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1. Cooking “guides” may use any type of fuel desired. “Guides” are to provide their own fuel. 
Electricity will not be provided. 

2. Each cooking “guide” must provide their own game and must be approved by a member of the 
committee. Examples of encouraged game is venison, wild pork, alligator, fowl, seafood and other 
exotics not commercially purchased or provided. Wine inspired dishes also can be accepted for the 
wild game and food camp. 

3. All meat, fowl and seafood are to be handled in a sanitary manner. Plastic gloves will be provided 
and are to be always used in handling food.

4. Grills and cooking devices will be inspected for cleanliness before cooking. Unclean grills or 
cookers will be rejected.

5. Cooking “guides” will provide all seasoning and ingredients.

6. Cooking “guides” are responsible for their own tent if desired. Grills and cooking devices must be 
away from tent for fire hazard purposes; you cannot cook under a covering of any sort. 

7. A fire extinguisher will be provided by the Camo Fest committee and must be located within your 
cooking area.

8. Cooking “guides” are responsible for keeping cooked food warm until the food is served.

9. Each “guide” will be provided a hospitality cooler of water. No alcohol may be brought into the 
cooking area or the festival by anyone.

10. All cooking “guides” are responsible for cleaning up their cooking areas at the conclusion of the 
event.

11. Site access for setup will be available from 9am-12 and access for breakdown will be 
from 6pm-7pm on the day of the event January 25, 2025.

12. Cooking “guides” are made up of 1 to 4 cooks. Each cook will be given 4 wristbands.

2025 Wild Game “Guided” Cooking Tour – Rules

Please call to reserve sponsorship
and submit company logo to: 

Tina Israel: 979-318-2575
tisrael@cityofbaycity.org

Please make checks payable to:   
Bay City Camofest/BCCDC

Mail to: Camofest
1112 7th Street

Bay City, Texas  77414
979-557-4890


