Smoke on the Snake  Contest Information
Location:
      Harvest Fest, Snake River Landing, Idaho Falls, ID
Date:
     Saturday, September 17th, 2011
Contest Categories:
Chicken

Ribs

Entry Fee:


$40  

(to be turned in with application)
Turn In Time:


2:00 pm 

Cooks Meeting:

11:00 am

Prizes:

Grand Champion - 

$1000 & Ribbon



Reserve Champion - 

$750 & Ribbon



1st Place - 



$500 & Ribbon



2nd Place - 


$250 & Ribbon



3rd Place -



$100 & Ribbon




4th Place - 



$50 & Ribbon




5th-10th Place - 


Ribbon
Participants are encouraged to also offer brisket for sampling to the public that day in order to promote further interest in the event.  We will provide sampling cups and forks for public.
Smoke on the Snake is affiliated and licensed with the Kansas City Barbeque Society.  The integrity and professionalism of the cooking event in association must be observed at all times.  Each person/team will be provided a cooking space to set up in at the event.  You will need to provide your own tents, canopies, chairs, and any additional tables (we will provide you with 1).  Cookers, props, trailers, motor homes, vehicles, tents or any other equipment (including generators and grills) shall not exceed the boundaries of the team’s assigned cooking space.  Teams shall not share an assigned space.  All seasoning and cooking shall be done on site.  You will need to provide all needed equipment, supplies and electricity.  You must adhere to all fire codes and you must have a fire extinguisher near your cooking device.  Please cover the ground in anything that will help protect the integrity of the property and please keep your space clean at all times.  You will be responsible for clean up of your area during and after the event.  It is imperative that your clean up be thorough.  Fires shall not be built on the ground.  No open pits or holes are permitted.  An Official Meat Inspector and Judge will be on site Friday evening and Saturday at the event.   All competition meats shall start out raw and be inspected by the Official KCBS Meat Inspector at or after 6pm on Friday.  Once inspected, it cannot leave the site and cooking can begin.  Parboiling or deep-frying competition meat is not allowed.   
You may cook on site from 6:00pm on Friday, September 16th until 2:00pm (turn in time) on Saturday, September 17th.  You may not leave your site unattended the night of Sept. 16th however if you choose to cook that night.  Harvest Fest is not responsible for unattended items being taken or left unobserved by owners. 
Official turn in containers will be provided to you by the contest organizers.  They will be numbered on the top.  The containers shall not be marked in any way as or altered.  Aluminum foil, toothpicks, skewers, etc. are prohibited in the containers.  Each contestant will submit at least six (6) portions of meat in an official turn in container.  Chicken includes all chicken, as well as Cornish Game Hens and Kosher Chicken, and may be submitted chopped, pulled, sliced, or diced as the cook sees fit, as long as there is enough for six (6) judges.  Ribs shall include the bone (country style ribs are prohibited) and be turned in bone-in.  Garnish and sauce are optional.  

Turn in time is at 2:00pm for both entries and the turn in time will be 5 minutes before or 5 minutes after the posted time with no tolerance.  A late t turn in will receive a 1. 

Safety:  There will be no use of tobacco products while handling meat.  No use of alcohol or illegal substances. Shirt, shoes and cleanliness is required.  Sanitizing of work area should be implemented with the use of bleach/water rinse (one cap/gallon water).  Separate container for washing, rinsing and sanitizing of utensils.  There is a first aid booth on Saturday located at the Community Care booth.  Prior to cooking, all meat must be held at 40 degrees F or less, after cooking, all meat must be held at 140 degrees F or above OR cooked meat shall be cooled as follows: within 2 hours from 140-70F and within 4 hours from 70-41F or less.  Meat that is cooked, properly cooled, and later reheated for hot holding and serving shall be reheated so that all parts of the food reach a temperature of at least 165 degrees for a minimum of 15 seconds.  
Eviction will be enforced for breaking safety standards, foul or unacceptable language, excessive noise, fighting or disorderly conduct, theft, dishonesty, or cheating.  

There will be no refund of any fees for any reason, other than stated by contest organizer.  

Winners will be announced on the main stage at 5:00pm Saturday and awards given.  

WAIVER OF LIABILITY AND RELEASE:  In consideration of this entry, I the undersigned agree to indemnify, discharge and hold harmless, Smoke on the Snake, the organizers of Harvest Fest and the property management of Snake River Landing and any coordinators, volunteers or sponsors against any claim or action or for any cause, for any and all liability for damages, injuries, or loss of any type whatsoever, which may result of the Smoke on the Snake.  I agree that I will be responsible for my own insurance and conduct and the conduct of my team.  I agree that my participation will be at my own expense and risk, and that whatsoever goods, services, entertainment or any other lawful pursuit which I may provide or participate in, to any extent, is at my own free will, expense and exposure.  Under this, I have carefully read and fully understand its contents. I agree that this release is legally binding and is given of my own free will and accord.   I also grant permission to use any photos, videotapes, motion pictures or record of this event for any legitimate purpose. 
I have read all of the terms and conditions in the contest information and agree to abide by them at all times.  
___________________________________________________________               ___________________________________

Signature






          Date
