
 

 

IOWA BBQ BATTLE 
2014 

 

Sponsored by: 
Muscatine County Fair  

West Liberty, Iowa 
 
 

The Iowa BBQ Society presents the 1st Annual BBQ Battle. While promoting BBQ is one of the fo-
cused missions of the Iowa BBQ Society, the Society is giving our membership an opportunity to 
compete in a tournament style format that allows and encourages ALL BBQ enthusiasts the chance 
to show off their BBQ talents and skills.  
Format: Four contests will be held in four separate geographical locations with the top three winners 
in each designated category will move on to a championship event to be held at a central location to 
be determined.  Awards will be given at the local events as well as the championship event.  If a 
competitor places at more than one contest, they will be allowed ONE entry at the championship. 
 
Rules: 
1. Electricity will not be provided.  Generators are allowed providing they are quiet and do not 

violate the local noise ordinance. Inverter generators are preferred.  
2. Cooking shall be done using one of the following fuels: charcoal, wood, LP, or pellets(no 

electricity is allowed). 
3. Competitors shall bring meat in original packaging, untouched. (NO RUBS, INJECTIONS, 

BRINES, OR MANIPULATION OF ANY KIND. 
4. All meat will be cooked onsite. Any evidence that preparation occurred off site will result in 

disqualification without refund. 
5. Cooking time will be 5 hours from start time to first turn in.  (Example: 7:00am start, first 

turn in at noon.) 
6. Cooking will commence following the cooks meeting. (SHOTGUN START) 
7. Turn in boxes will be provided and ONLY meat is allowed in the designated box. 
8. 6 individual portions SHALL be turned in for judging. 
9. Turn-ins will have a window of 5 minutes before and 5 minutes after. (Example 12:30 turn in 

window would be 12:25-12:35.) 
10. Entry fees must be received before competitor is allowed to be given turn-in boxes. 
11. A double blind judging method will be used to assure fair and honest competition. (Re-

numbering of the boxes at turn in will occur.) 
12. Cook spots will be 12'x12'.Trailers, RVs, Campers, and support vehicles will be marshaled 

and parked in a designated area outside the cooking areas. 
13.  Each cook will have an ABC fire extinguisher in their site at meat inspection. 
 
Categories: 
12:00 PM: Open Poultry:  Any chicken or turkey product cooked entirely onsite. 
12:30 PM:  Open Beef:  Any cut of beef (Sirloin or chuck cut) cooked entirely onsite. 
1:00 PM:  Open Pork: Any cut of pork (Loin cut) cooked entirely onsite. 
1:30 PM:  Wild Card: The Iowa BBQ Society will work with the local contest organizer to se-
cure a locally produced product to BBQ. The product will be given out at the cooks meeting.    
(Not sooner or later than the cooks meeting, no exceptions.) 



 

 

*A pork chop wrapped in pork would be legal.   
*A chicken breast wrapped in bacon would not. 
 
Scoring: 
Taste: 1-5 (multiplier 2.50) 
Tenderness: 1-5 (multiplier 2.00) 
Visual Appeal: 1-5 (multiplier .50) 
 
Tie breaker: 
1st tiebreaker: Throw out the lowest taste score of tied competitors. 
2nd tiebreaker: Throw out the lowest visual appeal score of tied competitors. 
3rd tiebreaker: The coin toss. 
 
Locations: In order to gain involvement in the Iowa BBQ Society the Society will be sending out a 
notice of interest forms to fair boards, chamber of commerce's, economic development boards, Farm 
Bureau offices, and other community agencies in order to garner interest in all regions of the state. 
No later than March of 2014 the locations and dates will be announced along with a means of regis-
tering and paying for the events.   
*We hope to have an event in the Northeast, Northwest, Southeast, and Southwest regions of 
the State.  
 
Rationale: 
In order to preserve the art, science, and genuine interest in barbeque the Iowa Barbeque Society will 
host a series of contests that target backyard chefs that may not have the means to compete in a 
KCBS sanctioned contest.  The backyard style contests will promote more chefs to bring their finest 
BBQ to a table of judges. 
 
Layout: 
Four regional contests will be held in the four corners of the state where the top three place winners 
in each category will advance to the championship event to be held at an undisclosed location.  The 
final event will pit the top three place winners in a final contest in which a category champion will be 
crowned and an overall champion will be crowned. 
 
Contestant responsibilities: 
Pork 
Poultry 
Beef 
Cooking device 
Cooking supplies 
Entry fee (estimated at $50) 
 
Iowa BBQ Society responsibilities: 
RFP dispensing to potential sites 
Turn in boxes 
Mileage for IABBQ rep 
Lodging for IABBQ rep 
Awards 
Cash prize 
Advertising 



 

 

 
Budget: 
Mileage for rep: $.50 per mile x 1200 miles: $600.00 
Hotel for rep on night before contest: $65.00 x 4 $260.00 
Awards for local contests: $100.00 x 4: $400 
Cash awards for local contests: $500.00 x 4: $2000.00 
Finals awards: $250.00 
Final cash awards: $1650.00 
Misc: expenses: $250.00 
 
Revenue: 4 contests, 10 contestants, $50 per contestant. $1000 


