
 

2021-2022 HSBBQL Rules and Procedures 

1.  High School BBQ Team.  A High School BBQ Team is any group of high school or middle 

school students from the same school and can consist of 1-5 team members, A.K.A. Cookers. Hereinafter 

referred to as a HSBBQ Team, that will prepare and cook an entry or entries for the purpose of being 

judged according to NHSBBQA/ HSBBQL rules at an NHSBBQA/ HSBBQL sanctioned contest.  Each team 

will be comprised of a head cook and as many assistants as required.   No team shall enter more than 

one turn-in box per meat category in a contest.  Neither a family member or teacher,  of a competing 

HSBBQ team, nor any HSBBQ team member of that cook team, may enter the judging area at any time 

during the contest. All HSBBQ teams must have at least one representative of their team present at the 

Cook Team Meeting held on the morning of the contest.  In the event this is not possible, the team shall 

contact either the Contest Organizer or one of the NHSBBQA staff at that contest and inform them of 

their absence.   Cook teams absent from the meeting accept all responsibility for understanding these 

rules and any changes to them that may have occurred.  Violation of these rules may result in 

disqualification from this contest. 

2.  INTERPRETATION OF RULES.  The interpretation of the NHSBBQA/HSBBQL rules and 

regulations are those of the Host Representative running the event at the contest and his or her 

decisions are final.  The Host Representative may not deviate from nor change any NHSBBQA/HSBBQL 

rule for any contest for any reason without prior written approval. 

3.  EQUIPMENT.  Each team will supply all of the equipment necessary for the preparation and 

cooking of their entry including a cooker, wood, charcoal, or wood pellets.  No team may share a cooker 

or grill with any other team. Teams may share a BBQ pit ONLY if it has two duplicate sides and the Cook 

Off area, cones, and barrier create two separate cook areas.  NO SOUS VIDE OR DEEP FRYERS, Heat 

Lamps or Electric Holding Cabinets. 

4.  MEAT PICK UP/ INSPECTION.  All meats must be USDA inspected and passed and will be 

provided by the event host to include (2) St. Louis Style Pork Spareribs, (2) 1.5 inch New York Strip Steak, 

(2) Packages of Chicken Thighs at least 12 pieces, (2) 2# of ground hamburger beef 70/30 or higher fat 

content.  No pre-seasoning, injecting, marinating, or cooking of any entry is permitted until after 

inspection by the Official Meat Pick up as appointed by the Host Representative.  Meat Pick-Up begins at 

8:00 a.m. on the day of the contest.  All meat must be maintained at a maximum temperature of 40 

degrees F prior to inspection.  Prior to cooking, all meat that is resting in preparation for cooking must 

be covered at all times and on ice.  All meats must be cooked to a minimum internal temperature of 145 

degrees F. After cooking, all meat must be maintained at a minimum temperature of 140 degrees F in a 

covered container until turned in for judging.  All contest meat, once inspected, may not leave the cook 

team’s site until turn in. Host Representative must provide Choice or higher in Grade Meat for teams to 

cook.  All meat provided must be the same quality and grade. NO MEAT can be brought to an event that 



is on the list of turn in items. Students can cook sausage links, fajitas, brisket, or any other meat for 

lunch and eating purposes as long as it is not a turn-in item. Any meat found on site that is brought and 

is part of the Turn in Meats will be automatic disqualification for the School for up to two years.  

Cheating is un-sportsman like and will not be tolerated. Host reps have full authority to enter and check 

cook off coolers or cook equipment at any time. 

5.  FIRES.  Mentors and teachers may help start fires for the first 30 minutes of the cook off and 

competition. We want all students to be successful and to be able to start the event and cook as well as 

following all safety guidelines. A fire extinguisher must be present in each cook off site and no more the 

2 feet from the Smoker, Grill, or cooking equipment. Remember fire safety is the utmost importance 

and in the event an adult, teacher, or mentor must step in we want all teams and students to be safe so 

take action first and then we can figure outcomes later. Event host will have first aide kit onsite. Host 

site will provide Ash can or container for cleaning out cooking equipment. Under no circumstance’s are 

pits, smokers, or grill to be left unattended and should be completely extinguished before leaving or 

driving. Many fires happen with BBQ pits driving down the road with hot ash in the Fire Box, so empty 

and extinguish all fires, embers, and coals completely before going home. NO OPEN FIRES, CINDER 

BLOCK, OR GROUND PITS. ALL FIRE PITS MUST BE 6 INCHES OFF THE GROUND. 

6.  COOKING FUELS.  The only approved cooking medium are wood, charcoal, or wood 

pellets.  Gas of any kind, or any electrical heating element, may be used only to start the initial fire or to 

start burn barrels, charcoal chimneys, etc.  A gas starter, gas flame, or electrical heating element may 

not be used in the cooker after the meat has entered the cooker or during the cooking process.  Gas 

bottles must be disconnected from the cooker once the fire has started and must be removed from the 

immediate cooking area.  A gas flame or electrical heating element may not be used in the cooker during 

any part of the cooking process. Portable butane burners may be used for cooking sauces must be 

separate and not part of or on a barbecue pit or smoker.  

6.  APPROVED COOKERS.  Any wood, charcoal, or wood pellet fired cookers, homemade or 

commercially manufactured, will be allowed to be used in NHSBBQA contests.  Electric or manual 

operated rotisseries or rotating shelves are permitted during the cooking process.  Electric or manual 

operated wood, charcoal, or wood pellet augers are permitted during the cooking process.  Electric or 

manually operated power draft devices are permitted during the cooking process.  No electric, gas, 

wood, charcoal or wood pellet fryers are permitted during the cooking process.   Frying with any form of 

fat, butter, or any type of oil is prohibited. 

7.  HSBBQ TEAM COOK SITE.  Each team will be assigned a cook site that is 20 x 20 area. Each 

HSBBQ team is responsible for bringing 12 Construction cones to rope off their cook off area during the 

event.  All equipment including cooker, canopy, trailer, etc. must be contained within this space.  If 

additional space is required, the team should contact the Contest Organizer and make satisfactory 

arrangements. Mentors may coach and sit outside the area, but may not touch or assist an anyway 

during the cook, except to taste HSBBQ teams food. Food items must be passed outside the cook area to 

be evaluated and no adult, mentor, or coach may enter or cross the 20X20 area or your team risks being 

disqualified. Host representatives have final authority on sportsmanship, rule infractions, and 

disqualification from not only their event but possibly future NHSBBQA/ HSBBQL events or scholarships. 



8.  BEHAVIOR.  Every team, including members and guests, are expected and required to exhibit 

proper and courteous behavior at all times.  HSBBQ Teams will be informed of all local and District laws, 

and will adhere to same. Failure to abide by these rules of behavior may result in expulsion from the 

contest and repeat offenders will be barred from competing in NHSBBQA sanctioned contests. Not only 

is good sportsmanship necessary for a successful interscholastic activity, but it is also a character quality 

that contributes to successful life endeavors. Member schools of all organizations have a mission to 

provide a respectful and caring environment for today’s HSBBQ teams that fosters the development of 

tomorrow’s leaders. Any infraction of campus, District, Association, or Event rules should be shared with 

the event host and also NHSBBQA/HSBBQL for investigation and or future disciplinary action. 

9.  FOOD SAFETY.  All teams are expected to maintain their cook sites in an orderly and clean 

manner and to use good sanitary practices during the preparation, cooking, and judging process.  The 

use of sanitary gloves is always required while handling food.  Failure to use sanitary gloves may result in 

disqualification.  Teams are responsible for cleanup of their site once the competition has ended.  Your 

team is responsible for handwashing stations, but event host will provide water access for handwashing 

and dish washing.  All federal, state and local food safety rules and regulations must be adhered to at all 

times based on the location of the event. One member of each team must have a Food Safety Card, 

Food Handlers, or Food Mangers certification. Team Captains or 1 team member may get certified for 

$5.00 on our site at eFoodhandlers.com.  Click here - 

https://www.efoodhandlers.com/partner/?f=nhsbbqa 

 

 

10.  FOOD CATEGORIES.  The following categories are sanctioned by the NHSBBQA/ HSBBQL: 

a.  Pork Ribs:  Spareribs only, meat on the bone.  No country style ribs and no chopped, pulled, or sliced 

rib meat loose in the box. Must present 8 ribs. 

b.  Steak: New York Strip Steak also called a Kansas City Strip Steak. Must present one unsliced steak. 

c.  Chicken:  The team may cook chicken whole, halved, or individual pieces. Must present 8 thighs. 

d.  Burger: Teams will be given 2# of ground beef.  Burgers will be present uncut. Toothpicks or Wood 

Skewers may be used to hold burger together if desired. 

e.  Dessert: Must be cooked in a Dutch oven 

All other food ingredients are the responsibility of the HSBBQ team to provide and bring with them, 

including lunch, lots of water, and drinks. Any meals can be cooked during the competition but cannot 

be meats that are being judged as part of a meal. All food may be consumed after turn-in by students, 

mentors, coaches, teachers, or guest. Remember – do not feast until you make sure your turn in is 

correct.  By providing two of all meat your team should get to taste and try all foods prepared. 

(All food will be turned in issued Styrofoam food container with Team QR Code on top of the lid.) 

The National Championship – THE SLAB will cook Beef Brisket in 2022 as the 6th category. Every other 

year we will cook Pork Butt/or Shoulder at Nationals and each State may add a 6th Category at their 

https://www.efoodhandlers.com/partner/?f=nhsbbqa


State Championship if wanted. Mystery Category will be announced August 1st of each High School BBQ 

League Season. This year the Mystery Category is Burgers. See our site for complete Mystery Category 

list. This category is meant to change food categories annually to showcase other cuts or foods across 

the country such as pork chops, turkey, sausage, fajitas, tacos, tri-tip,ect. 

11.  JUDGING.  NHSBBQA/HSBBQL sanctioning allows for blind judging only using our BBQ Report 

Card software.  Entries will be submitted in an approved container with NO garnish or decorating of any 

kind with their team QR Code on the top of the container lid.  Only the entry to be judged is allowed in 

the container.  Marking of any kind will disqualify the entry.  Each entry will be judged on 

PRESENTATION, TASTE, and TENDERNESS.   Meat may be sauced or un-sauced but not pooling in the 

bottom of the box.  A minimum of 8 portions must be submitted. 

12.  SCORING.  Each entry will be scored by eight (8) judges in the areas of PRESENTATION, TASTE, 

and TENDERNESS.  Scoring ranges from a low of 1.0 to a high of 10.0 no increments of .5 points for any 

category.  Using a weighted average, the maximum score for a category is 80 points.  Any entry that is 

disqualified for being turned in after the designated time or not turned in shall receive a score of zero 

(0) for all three categories: appearance, taste, and tenderness.  Any entry that is disqualified for any 

other reason shall receive a score of two (1) for all categories from all judges at that table. In the event 

of a tie the computer software will automatically break it based on the previous Category score in this 

order taking the highest team score. Example: If the Ribs category is a tie, then the highest steak 

category score will break the tie and so forth. The judging order of categories is Dessert, Steak, Burgers, 

Chicken, and Ribs. All scores will be average together and are weighted equally. 

13.  DISQUALIFICATION.  An entry can be disqualified by the Host Representative or 

NHSBBQA/HSBBQL staff member only.  An entry can be disqualified for any of the following reasons: 

a)  There is evidence of marking or sculpting.  Marking is defined as any handwritten or mechanically 

made mark inside or outside the turn-in box that identifies the submitting team to any judge.  Sculpting 

is defined as the carving, decorating, forming, or shaping of a meat entry contained in a turn-in box that 

identifies the submitting team to any judge. 

b)  There is anything in the box besides the meat or required category. 

c)  There is not a minimum of eight (8) portions. 

d)  There is evidence of blood such that the meat is uncooked. 

e)  The entry is turned in after the officially designated time. 

f)  Gloves are not used while handling food products. 

g)  Not cooking pork as a single piece of meat. 

h)  Not cooking the meat that was provided. 

i)  All competition entry boxes must be placed on the turn in table with label up.  Any box loaded upside 

down by the team may be submitted for judging.  Teams are not permitted to modify the box in any way 

from its original configuration as provided by the contest Reps including moving the label.  Upon 

inspection by the Reps, if the label has been moved to the opposite side (bottom)of the box, the team 



will be DQ’d for modifying the box and the Judges will be instructed to score a (2) in each category for 

that entry.  If the label is on the correct lid and the box must be turned over to have the label showing, 

the only score affected will be presentation. 

j)  Posting pictures, videos, or description of a team’s turn in boxes to social media or to a judge that is 

judging the contest before the awards ceremony. 

14. JUDGING PROCEDURE.  The table captain brings all the boxes to the table.  He or she 

announces the number of the box to be judged, opens that box and checks for rules violations such as 

marking, insufficient number of samples, etc.  All judges score this box for presentation.  Each judge 

then takes a sample and scores this box for taste and tenderness.  Forks may be used to remove the 

sample from the box to prevent contamination of the entry.  The use of eating utensils to eat the sample 

is not allowed.  The table captain makes sure that all scores for that box are recorded before moving on 

to the next box.  This procedure is repeated for boxes 2 through 6.  After all the boxes have been scored, 

the table captain will return the boxes to a designated area.  The table captain will then collect the 

judging slips and turn them over to the FBA representative. 

15. WINNERS.  The winners in each meat category will be determined by adding all the scores 

together and the team with the most points will be 1st place, the team with the next highest total will 

be 2nd place, etc.  The Grand Champion will be the team with the most total points, and the Reserve 

Champion will be the team with the second highest total points. To qualify for either Grand Champion or 

Reserve Champion, a team must submit entries in all four sanctioned categories.  Ties in any meat 

category, Grand or Reserve Champion are allowed.  In the event of a tie in a meat category, the next 

lowest rank will be omitted and the tied teams will be awarded the same rank.  In the event of tie for 

Grand Champion, the tied teams will be declared Grand Champions and there will be no Reserve 

Champion.  In the event of a tie for Reserve Champion, the tied teams will be declared Reserve 

Champions.  Any prize money for the tied rank and the next lowest rank will be combined and 

distributed evenly amongst the tied teams. For example, a two-way tie for 1st place in brisket with a 

$500 prize for 1st place and $400 prize for 2nd place would result in the two teams sharing 1st place and 

$900.  There would be no 2nd place award.  The results of an FBA sanctioned contest are considered to 

be certified at midnight local time after the completion of the contest. 

16. TURN-IN TIMES.  Each food category turn in time will allow for a 10-minute window, that is 5 

minutes before and 5 minutes after the time as suggested below: 

a.  Dessert:     11:00AM 

b.  Steak:        12:00PM 

c.  Burger:       12:30PM 

d.  Chicken:     2:00PM 

e.  Pork Ribs    3:00 P.M   

17.  HEAD COOKS.  A cook team may designate, with the Secretary of the FBA, two different 

individuals to be “head cooks”.  Such designation must be made prior to the beginning of a new cook 

season, which shall be designated as the first sanctioned contest following the first day of January in the 

given year.  Once two cooks have been designated as “head cooks” for that team, they may not be 

named “head cooks” for any other team. 



18.  MULTIPLE TEAMS.  No team shall be permitted to cook at the same contest as two separate 

teams using the same team’s name.  Each team must have a specific unique name that use the whole 

season and names may not be changed mid-season. Charter Registered team names will be those used 

to invite qualifying teams to State and Nationals based on what was input into the BBQ Report Card 

System. 

19.  TEAM NAMES / WALK UP SONGS.   HSBBQ team names must be professional and may 

not include any curse words, vulgarity, inappropriate language, or anything the Host school deems 

offensive. Team names will be changed and notified prior to registration of the event through the BBQ 

Report Card system.  Each team will select a 15-20 second song to upload prior to the event to be played 

if the HSBBQ team receives an award call at which time it will be played while walking up to the awards 

area. 

20.  EVENT RULES:  All school district policies and procedures apply and will be enforced by the 

Host School. No alcohol, vapes, weapons, campers, RV’s, trailers and trucks must be parked outside the 

cook off area.  

21. INCLEMMENT WEATHER / RAIN:  All participating HSBBQ teams will follow and abide by 

Host School campus rules for Lighting, Hot and Cold Weather. In the event of a delay/ cancellation the 

event may not be made up and money is nonrefundable. HSBBQ teams that experience event shut 

downs will be offered another event to cook, rescheduling if available, possible advancement to State, 

or a voucher for a next season event based on the final decision of the NHSBBQA.  

22. TEAM CHECK-IN: HSBBQ Teams will have one team member check-in upon arrival to receive 

Food Containers and Team QR Codes for scoring. Teams must be check-in no later than 7:30 or they will 

be disqualified if they have not communicated prior with event Host. Teams may arrive at 5:00 a.m. at 

the earliest to begin set up and start fires at 7:30 with mentors or coaches help.  

23. AWARDS: Main awards or trophies will be presented to the HSBBQ team and school. These are 

meant to be School District awards and property. Individual awards such as medals, certificate, 

prizes,plaques, or smaller recognition is encouraged and may be added by each Host site. NHSBBQA 

provide 1st through 3rd Place trophies and artwork for Certificates to be printed by the Host. 

24. SCHOLARSHIPS: Scholarships are award by Sullivan University not the NHSBBQA/ HSBBQL and 

will be issued based on the guidelines they include with the certificate. Scholarships are not 

transferable.  

25. QUALIFYING FOR STATE OR NATIONALS:  Each State will be determined based on a 

percentage of State Championships HSBBQ teams for a given year and ultimately 100 High School BBQ 

teams will be invited to Nationals each school year.  In the event a team may not attend another team 

on the waiting list may be invited. ALL HSBBQ Teams must be a NHSBBQA Charter member to advance 

to State Championships and or Nationals, receive scholarships or awards, and be in good standing with 

the Association. Nationals this year is first come first serve due to COVID and is June 19-22, 2022 at the 

Kalahari Resort in Round Rock, Texas. $350.00 per teams. Would recommend booking hotels early to get 

room block pricing for the Kalahari. 

 



26. LETTER JACKET PATCHES: Patches for each State are awarded for 1st-3rd Place State 

Champions. Additional Team BBQ, NHSBBQA, and or State Association patches may be purchase for 

$10.00 per student and may take 3-4 weeks for delivery based on State and if they are in stock. 



 

 



 


