submitted along with the entry.

Recipe not required for this contest.

Show your ingredients and/or dish to
the personnel at ANY GATE to receive free
entry into the Fair for one person or team of
two. Bring your entry to the Miller-Murphy-
Howard Building.

Wade Garnto, Warner Robins
2005 Winner - Class 1

Waymon Brooks, Bonaire
2005 Winner - Class 2

................. $50 and GNF Rosette
................. $25 and GNF Rosette

In each class

BARBECUE WILL BE JUDGED ON
THE FOLLOWING:
APPEARANCE OF THE ENTRY:
Judges are instructed to score the
appearance of the entry before samples
have been removed for tasting. They will also
judge the appearance of the samples on the
serving platter.

TENDERNESS OF THE ENTRY:
The meat should be tender when it is pulled
with the yngers and when it is chewed,
without being mushy.

FLAVOR OF THE ENTRY:
Judges are instructed to sample the meat by
itself, then the sauce by itself. Then they will
sample the entry with the sauce. The scoring
will be done on a combination of the meat and
sauce together. If a table sauce is not offered,
the judges are instructed to score the pavor
of the meat and the sauce or spices added
during cooking. Remember, the sauce should
compliment the meat entry, not cover it up.

Rachel Brooks, Byron
2005 Winner
KC Masterpiece Contest
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