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March 3, 2018


1. The Southeast GA Best Steak Battle will be judged on a points system to include appearance, degree of doneness (medium), tenderness, and taste.

2. No branding irons or other identifying marks are to be used on the steaks submitted for judging. The steak should not be embellished, garnished, or otherwise decorated (such as butter, mushrooms, onions, gravy, parsley leaves, tooth picks, tin foil underneath, parchment paper, etc.)
 Entries will be automatically disqualified if presented for judging with any identifying         marks or additional items included in the official box. ONLY steak to be judged should be in the official box   when submitted for judging. 

3. At the Chief Cooks meeting, teams will receive an official box to be used in submitting steaks for judging. There will be a sealed envelope attached to the box and a sealed envelope inside the box. Teams will remove the envelope from inside the box and keep it in a secure location.        DO NOT REMOVE THE ENVELOPE ATTACHED TO THE TOP OF THE BOX. Teams will bring their envelope (still sealed) to the awards presentation. Teams will be told when to open their envelope during the Awards Ceremony. The envelopes from each box contain matching numbers. The envelope from the winning steak will be opened and the number announced during the Awards Ceremony. The team with the matching number is the winner. This process is used to insure anonymity of all steaks submitted for judging. 

4. The steak submitted for judging should be placed in the official box and submitted at a designated location and time. It is the team’s choice as to which steak they submit for judging.

5. All steaks submitted for judging are to be cooked medium. For this contest, medium is defined as pink and moist in the center of the rib eye- not red and running.                                                      If the steak is raw when cut, it will only be scored in appearance category. Teams should remember that degree of doneness is one of the criteria in the steak judging. 
	
6. There will be a panel of judges. Judges will not know the identity of the cooking teams. The steaks will be scored by number only and the identifying number of the cooking teams will not be known until the awards ceremony.
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