
Harris County Fair and Rodeo

2026 BBQ Cook-Off Rules

What’s New for 2026

Revisions

Item Location

Clarified space size Page 1, #1c

Added Load In & Setup section Page 1

Added Safety section Page 1

Added Beans as competition Page 2, #4e

Increased Chef’s Choice samples to 7 Page 2, #4d1

Moved Chef’s Choice turn in to Friday Page 3

Added information about music Page 2, #5f

Added information about excessive drinking Page 2, #5g
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1. General Rules

a. All registration forms and payments must be received by October 9, 2026, at 11:55pm.

b. This event is sanctioned by the International Barbeque Cookers Association (IBCA). All 

IBCA rules and regulations must be followed. Violation of IBCA rules will be grounds for 

immediate disqualification. Visit https://ibcabbq.org/organization-documents/ for more 

information.

c. Entry fee includes one 30’ (wide) x 40’ (deep) space.

d. One entry fee per team name.

e. Space will be assigned based on when you pay for your entry.

f. Harris County Fair & Rodeo Association, the BBQ committee, and any of their 

representatives will not be held responsible for any theft, damage, or injury.

g. The BBQ Committee reserves the right to make additional regulations as the situation 

warrants.  

h. Decisions of the BBQ Committee and judges will be final.

i. State Law requires 21 years of age to consume alcoholic beverages.

j. Dogs are allowed but must be friendly, kept in the team area, and on a leash.

2. Load in, Setup, Move out

a. Space assignments and site maps will be sent out a week before the contest.

b. Setup times will be Thursday 3:00pm to 7:00pm and Friday starting at 6am.

c. Please do not block driveways

d. At all times, parking trailers, RVs or other vehicles must be within the designated 

30x40 space otherwise they must be parked in general parking area.

e. All vehicles not inside your designated space must be removed from the contest area

and moved to the general parking area by 9am on Saturday.

f. Do not move vehicles into the contest area until after the awards.

g. Teams are free to leave at any time after awards, but feel free to stay.

3. Safety

a. The Fire Marshal's Office is requiring every team to have a fire extinguisher.

b. Tents must be secured and staked (or otherwise anchored).

c. Additional safety related requirements may be released 2 weeks prior to the cookoff 

based on the Fire Marshall requirements. 

4. Provisions Provided and not provided

a. Electrical and water are likely available. An update will be sent to all registered teams at 

least 2 weeks prior to the event.

b. Generators are allowed

c. Contestants must supply all the equipment and supplies needed.

d. The BBQ management will provide space only. 

http://www.ibcabbq.org/
https://ibcabbq.org/organization-documents/
http://www.ibcabbq.org/
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e. Volunteers and/or members of the BBQ Committee will come around and pick up trash 

bags to take to the onsite dumpster.

f. Grease shall not be allowed to be spilled on contest grounds. A grease tote will be 

available for disposal.

g. Onsite restrooms will be provided. Please see the entry form if you wish to rent a private 

port-a-can for your space.

5. Team Requirements and limitations

a. The BBQ Team is responsible for keeping their area clean and assisting with garbage 

disposal. Failure to do so may result in disqualification.

b. The Head cook will be held responsible for their team and guests' conduct.

c. Teams, guests, or general public are not allowed to bring golf carts, motor vehicles, 

Segway personal transporters (or similar two-wheeled, self-balancing electric vehicles), 

bicycles, roller skates/blades, skateboards, remote-controlled toys, or any other 

motorized vehicle/apparatus, except wheelchairs or personal scooters, onto the Contest 

grounds.

d. All contestants and guests must wear shirts and footwear on-premises.

e. Teams must have their equipment out of the cook-off area by noon Sunday.

f. Loud music must be lowered no later than 11:00 pm.

g. No excessive or underage drinking allowed. No loud music before 8:00 am.

4. Cooking

a. Brisket- Eight (8) slices. Blocking brisket ends is allowed. The fat cap may be trimmed or 

cut away before the slices are placed into the tray. 

b. Pork Spareribs- Eight (8) individual cut ribs (bone-in) (St. Louis Cut acceptable). Ribs 

must be placed in a tray MEAT side up. Baby back or Country Style Ribs are not 

permitted. 

c. Chicken- One (1) ½ fully jointed chicken MEAT side up (to include breast, wing, thigh, 

and drumstick). SKIN ON (No Cornish Game Hens). 

d. Chef’s Choice - Entries in the Open Contest must not be a dessert. All entries MUST be 

cooked at the Contest. 

(1) Each entry must be enough for at least six (7) samples (enough for five (6) judges 

and a tie break, if necessary). Teams may turn in as much as desired within the 

confines of the sample container provided. Unlike the meat judging contest, the 

samples may be arranged, decorated, or garnished as the team sees fit for judging 

and scoring. 

(2) Judging Criteria

 Presentation

 Taste
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e. Beans - Will be started at the cooking site from dry pinto beans. Cooks may cook with 

any ingredients but when turned in nothing is to be included in the bean cup larger than

the bean. The entry will be disqualified if a tasting judge finds anything in the cup larger 

than a bean.

(1) Teams will fill up the supplied cups within 1” of the top. The beans must be 

completely covered with bean juice (broth).

(2) Judging Criteria

 Appearance

 Texture

 Taste

5. Entry Fees and Prizes

a. Brisket, Chicken, and Ribs. $250.

b. Chef’s Choice & Beans: $25. These events are optional. You can enter up to 3 items per 

category

c. Cash prizes are based on the number of paid entries in each event.

d. All entry fees must be received no later than one week before the event or designated 

spot will be reassigned to next on waiting list.  

Please register online:

https://bit.ly/45rXN7D

Questions: BBQ@hcfairandrodeo.org

https://bit.ly/45rXN7D
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October 2027

Cook-off Schedule

Thursday, October 15th

3:00 p.m. – 7:00 p.m. Move in open

Friday, October 16th

6:00 a.m. Move in open

9:00 a.m. Check-in starts

4:00 p.m. to 6:00 p.m. Tray pick up

6:00 p.m. Head Cook’s meeting

8:00 p.m. Chef’s Choice turn in

Saturday, October 17th

9:00 a.m. to 10:00 a.m. Tray pickup

11:00 a.m. Beans turn in

12:00 p.m. Chicken turn in

1:30 p.m. Ribs turn in

3:00 p.m. Brisket turn in

~5:00 p.m. Awards Ceremony

Sunday, October 18th

12:00 p.m. All Pits and equipment 

must be removed from 

property and trash in 

dumpsters.




