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Rules and Regulations 

Due to space constraints we are required to limit acceptance into the Hambone Jam Barbecue Cook-Off to 30 Teams.  The first 30 teams to register and make payment will be accepted.  Upon request, we will be happy to put a team on a waiting list.


Fort Valley Main Street/DDA or Hambone Jam may use any photographs or videos authorized or taken by Fort Valley Main Street/DDA or the Hambone Jam of a team site, and responses to questions in this application for promotional purposes.

 SEQ CHAPTER \h \r 1
Spaces will be approximately 30x30.  Some are in the shade, but a few are not.

Plan to provide your own shade.  Everything must fit within your space.

No pets allowed.   No skateboards, tricycles, bicycles, motorcycles, mopeds, three wheelers, or golf carts will be permitted with the exception of those used by Officials of the Hambone Jam.

Team meeting will be Saturday at 9:00 am.
No pre-seasoning or pre-cooking allowed. Marinating and cooking can begin at 9:00 pm Friday. 

Contestants must supply all needed equipment and supplies. No gas or electric BBQ cookers allowed.  All fires must be in containers, not on the ground.  Flammables (propane, compressed or liquid gas, etc.) may be used within the cooker ONLY to START the INITIAL fire. No type of flammable may be used within the cooker once the meat has been placed there.  Flammables may be used outside and away from the cooker to make additional coals.  Local fire and safety laws may prevent the use of any type of gas anywhere on the grounds at any time, and, if so, these laws shall prevail.  Teams may cook with any type of wood and/or charcoal.  
Electrical devices may be used within the cooker as long as they do not directly generate heat.  Approved devices include rotisseries, fans and delivery systems for approved fuels (e.g. Traeger grills).  Electric smokers, holding ovens or any other devices with heat producing electric coils are not allowed. 
Meat for the contest will be provided by each team and will not be pre-cooked, sauced, spiced, injected, marinated, or cured in any way, or otherwise pre-treated prior to official inspection. All meat must be available for inspection at 8:00 p.m. Friday evening, September 7.  Inspection criteria:  Meat must be USDA stamped and in the original purchase packaging. Pre-cooked meat must be kept at a minimum of 40 degrees F and cooked meat must be kept at a minimum of 140 degrees F.

No sauces or garnishes may be added to entries at judging time.

There is electricity available at each site and you will have access to power for your booth (120 V) at a cost of $10 per team.  Access to water is limited, but there will be several water stations available. Please bring two buckets and some antibacterial soap with which to clean your utensils and other cooking items. 

Judging will take place in the Austin Theater. After your meat has been cooked and judged, you may serve it to friends or family on site or keep it for your own purposes.  The Hambone Jam will retain any meat and sauce left in the judging area.

Excessive use of alcoholic beverages, as well as disruptive behavior and or improper conduct will be grounds for disqualification.

One free grilling apron (with event logo) will be provided to each team.

There will be shared port-a potties on site. We also have an excellent butcher downtown called Young Super Foods. If you would like to order your meat from them, call 478-825-2733.
The 2007 Hambone Jam is the first sanctioned event of the Georgia Barbecue Association, which we encourage you to join.  Our goal is to make the "Hambone Jam" a highly anticipated annual event on the barbecue circuit.
If you need any specific assistance feel free to write what you need on the application itself or attach an additional sheet or call 478-825-5986. We look forward to seeing you at the Second Annual Hambone Jam!
Timeline of Event:

Friday 

5:00 pm – 8:00 pm
Check in; Teams will receive blind containers for sauce

8:00 pm

Meat inspection

Saturday

9:00 am
Team meeting; teams will bring their sauce samples to be judged and receive blind containers for meat. No garnish of any kind is allowed.

9:30 am

Judges Orientation/Assignment

10:30 am
Sauce Judging Begins

11:30 am

Ribs Judging begins. Blind samples must contain meat only.



Sauces must be in separate containers. No garnish of any


kind allowed.

12:30 pm

 Boston Butt Judging begins. Blind samples must contain



meat only. Sauces must be in separate containers.  No



garnish of any kind allowed
1:30 pm

Shoulder Judging begins. Blind samples must contain



meat only. Sauces must be in separate containers.  No



garnish of any kind allowed.

3:00 pm 

Awards Presentations – Bandstand in Fincher Park

Prize listing:

Meat

Grand Champion
Trophy, plus cash prize

First Place

Trophy, plus half the value of the total entry fees for the category

Second Place

Trophy plus refund of entry fees

Third Place

Trophy plus refund of entry fees

Sauce

First Place

Plaque plus refund of entry fee
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Official Hambone Jam Cook-Off Registration

Entry deadline August 29, 2007

No entries will be accepted after the August 29, 2007 deadline.  We will only be able to accept a limited number of teams in the contest; the first 30 paid registrants will be accepted. 

Official Team name: ________________________________________________________

                                      (Name cannot be changed once accepted)

Fee is per category is $50.00.  Categories in which you will compete:


_____ Shoulder

___ x $50.00 = ______


_____ Ribs


___ x $50.00 = ______


_____ Boston Butt

___ x $50.00 = ______

  
_____ Sauce


___ x $50.00 = ______


_____ Power Access (120 V)
___ x $10.00 = ______



_____ Water Access - Free





Total

___

______

Team contact: ________________________________  Phone # H (      )________​​____

   W (     ) _______​​____
Fax #: ____________________ Email ___________________________________________

Address: ___________________________________________________________________

City: ____________________________________________State: ________ Zip: ________

Cook Team  

1. _________________________   2. _________________________

3. _________________________   4. _________________________

5. _________________________   6. _________________________

7. _________________________   8. _________________________

Mail registration and make check payable to:

Fort Valley Main Street

PO Box 1864

Fort Valley GA 31030

478-825-5986

ftvmstreet@fortvalley.net
