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2010 Ultimate Rib Fest Contest Rules 
  
1. All cooking teams consist of one head cook and as many assistants as the head cook decides. Each team 

will be provided with a space at the festival site.  Each team provides their own ribs to be cooked, cooking 
device, and all equipment necessary for cooking, worktable, chairs, tent or canopy which must fit within 
their designated festival site.  Cooking teams are encouraged to prepare ribs onsite, but have the option of 
preparing them in their restaurant kitchen and transporting them to the event site.  Contestants are 
responsible for adhering to all applicable Department of Health regulations, local fire code and any other 
applicable laws and rules.   

 
2. Ribs may be either Baby Back or Spare.  Please use only one type of rib for each entry. You may enter 

both competitions.  Please follow all food and health safety guidelines in the handling, storing, and cooking 
of the meat. 

 
3. Each contestant must submit at least 5 separate portions of ribs in the provided container for judging 

purposes. One portion consists of one rib bone. The 5 portions submitted for judging must be cut into 
individual portions.  (As opposed to providing a half-slab, for instance.)   

 
4. Each contestant must provide at least 1,500 separate portions for event attendee tasting.  
 
5. Contestants agree to release Charlotte-DeSoto Building Industry Association and event sponsors from any 

claims of injury and/or material damage in connection with participation in the Ultimate Rib Fest.   
 
6. Entries are scored in areas of APPEARANCE, TENDERNESS/TEXTURE, and TASTE. The scoring system 

is from 9 (best) to 2 (worst).  A score of 1 is a disqualification and must be approved by the head judge.  
Scoring based on total points earned, not an average.  In the event of a tie, the lowest score is dropped to 
determine a winner. If still tied, the highest score in the taste category determines the winner. 

 
7. Garnish is limited to chopped, sliced, shredded or whole leaves of fresh green lettuce and/or common curly 

leaf parsley. Garnish is not considered in the scoring of the entry.  Only rib portion and garnish is allowed in 
the provided container; no toothpicks, skewers, foil, foreign material or stuffing is permitted. 

 
8. No side sauce containers are permitted in the rib containers. Ribs may be presented with or without sauce 

on it as the contestant wishes. Remember, this is a rib contest, not a sauce contest, so don't apply sauce so 
thick that judges can't taste the meat. Too much sauce can affect the overall score. 

 
9. Ruling of the head judge on all matters is final. No contestants allowed in the judging area during judging. 
 
10. The Charlotte-DeSoto Building Industry Association reserves the right to amend these rules at any time up 

to the start of the Cooks’ Meeting on October 16. 
 
Tentative Schedule  
10/15  Anytime   Set-up (Onsite security provided Friday night.)  
10/16  7:00 a.m. – 11:00 a.m.    Prep and cooking time 
 10:30 a.m.     Cooks’ meeting 
 11:15 a.m.     Containers due judges (delivered by contestants) 
 11:00 a.m. – 7:00 p.m.        Festival Hours 
 11:30 a.m. – 1:00 p.m.        Judging 
 6:00 p.m.       Winners announced and prizes awarded on stage 
 7:00 – 8:00 p.m.      Clean up 
 

1st Prize Baby Back Ribs:  
$500 Prize, Traveling Trophy awarded for term of one year and Plaque to keep at your business 

1st Prize Spare Ribs:  
$500 Prize, Traveling Trophy awarded for term of one year and Plaque to keep at your business 

People’s Choice Award: 
$500 Prize and a Plaque to keep at your business 
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