[image: ]Southeast GA Best Steak Battle
Steak Guidelines & Rules
March 3, 2018 

1. Cooking teams may use any type of fuel desired. Teams will provide all fuel. 

2. Host will supply a minimum of ten (10) top choice rib eye steaks to each team.           Each team will only submit one (1) steak for judging.                                                                ALL remaining steaks will be cooked for the public and accounted for with a ticket stub that will be collected at the respective grills. The cooking teams provide all seasonings and “secret ingredients” for competition steaks.

3. No steaks other than those issued to the teams are allowed. If any other steak is found in your cooking area, your team will be disqualified from the competition.

4. Teams are required to provide ice chests for storage for ALL steak. Ice will be provided by Host. 

5. Steaks are to be handled in a sanitary manner. Plastic gloves will be provided and are to be used in handling the steaks at all times.

6. Grills will be inspected for cleanliness before cooking. Unclean grills will be rejected.
7. Cooking teams are responsible for providing tables and chairs they might need at their cooking area. Also, each team must provide one (1) table for public seating. Chairs for extra table will be provided. 

8. A fire extinguishing device MUST be readily available at each cooker. 
9. Steaks may not be removed from your cooking area. Any violation of this will result in immediate team disqualification from the competition.

10. ALL steaks remain the property of the Southeast GA Best Steak Battle. Teams are expected to account for all steaks issued, either by turning in a ticket stub or a cooked steak. 

11. Absolutely NO animals will be allowed in the cooking area. 

Entry Deadline is February 16, 2018
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