
Frisco Colorado Barbecue Challenge 
Judging Turn-In Time Windows – at Frisco Recreation Building 

Cook’s Meeting at 9:00 p.m. Friday – 
Kids Q Meeting at 4:00pm Friday 

Recreation Building located at 110 3rd Avenue 
Friday, June 17: 
 
Kids Q    6:00 p.m.  
 
Anything Goes   6:30 p.m.  
 
Salsa    7:00 p.m 
 
Sauce    7:30 p.m. 
 
Saturday, June 18: 
 
Side Dishes   11:30 a.m. 
 
Chicken   12:00 p.m. 
 
Ribs     12:30 p.m. 
 
Pork    1:00 p.m. 
 
Brisket    1:30 p.m. 
 
Dessert     2:00 p.m.  
 



 



2011 Rules and Regulations 
 

1) The decision and  interpretations of  the KCBS Rules and 
Regulations  are  at  the  discretion  of  the  KCBS  Contest 
Representatives  at  the  contest.  Their  decisions  and 
interpretations  are  final  to  the  extent  consistent  with  the 
rules. 
 
2) Each  team  shall  consist  of  a  chief  cook  and  as many 
assistants as the chief cook deems necessary. A team shall not 
compete  in  more  than  one  contest  under  the  same  team 
name, on  the  same date. Chief cooks and/or assistant cooks 
may only cook  for  their designated  team at  the contest  they 
are attending. 
 
3) Each team will be assigned a cooking space. Pits, cookers, 
props,  trailers,  motor  homes,  vehicles,  tents  or  any  other 
equipment  (including  generators)  shall  not  exceed  the 
boundaries  of  the  team’s  assigned  cooking  space.  All 
seasoning  and  cooking  of  product  shall  be  done within  the 
assigned  cooking  space.  Teams  shall  not  share  an  assigned 
cooking space or cooking device. 
 
4) Contestants shall provide all needed equipment, supplies 
and electricity, except as arranged for in advance. Contestants 
must  adhere  to  all  electrical,  fire  and  other  codes.  A  fire 
extinguisher shall be near all cooking devices. 
 
5) It  is  the  responsibility of  the contestant  to  see  that  the 
team’s assigned cooking space  is clean and orderly  following 
the contest. All fires must be put out, pits filled (if allowed by 
contest organizer), and all equipment removed from site. It is 
imperative  that  clean‐up  be  thorough.  Any  team’s  assigned 
cooking space left in disarray or with loose trash, other than at 
trash  containers,  may  disqualify  the  team  from  future 
participation at KCBS sanctioned events. 
 
6) Fires shall be of wood, wood pellets or charcoal. Gas and 
electric  heat  sources  shall  not  be  permitted  for  cooking  or 
holding.  Propane  or  electric  is  permitted  as  fire  starters, 
provided  that  the competition meat  is not  in/on  the cooking 
device.  Electrical  accessories  such  as  spits,  augers, or  forced 
draft  are  permitted.  No  open  pits  or  holes  are  permitted, 
except at the election of the contest organizer. Fires shall not 
be built on the ground. 
 
7) All competition meats  shall be  inspected by  the Official 
Meat  Inspector  during  the  times  established  by  the  contest 
organizer but not prior  to  the day before  judging. Once  the 
competition meat has been  inspected,  it  shall not  leave  the 
contest  site.  Cooking  shall  not  begin  until  the  competition 
meat has  been  inspected by  the Official Meat  Inspector. All 
competition meat shall start out raw. No pre‐seasoned meat 
is allowed other  than manufacturer enhanced or  injected 
products, as shown on label EXCLUDING but not limited to: 

teriyaki, lemon pepper or butter injected. When the contest 
organizer supplies the meat, the contestant is not required to 
enter  only  that meat.  Competition meat  not meeting  these 
qualifications shall be disqualified; given a one (1) in all criteria 
by all six judges. 
 
8) Parboiling  and/or  deep‐frying  competition  meat  is  not 
allowed. 
 
9) Meat  shall not be sculptured, branded or presented  in a 
way  to make  it  identifiable.  Rosettes  of meat  slices  are  not 
allowed. Violations of this rule will be scored a one (1) on all 
criteria by all six judges. 
 
10) The Four KCBS Meat Categories: 
CHICKEN:  Chicken  includes  Cornish  Game  Hen  and  Kosher 
Chicken. 
PORK RIBS: Ribs shall  include the bone. Country style ribs are 
prohibited. 
PORK:  Pork  is  defined  as  Boston  Butt,  Picnic  and/or Whole 
Shoulder, weighing a minimum of  five  (5) pounds. Pork shall 
be  cooked  whole  (bone  in  or  bone  out)  and  shall  not  be 
separated  during  the  cooking  process.   At  no  time  shall  the 
meat once separated be returned to a cooker. 
BEEF  BRISKET: May  be whole  brisket,  flat,  or  point.  Corned 
beef is not allowed. 
 
11)  Judging typically starts at Noon on Saturday.  
The  four  (4)  KCBS  categories  will  be  judged  in  the  following 
order: 
  CHICKEN    NOON 
  PORK RIBS    12:30 pm 
  PORK    1:00 pm 
  BEEF BRISKET    1:30 pm 
 
Times  may  vary  at  any  contest.  Turn‐in  times  will  be 
confirmed at the Cooks Meeting. An entry will be judged only 
at  the  time  established  by  the  contest  organizer.  The 
allowable  turn‐in  time will be  five  (5) minutes before  to  five 
(5) minutes  after  the  posted  time with  no  tolerance. A  late 
turn‐in will receive a 1 (one) in all criteria. 
 
12) Garnish  is  optional.  If  used,  it  is  limited  to  chopped, 
sliced, shredded or whole  leaves of fresh green  lettuce, curly 
parsley,  flat  leaf  parsley  and/or  cilantro.  Kale,  endive,  red 
tipped  lettuce,  lettuce  cores  and  other  vegetation  are 
prohibited.  Improper garnish  shall  receive a  score of one  (1) 
on Appearance. 

 
13) Sauce  is optional.  If used,  it  shall be applied directly  to 
the meat and not be pooled or puddled  in the container. No 
side  sauce  containers  will  be  permitted  in  the  turn‐in 
container. Chunky sauce will be allowed. Chunks are to be no 
larger  than a  fine dice, approximately 1/8  inch cubed. Sauce 
violations shall receive a score of one (1) on Appearance. 

14) Entries will be submitted in an approved KCBS numbered 
container,  provided  by  the  contest  organizer.  The  number 
must be on top of the container at turn‐in.  
 
15) The  container  shall not be marked  in any way  so as  to 
make  the  container  unique  or  identifiable.  Aluminum  foil, 
toothpicks,  skewers,  foreign  material,  and/or  stuffing  are 
prohibited  in  the  container.   Marked  entries  or  containers 
with  the  above  listed material  will  receive  a  one  (1)  in  all 
criteria from all Judges.   
 
16) Each contestant must  submit at  least  six  (6) portions 
of  meat  in  an  approved  container.  Chicken,  pork  and 
brisket may be submitted chopped, pulled, sliced, or diced 
as  the cook  sees  fit, as  long as  there  is enough  for  six  (6) 
judges. Ribs shall be turned in bone‐in. Judges may not cut, 
slice,  or  shake  apart  to  separate  pieces.  If  there  is  not 
enough  meat  for  each  judge  to  sample,  the  shorted 
judge(s) will score a one  (1) on all criteria, and  the  judges 
having samples will change the Appearance score to one(1).  
 
17) The following cleanliness and safety rules will apply:  
a.     No use of any tobacco products while handling meat. 
b.     Cleanliness  of  the  cook,  assistant  cooks,  cooking 

device(s)  and  the  team’s  assigned  cooking  space  is 
required. 

c. Shirt and shoes are required to be worn. 
d. Sanitizing of work  area  should be  implemented with 

the  use  of  a  bleach/water  rinse  (one  cap/gallon  of 
water).  Each  contestant  will  provide  a  separate 
container  for  washing,  rinsing  and  sanitizing  of 
utensils. 

e. First aid is not required to be provided by the contest, 
except at the election of the contest organizer. 

f. Prior to cooking, meat must be maintained at 40° F or 
less. 

g. After cooking, all meat: 
Must be held at 140° F or above OR  

  Cooked meat shall be cooled as follows: 
  Within 2 hours from 140° F to 70° F and 
  Within 4 hours from 70° F to 41° F or less 

h. Meat  that  is  cooked,  properly  cooled,  and  later 
reheated for hot holding and serving shall be reheated 
so that all parts of the food reach a temperature of at 
least 165° F for a minimum of 15 seconds.  

 
18) There will be no refund of entry  fees  for any  reason, 
except at the election of the contest organizer. 
 
19) Showmanship  and  cooking  are  separate  entities  and 
will be judged as such. Specific information will be provided 
a contest organizer if there is to be a showmanship award. 
 
 
 



CAUSES FOR DISQUALIFICATION & EVICTION of a team,  its 
members and/or guests: A cook team  is responsible jointly 
and  severally  for  its head cook,  its  team members and  its 
guests. 
 
a. Excessive  use  of  alcoholic  beverages  or  public 

intoxication with a disturbance.  
b. Serving alcoholic beverages to the general public. 
c. Use of illegal controlled substances. 
d. Foul,  abusive,  or  unacceptable  language  or  any 

language causing a disturbance. 
e. Excessive  noise,  including  but  not  limited  to  that 

generated  from  speakers,  such as  radios, CD players, 
TVs, public address systems or amplifying equipment, 
will not be  allowed during quiet  time, designated  to 
start at 11:00 p.m. on contest nights and will last until 
7:00 a.m. unless otherwise determined by the event. 

f. Fighting and/or disorderly conduct. 
g. Theft, dishonesty,  cheating, use of prohibited meats, 

or any act involving moral turpitude. 
h. Use of gas or other auxiliary heat  sources  inside  the 

cooking device. 
i.     Violation of any of the KCBS Cook’s Rules above, save 

and except #9 – 13.  
 
Excessive  or  continued  complaints  from  teams  on  any  of 
the above  rule  infractions shall be considered grounds  for 
immediate  disqualification  from  the  contest  by  KCBS 
Representatives,  Organizers  and/or  Security.  In  addition, 
any  violation  of  the  above  rules  shall  be  reported  to  the 
KCBS Board of Directors who may  in addition to the above 
disqualification impose additional penalties upon the team, 
the head cook, and its members including but not limited to 
disqualification from competing in KCBS events for a period 
of  time  not  to  exceed  five  years.  All  complaints  of 
disturbance or violation of quiet  time shall be reported  to 
the Board of Directors. 
 
CLARIFICATION: If product is turned in and is disqualified, it 
receives a one (1) in all criteria. If the team does not turn in 
a product or is disqualified and not allowed to turn in, that 
team’s  category  is not  judged  and  receives no  score.  If  a 
product  is  turned  in and  then disqualified  for  late  turn  in, 
no bone in ribs, etc., it is not judged and will receive a one 
(1) in all criteria. 
 
JUDGING PROCEDURES: 
KCBS sanctioning allows  for blind  judging only. Entries will 
be  submitted  in  an  approved  KCBS  numbered  container 
provided  by  the  contest  organizer.  The  container may  be 
re‐numbered  by  the  KCBS  Contest  Rep  or  authorized 
personnel before being presented to the judges. 
 
 
 

1) Judges may not  fraternize with  teams on  turn‐in day 
until conclusion of judging. 
 
2) Judging will be done by a team of 6 persons, who are 
at  least  16  years  of  age.  Only  Judges,  Contest  Reps  and 
necessary support staff are allowed  in  judging area during 
the judging process. No other activities are permitted in the 
judging area, during judging process. 

 
3) Each judge will first score all the samples for appearance 

of  the meat.  The  turn‐in  containers  will  then  be  passed 
around  the  table and each  judge will place a sample  from 
each  of  the  containers  in  the  appropriate  box  on  the 
judging mat. The judge will then score each entry for taste 
and tenderness, before moving on to the next entry. 
 

4) The  scoring  system  is  from  9  to  2,  all  whole  numbers 
between  two  and nine may be used  to  score  an entry.  9 
excellent, 8 very good, 7 above average, 6 average, 5 below 
average, 4 poor, 3 bad, and 2 inedible. 
 

5) A score of one (1) is a disqualification and requires approval 
by a Contest Rep. Grounds for disqualification: 
All judges will give a one (1) in Appearance for unapproved 
garnish, pooled sauce or less than 6 samples of meat.  
All  judges will  give  a  one  (1)  in  all  criteria  for  sculptured 
meat,  a  marked  turn‐in  container,  foreign  object  in  the 
container, incorrect meat. All judges not receiving a sample 
will give a one (1) in all criteria. 
 

6) The weighting  factors  for  the point system are as  follows: 
Appearance ‐ 0.5714, Taste ‐ 2.2858, Tenderness ‐ 1.1428. 
 

7) The  low score will be thrown out. Results will be tallied.  If 
there  is a tie  in one of the categories,  it will be broken by 
the  computer,  as  follows:  The  scores  will  be  compared 
(counting all five  judges) for the highest cumulative scores 
in taste, then tenderness, then appearance. If still tied, then 
the low score, which was thrown out, will be compared and 
the higher of the  low scores will break  the tie.  If still  tied, 
then a computer generated coin toss will be used. 
 

8) Total points per entry will determine the champion within 
each meat category. 
 

9) Cumulative points for only the four (4) KCBS categories will 
determine  the  Grand  Champion  and  Reserve  Grand 
Champion  except  the  Dodge  City,  KS  contest,  or  at  the 
election of this organizer. 
 

 
Note:   No rules have changed from the 2010 to the 2011 Rules 
and Regulations/Judging Procedures. 
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MEMORANDUM 
 
 TO:  Frisco Colorado Barbecue Challenge Contestants and Vendors 
 RE:    Fire & Tent Safety at the BBQ 
 
The Lake Dillon Fire Department will be inspecting your booths  for compliance on Friday 
June 17, 2011 between 8:30 a.m. and 11:30 a.m.  In order to help you understand our Fire 
Safety requirements we have outlined the following guidelines and requirements.  We 
REQUIRE that all of our vendors using a heat source have a currently inspected and 
certified fire extinguisher available in their booth. You must have a  2-A:10-B:C (5-10 
lb.) ABC fire extinguisher with current inspection tags visible and ready for use.  A fire 
inspection of all grills, smokers, and fire extinguishers is required. 
 
A spark arrester is required for the chimney or vent on cookers at all booths using grills or 
smokers that use solid fuel. 
 
Here are the requirements for fire extinguishers: 
• A 2-A:10-B:C (5-10 lb.) fire extinguisher in the very least is required. However, it would 

contaminate food and render it inedible.  
• A 40-B:C (8-10 lb.) this is best for kitchen areas because the spray doesn’t contaminate 

food. 
 
Requirements for spark arresters: 
• Openings should not allow the passage of spheres having a diameter larger than 1/2 inch 

(12.7 mm) or block the passage of spheres having a diameter less than 3/8 inches (9.5 
mm). 

• Spark screen shall be accessible for cleaning, and the screen or chimney cap shall be 
removable to allow for cleaning of the chimney flue. 

 
Requirements for canopies & tents: 
• 40 lbs of weight per leg is required for tents & canopies 
• Water bottles, cider blocks, stakes, etc. are not acceptable forms of weight. Please 

reference the LDFR tent weight document for approved weights for tents & canopies 
• Canopies & tents must be fully secured prior to setting up underneath the area. 
 
 
Finally, ash disposal shall be limited to metal containers only. We will have several metal 2-
yard dumpsters at the event clearly marked “Ash Only.” Please be aware of this and please 
dump only ash in these containers.  
 
Thank you for helping us to keep the barbecue a safe event! 
 



 



VENDOR 
Hog Back Refunds

CHECK PAYABLE TO:_________________________________________________

TEAM/ VENDOR NAME _______________________________________________________

ADDRESS___________________________________________________________

CITY,  STATE    ZIP_________________________________________________________

Number of  bags ______________________
HOG BACKS COLLECTED ____________________ 

I agree to accept theTOF count ____________________
Signature    

Verified By the Town of  Frisco  ____________________. 

Total:______________________
15% to Contest:___________85% to Vendor:______________________ 

Tax Withheld at 7.775%______________________
Subtotal:______________________

Ice Bags purchased ___________x$3.50=______________________
Total estimated check to be mailed:______________________

    

Vendors Accepting Hog Backs 
PLEASE READ:
1.    You Must remit your Hog Back Tickets to 
      110 3rd Ave.  Saturday June 18 th by  7:00 pm.
2.   Turn this sheet in with your Hog Backs 
3.   If you use extra containers to hold you hog backs be sure 
to label all of them with 1 of 3, 2 of 3 etc.
4.   DO NOT ESTIMATE. Estimations typically result in  
discrepencies during counting and will cause delays in cutting 
your check.



 



All foods, utensils, and paper goods must be •	
       transported in clean, covered, waterproof containers 
       to protect them from contamination and stored at least     	
       6 inches off the ground.

Containers or coolers made from Styrofoam cannot be •	
used.  The storage of packaged food and/or beverage 
in undrained ice is prohibited.

A sufficient quantity of potable water from an approved •	
source must be available for booth operations.  All 
parts of the water supply system must be approved 
food contact materials.

Do not pour wastewater on the ground or in a storm •	
drain.  Ask the event coordinator if there are approved 
containers or if there is a sink plumbed to a sanitary 
drain on-site.

A clean trash receptacle must be provided.•	

Screening or other provisions may be required •	
       depending on jurisdiction or event location.

Unwrapped displayed food requires approved covers, •	
food shields, or separation to minimize contamination.

All individuals involved in food preparation must wear •	
appropriate hair restraints. 

Pets are not permitted inside the food booth.•	

Equipment utilizing Sterno is not permitted.  •	

Food cooked or stored at home is not permitted.•	

Any remaining hot held food must be discarded at the •	
end of the business day unless properly cooled and 

       reheated.

GUIDELINES FOR TEMPORARY FOOD ESTABLISHMENTS
FOOD BOOTH /OPERATIONS

All slicing, chopping, peeling, dicing, shredding, mix-•	
ing and pre-washing must be done at a commissary.

All food must be prepared at an approved food es-•	
tablishment, including washing all produce (i.e. lem-
ons for lemonade, potatoes for chips/fries, or apples 
for caramel apples) and placed in clean food-grade 
containers or liners and be provided pre-washed.

Vendors operating for more than 1 day must operate •	
from an approved commissary, approximately within 
30 minutes or 30 miles of the event.  All vendors 
must have a written commissary agreement (see 
vendor packet) with a local commissary approved 
by the local health department.  Vendors with limited 
menus operating from licensed self-contained 
mobile units may be allowed to operate without a 
commissary.  

All equipment and utensil washing must be •	
       performed at an approved facility.  On-site 
       washing in tubs/basins is not permitted.

Sufficient, non-absorbent, •	
smooth, easily cleanable 
work surfaces must be pro-
vided where food is 

       being handled.

Only approved smooth, eas-•	
ily cleanable, non-absorbent ice coolers or approved 
food-grade containers may be used for the storage 
of food, ice, or drinks. 

 
Wiping cloths must be saturated with an approved •	
chemical sanitizer at proper concentration.  Test 
strips specific to that chemical must be provided.  
The sanitizing solution should be changed as 
needed, but at least every 3 hours.

Extra utensils and in-use food contact surfaces (for •	
example: cutting boards, tongs, knives, etc) must 
be provided so soiled items can be changed at a 
minimum of every four (4) hours.  On-site washing 
in tubs/basins is not permitted and storage of these 
utensils shall not be in sanitizer.

FOOD BOOTHS

1. All food must be dispensed from a booth or enclosure approved by 
Food Protection Services. 

2. Booths wherein cooking, portioning, preparing, or handling of 
foods occur must be a complete enclosure with mesh walls, solid 
ceiling and a cleanable floor surface.  Asphalt and concrete are 
considered acceptable surfaces for street fairs.  The walls can be 
interrupted by an opening on one side that is only used for serving.  
The opening must be no greater than 18 inches square. 

3. All enclosures where there is cooking shall meet the Metro Fire 
Marshal’s requirements. 

4. All counters or tabletops shall be 30 inches above the ground. 

5. A nonabsorbent, smooth, easily cleanable work surface must be 
provided within the enclosure where food is prepared or handled.  
Such equipment should be properly elevated by tables or similar 
structures.  Commercial cutting boards are recommended. 

6. Only authorized personnel shall be allowed inside the work and 
service areas. 

7. The premises and all equipment shall be maintained in a clean and 
sanitary condition at all times. 

8. Provide an adequate fire retardant ground cover for the entire tent 
area.  (Vinyl laminated, fire retardant tent-top fabric) 

UTENSILS AND EQUIPMENT

1. The use of single service utensils is recommended. 

2. Provide adequate facilities for washing, rinsing and sanitizing 
utensils.   Provide three large containers; one for washing, one for 
rinsing and another for sanitizing utensils.  Use one tablespoon of 
bleach for every gallon of bleach for the sanitizing solution.    
Utensils must remain in the sanitizing solution for 60 seconds. 

3. Provide an adequate supply of hot water for washing utensils and 
hands (water to be from an approved source). 

4. All food and beverages shall be protected from unnecessary    
handling and shall be stored, displayed and served so as to be 
protected from contamination.  Sneeze guards are required to  
protect all unwrapped food displayed to the public.  All food and 
containers shall be stored at least 6 inches off the ground. 

5. Condiment containers shall be pump type, squeeze containers or 
single service packets. 

6. An adequate number of leak proof garbage containers with covers 
shall be provided and regularly serviced. 

7. Wastewater and other liquid waste, including waste from ice bins, 
drink bins and utensil washing containers must be drained into a 
leak proof container/holding tank or disposed into an approved 
sewage system.  DO NOT discard onto the ground. 

Metro Public Health Department Requirements 
Regarding Food For Temporary Events* 

FOOD

1. All food must be from an approved source.  NO FOOD          
PREPARED AT HOME SHALL BE SOLD OR GIVEN 
AWAY.

2. Ice intended for consumption shall be properly protected and 
stored separately from ice used for refrigeration purposes. 

3. Temperature controls shall be provided for all potentially        
hazardous foods.  Provide bayonet type stem thermometers for 
checking  temperatures. 

 a)   Cold foods must be 41°F or below. 

 b)   Food held hot must be 140°F  or above. 

 c)    Cooking temperatures: 

  i.   Seafood, fish, and eggs—145°F 

  ii.   Ground beef and pork—155°F   

  iii.  Chicken—165°F 

PERSONNEL/HYGIENE

1. All food handlers must wash their hands with soap and water prior 
to the start of food preparation activities and especially after   
visiting the restroom, after eating, drinking or smoking and upon 
entering the food preparation area. 

2. All food handlers shall wear clean outer garments and hair      
restraints. 

3. Plastic disposable gloves must be worn at all times while in the 
food preparation area.  Whenever practical, food handlers shall use 
suitable utensils to minimize hand contact. 

4. Each booth must provide at least one 5-gallon container equipped 
with a spigot for dispensing warm water to be used for hand   
washing purposes. 

5. A soap dispenser and disposable towels shall be provided at each 
designated hand washing station. 

6. Liquid hand sanitizer must be utilized immediately after washing 
hands. 

7. Do not eat, drink or smoke in the food preparation area. 

Dish Wash Station 

Hand Wash Station 

CHECK LIST FOR FOOD CONCESSIONAIRES

  ____Liquid Soap 

  ____Bleach 

  ____(2) 5-gallon covered water containers with spigot 

  ____3 large plastic containers for utensil washing 

  ____Paper Towels 

  ____Sanitizer test strips 

  ____Plastic Disposable Gloves 

  ____Several extra serving spoons, spatulas, tongs, etc. 

  ____Cutting Boards 

  ____Hair Restraints (hat) 

  ____Plastic wrap for covering food 

  ____Pallets/shelving for storage of food and single service items 

  ____Adequate amount of preparation surfaces that are easily washable 

  ____Plastic garbage bags 

  ____Equipment for heating water  

  ____At least 10 gallons of potable water 

  ____Bayonet type food thermometer 

  ____Tent/Screening 

  ____Tubs/Barrels for retaining all waster water

* ADDITIONAL GUIDELINES MAY APPLY TO THE               
TENNESSEE STATE FAIR 

Note:  Temporary permit fees are $30 per establishment that will be     
collected in cash during the event. 

For additional information contact: 

Food Protection Services 
Metro Public Health Department 

311 23rd Ave North 
Nashville, TN  37203 

Phone:  (615) 340-5620 
Fax:  (615) 340-2109 

E-mail: steve.crosier@nashville.gov 

PERSONNEL/HYGIENE

A hand washing •	
station with ample 
water, soap, and 
dispensed paper 
towels is required. 
The water dispenser 
must be capable of 
providing ‘hands-free’ 
continuous flowing 
warm water.  No push 
button spigots are 
permitted.

A catch bucket,  •	
capable of holding at 
least 5 gallons, must 
be provided for hand washing station wastewater.

The use of utensils, deli papers, or clean food •	
        handlers’ gloves is required.  The use of gloves     	
        does not replace the need for hand washing.

Hand sanitizer can be used in addition to, but not in •	
place of hand washing.

Bare hand contact with ready to eat foods (items •	
that will not require further cooking) is not permitted.

Eating, drinking and smoking are not permitted •	
within the food booth.  Staff must leave the booth 
for these activities and must wash their hands upon 
returning.

For additional information visit:
www.cdphe.state.co.us/regulations/

consumer/101002RetailFood.pdf
Food cannot 

be cooked or 
stored at home.

Equipment 
cannot be 

washed on-site.
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F°

CRITICAL FOOD 
TEMPERATURES 

 

Minimum Cooking      Food Storage 
   Temperatures      Temperatures 
 
Poultry, Game Birds, Reheated 
Foods, Stuffed Foods (165° F) 
 

Ground Beef, Game Animals 
& Comminuted Meats (155° F) 
 
Eggs, Pork, Lamb, and Fish 
(145° F) 
 
Cooked Fruits & Vegetables 
& Other Potentially Hazardous 
Foods (135° F) 
 
 
Rare Roast Beef (130° F) 

Cold Hold Foods at 
41 F° or Below 

Foods Held 
Between 41 F° and 
135 F° May Cause 
Foodborne Illness 

200°

135°

41°

 0°

Hot Hold Foods at 
135 F° or Above 

165°

155°

145°

135°

130°

COLORADO
Guidelines for 

TEMPERATURE SAFETY

Equipment must maintain potentially hazardous •	
foods at 135°F or above or at 41°F or below.  Po-
tentially hazardous foods include, but are not limited 
to: dairy products, sauces, cooked items (rice, 
pasta, potatoes and beans).

A calibrated 0° to 220° F metal stem probe ther-•	
mometer, digital thermometer or thermocouple must 
be on site.  If thin foods (hamburger patties, fish 
fillets) are being cooked, a thin mass food probe 
must be used.

Temporary 
Food 

Establishments



2011 COLORADO BARBECUE CHALLENGE 
CONTESTANTS QUESTIONNAIRE

1.	 How did you hear about the Colorado BBQ Challenge?_______________________________

2.       What was the best thing about the Colorado Barbecue Challenge?					   

														            

3.	 What could be improved?										        

														            

4.	 Were the contest materials sent to you  thorough enough?  Any other material  you  would 
have liked to receive?												         

														            

5.	 Did you experience any problems with judging?  Please indicate ways we can improve
 judging procedures.
														            

														            

6.	 Suggestions regarding medals and trophies.								      

														            

7.	 Other categories to add to competition:								      

8.	 Hog Back Tickets:
	
	 80 / 15% Split on Hog Back Tickets:   Fair________  I was able to break even ______
			 
	 	 	 	 	 	 I made a profit______________

	 Will you sell next year?   Yes______   No________ Why?_______________________
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