
 

Cedar City Backyard Barbecue Cook-off
October 29, 2010

Entry Form
Please Print Clearly
Team Name: _____________________________________________________
Chief Cooks Name:_____________________________________________________________

Mailing Address: ________________________________  City: _________________________

State: _____  Zip:__________  Phone: ________________ E-mail: ______________________
Check here is you would like to participate in the People’s Choice:________

Event will take place at the Cross Hollows Event Center located two miles west of Cedar 
City, Utah in the Cross Hollows subdivision. From I-15, take Cedar City center exit #59, 
onto 200 North (Utah State Highway 56), head west on Hwy. U-56 for about two miles 
to the Cross Hollows Road (just past Gen Pak Manufacturing), then head south to the 
facility.
*No entry fee to cook *Limited power is available

*Meat will be provided, (at least 2 racks of 
ribs and at least 12 chicken thighs per team)

*Prizes will be awarded for Grand 
Champion and Reserve Grand Champion 

*Chicken may be turned in either pulled, 
chopped, sliced or in whole pieces

*Prizes will also be awarded to the top 3 
finishers in each of the meat categories

*Ribs must be turned in on the bone for the 
judged contest

*Prizes will be awarded to the top vote getter in 
the people’s choice

*Garnish is not allowed *This event will include a people’s choice for 
pork ribs only from 5:00 p.m. to 7:00 p.m.

*Any fuel may be used, (charcoal, wood, 
propane), If propane or gas is used, cooker 
must be commercially manufactured, (i.e., no 
homemade units)

*Portion sizes for the people’s choice should 
be about the size of a quarter.  (The organizers 
anticipate selling up to 100 tasting packets for 
the people’s choice so cooks plan accordingly)

*No fires built on the ground *Set-up will begin at 8:00 a.m. with the cooks 
meeting around 9:00 a.m.

*Water, water disposal, garbage and ash 
disposal will be available at the arena

*Since this is on a Friday, there is no minimum 
arrival time.  If you feel you can arrive, get set-
up and have your entries ready for turn in on 
time, arrive when you can.

*Grease disposal may not be available, plan 
accordingly

*Turn in times will be 4:15 p.m. for chicken and 
4:30 p.m. for ribs.  Awards will be at 7:00 p.m.

*Cooks are not required to cook the meat 
that is given and may cook more if desired, 
however please limit it to chicken thighs and 
pork ribs only, (either spares or baby backs).

*At least one member from each team 
should have a valid Utah Food Handlers 
permit.  For more information go to 
www.statefoodsafety.com and click on the 
Utah link

I, the undersigned, hereby discharge and hold harmless the Cedar Livestock & Heritage Festival, the event 
organizers, Cedar City Corporation, their officers, councilpersons, agents, employees, and volunteers, the 
Diamond Z Arena and it’s employees or agents from any and all liability for damages, injuries, or loss of any 
type which may arise directly or indirectly as the result of participation in the Cedar City Backyard Barbecue 
Cook-off. I understand that my participation is at my own risk and expense and that whatsoever goods, 
services, entertainment or any other lawful pursuit which I may provide or participate in is at my own risk and 
exposures. This release is given of my own free will and accord.  By signing below I verify that I have read 
the included/attached rules and regulations and agree to abide by these rules.
 
Chief Cook’s Signature: ________________________________  Date :______________
Completed entry forms may be emailed to: bbq@miners-peak.com or fax to: 
435-865-5092 or mailed to P.O. Box 473, Cedar City, UT, 84721 or call 435-
531-1142 for more information.
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