BBQ TEAMS CHECK-IN INSPECTION
Team Name___________________________________________________

Space #_____________________ Chief Cook________________________

Contest Info:

1. Check-in & space assignment at Jaycees shelter  9:00 a.m.-9:00 p.m. Friday

2. Showmanship judging


7:00-8:00 p.m. Friday

3. Mandatory team meeting

6:00-6:30 p.m. Friday

4. Donation bucket received

5. Bagged ice on sale at the shelter

Health Department Requires:
1. Hair restraints (hats are acceptable)

2. Disposable gloves

3. Soap & sanitizer or bleach

4. Sanitizer test strips

5. Warewashing 3 plastic buckets or bus tubs
a. Hot, soapy water

b. Clean warm rinse water

c. Chemically sanitized warm water or bleach water
6. Thermometer

7. Temperature of meat (cold prior to cooking) must be kept at 40 degrees or lower!!

8. Meat – packaged w / labels (USDA or Sales Receipt)

a. Chicken

b. Pork Ribs (loin or spare)

c. Pork (shoulder/butt/picnic)

d. Brisket (beef)

City / Fire Department Requires:
1. Fire extinguisher – no open fires

2. Hot coals must be placed in proper container (provided by the park) and not on the ground

3. Trash container

4. Cooking area to be roped off.  Heat must be 30” inside rope

Miscellaneous:
Your site may be checked periodically to assure you are complying with 
above information.

Coozie cups for canned beverages.

Chairs, tables, extension cords, tents and ice coolers are not provided.  Many 
teams label their cooking area with a team sign.

Passed Inspection___________________________              _____________





Chairman




Date

