THE GREAT ZEBULON STEAK COOK-OUT

AND

FESTIVAL
April 11, 2015

Zebulon City Park

STEAK JUDGING RULES

1. The Great Zebulon Steak Cook-Out steak will be judged on the following criteria:

Appearance
Doneness (medium)

Tenderness

Taste

For this contest a medium cooked steak is one that is pink and moist in the center of the steak, not red and running.

2. Contestant will be provided with two (2) steaks for preparation, and will turn in their better choice of the two for judging. Every effort will be made to ensure that steaks and containers are not identifiable to a specific contestant. A blind judging format is used. To avoid identification there will be no branding of the steak, no marks on the container, no garnish within the entry box. Your entry will be automatically disqualified if presented for judging with any identifying marks.
3. Steaks will be turned in whole and not cut.

4. Steaks will be provided by the organizers while contestants must provide ice chest for steak storage. Gloves will be provided for safe handling of steaks during selection and must be worn when handling steaks at all times.

5. Cooking teams may use any type of fuel and are responsible for fuel and lighter. Contestants may use gas grills, charcoal grills or wood grills.

6. Grills will be inspected on the day of the event by the organizers (fire marshal or fire personnel may assist).

a. Grills must be clean (unclean grills will be excluded from the competition)

b. Free of gas leaks

c. Fire extinguishers present

7. Steaks are provided for the competition. No other Steak should be present in the cook site. If other steak(s) are found within the cook area, the contestant will be disqualified.

8. Steaks will not be removed from your cook site until turn-in.

9. Spices, rubs, and marinades are used at the discretion of the contestant.

10. No Alcohol.

     **************************************************************

        There will be a Chief Cook meeting at 9:30 AM Saturday morning to go over last minute details and for Q & A.
Steaks will be distributed after the Chief Cooks meeting.

Turn-in time is 2:00pm – 2:30pm. Entries arriving at turn-in after 2:30PM will not be accepted. The official turn-in clock will be displayed at the turn-in table.

The turn-in table will be located at The Opportunity Center front door.

********************************************************************

· There will be a panel of 5 judges.

· Each entry will be evaluated, tasted and scored by all five judges.
· Judges will score each entry separately and on its on merits, not against another entry.

· Judges will first judge the entry for its appearance and then for doneness, tenderness, and taste.

· A scale of 1 – 10 will be scored in each category with one (1) being a disqualification and ten (10) being the highest score available in a category.

· The number assigned to each entry will be written on the judges ballot and he/she will print their name on the ballot as well.

· A score for each category must be submitted.

· Judges are asked to refrain from comments when an entry arrives at the table. After ballots have been collected judges may continue discourse if they choose. Our aim is to be as fair as possible and not to influence other judges who may not have decided on a score.
· In case of tie, taste is the first tie breaker and doneness is the second tie breaker if needed.

