2010
GREAT AMERICAN BARBECUE
SAUCE, BASTE and RUB CONTEST
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Oklahoma Joe's Sunday, April 25,2010 Entries Needed

= Barbecue By April 16, 2010
~  Dlathe, Kansas 4 - vEP ’
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Only Barbecue Products that are marketed as “Barbecue Products” will be considered. The product must be labeled as a Barbecue item. Products such as

mustards, ketchu(fs and other sauces that are not specifically labeled as a “Barbecue Product” will not be considered. All products must be currently available
for sale retail and wholesale. One of a kind samples or alterations of existing products already on the market will not be allowed.

The TWO categories are as follows: HOT BARBECUE SAUCE or MILD BARBECUE SAUCE.
The same sauce can only be entered into one of these TWO categories.

Each sauce entry must contain one of the four ingredients, (Tomato, Mustard, Vinegar or Fruit) as one of the first three inlg);redienis listed on the label. Any
sauce that does not contain one of these four ingredients, as one of the first three ingredients listed on the label, will not be allowed.

There are two baste categories, MILD BASTE AND HOT BASTE. A sauce can be entered info one of the baste categories but a separate fee is required.
There are two rub categories, MILD RUB AND HOT RUB.

All entries are required to have labels with product name, ingredients and all nutritional information required currently by the FDA.

ALL ENTRIES MUST HAVE A MINIMUM WEIGHT OF 32 OUNCES FOR LIQUID AND 32 OUNCES FOR DRY RUBS.
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P R I z E S J The Io;f). five winners for each category will receive an award certificate & a ribbon.
§ AAfede Those finishing in 6th through 10th will receive a certificate.
An over all high scoring winner in each of the four categories will be announced on Fox 4 TV on Sunday, April 25th.

$500 and a trophy will be awarded in each of the FOUR categories, Sauce, Baste, Rub and Packaging.

The Great American Barbecue and other non-profit organizations are the beneficiaries of the entry fees and the donations of sauce to be sold at the event.
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JUDGING
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Each sauce entry will be placed in a plain, unlabeled container and assigned a number. Judges will evaluate at least 12 different sauces. A ballot will be

completed for each sauce tested by a judge. They will be judged as follows: Texture and Appearance/scale of 1 — 5 and Flavor with meat and Flavor
without meat/ scale of 1 10.

Each baste or rub will be placed in a plain, unlabeled container and assigned a number. Judges will evaluate at least 12 bastes or rubs. Each rub and
baste will be applied to a separate slab of pork ribs and cooked in the same pit, at the sume fime, by an experienced pitmaster. They will be judged as
follows: Flavor on meat and Flavor without meat/ scale of 1 —15.

Packaging entries are classified info two groups. Retail or Gift Pack. Judging is based on likelihood of purchase based on presentation of packaging.

The Kansas City Barbecue Society will tabulate the results. Results will be available on the www.thinkbbg.com website after April 25, 2010.
All entries become the property of The Great American Barbecue Contest.

All questions should be directed to Tracy Satterfield at tracy@thinkbbg.com or 847-232-9680

Us b

W



