


1st Annual Ranger Smoke-off 

When:  February 19-20, 2010 

Where:  Guy Anderson’s Ranch (7200 Spring Branch Rd., Spring Branch, TX 78070) 

Entry Fees: 

BBQ Competition – ($125 Entry Fee) Brisket, Ribs (spare) and Chicken –Includes 40’x40’ Cooking 

Area.  Entries will be judged on Saturday.  See attached Rules/Regulations for turn-in times. 

Beans Competition – ($25 Entry Fee) Entries will be judged at same time as BBQ  

Desert Competition – ($25 Entry Fee) Entries will be judged at same time as BBQ  

Washer Tournament – Saturday 9 am. 

Hospitality Night – Friday Night (6pm-12).  Team’s bake, grill,  smoke whatever they want and serve to 

guests however they want.  Guests judge Team’s on a 1-10 scale based on hospitality, quality of food, and 

presentation combined.  Kids 12 and under FREE… Guests will pay a $10 cover  for the entire weekend 

to walk, eat and play so bring some good grub and invite all your friends! 

Friday night live music…Last Call   

All day Saturday music and lots of stuff for the kids (kid fish, bean bag toss, pony rides, balloon guy, etc.).  

All winners will be announced at 4:00 Saturday.  All sites need to be cleaned and empty by 8:00 pm 

Saturday evening. 

 

 

 

 

 

 



1st Annual Ranger Smoke-Off    Entry Form  
 

I have reviewed the attach Rules/Regulations and hereby agree to compete within these requirements.  I 
understand that any violation of these Rules/Regulations will result in immediate disqualification. 
 
Team Name:____________________________________________________ 
 
Head Cook:_____________________________________________________ 
 
Phone # :_______________________________________________________ 
 
Email Address :__________________________________________________ 
 
Street Address:__________________________________________________ 
 
City, State, Zip:__________________________________________________ 
 
Payment method:  

 Money Order; #____________  

 Check # ____________  

 Cash (Mail CASH at your own risk) 
 
ENTRY FEE:  

 BBQ Competition (Brisket, Ribs and Chicken) - $125.00 

 Hospitality Night Competition– No entry fee 

 Beans Competition – Add $25 entry fee 

 Dessert Competition – Add $25 entry fee 
 

All Entry fees must be paid, prior to the start of the cook-off on Saturday February 20, 2010. 
 
T-SHIRTS: (2 shirts included with entry fee – additional shirts add $10 each to entry fee) 
___S  ___XL 
___M  ___XXL 
___L 
 
Place number of shirts requested next to size. 
 
 

Entry Fees/Shirt fees enclosed? -  Yes / No 
 
Make Checks Payable to: SBYFA 
 
Mail to Entry Form/ Fee to:  

Colby Duke 
366 Upland Court 

Canyon Lake, TX 78133 
Contact Info:  

Colby Duke 
210-240-5155 

colbyduke@gmail.com 
 
Official Use Only 
Payment Received: Yes / No    Payment Received By:  
Cooking Area Assigned #:   Shirts Received: 



1st Annual Ranger Smoke-off   Rules/Regulations  
 
GENERAL: 

Our rules are simple and have been established for the protection of each cook. That means if you are an 
experienced cook or a “novice” just starting out, everyone must follow the same guidelines and are subject to 
the same rules.  We endeavor to make our cook off fair and honest with no one receiving an advantage over 
anyone else. 
 
ALCOHOL: 
All alcohol is BYOB.  This event is intended to be a family and community friendly event and therefore we 
encourage responsible alcohol consumption. 
 
ARRIVAL TIMES: 
Teams may set up beginning on Friday, Feb. 19, 2010 between the hours of 10am -10pm.  The Head Cook 
should check-in upon arrival to receive your cook site. 
 
COOK SITES: 
Cooking sites will be assigned prior to arrival.  Space will be assigned based on availability not preference.  
Each team will be responsible for its own equipment and ingredients.  Water and electricity are not available at 
the cook site.  All cook sites are 40’x40’.  Max three vehicles units per site (pit, car, truck, camper, 5th wheel all 
count as vehicle units). 
 
MEAT INSPECTION:  

The Head Judge will be available to inspect meat on Friday beginning at 1 pm through 5pm.  Contest meat is 
always subject to inspection by Head Judge. 
   
All meat will be brought to the site RAW.  No pre-marinating, pre-soaking or pre-spicing is allowed. All 
preparation must be on site.  
 
EVENTS: 

Brisket (7 slices) 
Chicken (1/2 chicken) 
Pork Spare Ribs (7 ribs) 

Beans 
Hospitality 

 
COOKING RULES: 
Any type of commercial or homemade pit/smoker may be used, with only wood or wood product fire for 
cooking.  NO gas or electric cooking heat! Gas or electric lighters, blowers are permitted.  Gas grills are 
prohibited. 
 
MEAT TURN-IN RULES: 
TURN IN TIMES 
Dessert – 10:00 am 
Beans – 11:00 am 
Chicken – 12:00 pm 
Ribs – 1:00 pm 
Brisket – 2:00 pm 
All Turn-in times have a 10 minute window (5 minutes before and after the turn-in time).  This allows for 
corrections to be made should someone have to return to their site or an additional rib or slice of brisket, etc . 
 
TURN-IN TRAYS 
All trays are inspected by the Head Judge or his/her representative for conformity with our turn-in 
requirements. A total blind judging system is used to insure anonymity of the cook (see section on Judging). 
 
 



TURN IN QUANTITIES 
Seven (7) slices of Brisket, approximately 1/4 to 3/8 inch thick (this is checked at turn-in) 
Seven (7) pork spare ribs 
One-half (½) of a non dis-jointed chicken, skin on 
 
MARKERS AND GARNISH - In Texas we judge meat only! Absolutely NO garnish or sauce is allowed. The 
cook is provided with a Styrofoam tray with one sheet of foil which is to be placed in the bottom of the tray. The 
meat is placed on the foil.  Nothing is to be “puddled” in the tray. 
 
SANITARY CONDITIONS - The Head Judge may disqualify a contestant for unsanitary conditions or entries. 
 
JUDGES/JUDGING 
HEAD JUDGE - An unbiased Head Judge will be selected prior to the Cook-off. 
JUDGES - The competition judges will be selected prior to Saturday.  All efforts will be made to select 
unbiased judges. 
 
A Head Cook’s meeting will be held at 9 am on Saturday, Feb. 20, 2010 to review rules and answer any 
questions.  All other interested parties are also invited to attend.  
 
At this time 9" X 9” styrofoam turn-in trays and one sheet of aluminum foil are distributed.  
 
The Head Judge or designated representative will “inspect” each tray for rule compliance when it is turned in 
by the head cook.  

 Brisket tray is checked for the proper number of slices and proper thickness. 

 Ribs are checked for the proper number of ribs. 

 Chicken is checked to be sure it is a half chicken (Not disjointed). 
 
When all trays are received they are numbered at random to insure anonymity of the cook.  Trays received 
after the turn-in window will not be accepted. Trays which have unusual markings i.e., pen marks or any other 
marks which appear to have been added after the initial signing will be disqualified. If something is apparent to 
the cook he/she may bring the tray back to the Head Judge who will replace the entire tray. 
 
POINT SYSTEM / AWARDS: 
CATEGORY WINNER 
 First through third place will receive a trophy for each category (brisket, ribs, chicken, beans, dessert, 
hospitality night). 
1st – $300 
2nd – $200 
3rd - $100 
 
GRAND CHAMPION 
Points will be awarded for places (1st through third place) to determine an overall champion.  The points will be 
awarded as follows; 3 for 1st, 2 for 2nd, 1 for 3rd.  The total points will be tallied just prior to the award ceremony 
at 4:00 pm. 
 


