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RULES AND REGULATIONS FOR THE LOW COUNTRY DIVISION CONTEST 

 
 1. Barbeque is defined by the sponsors, and the South Carolina Pork Producers Association as Pork Meat 
(fresh and uncured), prepared on gas, wood, or charcoal fire, basted or not, as the cook sees fit, with any 
nonpoisonous substances and sauces as the cook believes necessary. There will be two categories in this 
event SHOULDERS, and Chicken Wings. All contestants will be furnished the and Shoulder and Chicken Wings.  
.  IF COOKING KCBS, YOU MUST FOLLOW KCBS RULES AND REGULATIONS. 
 
  2. Each Team shall supply their own cooking ingredients, grill, utensils, tables, chairs, wood, charcoal, OR 
propane, and other items or materials needed by the team. (If you require power, it is always best to rely on 
your generator). At the Cook’s meeting further instructions will be given. It will be the responsibility of all 
teams to clean up around their areas, including their grills, by 6:00 p.m. Saturday evening.   
  
 3. There will be a brief explanation of judging procedures at the cooks meeting. Scores will be mailed to all 
competitors upon request and posted to the Olde Charlestowne Sertoma web-site www.pigpickn.com  and all 
decisions of the contest committee, the Chairman, and judges are final. 
 
  4. The teams may not sell food or beverages to the general public. No food products, (other than the 
contest provided product) can be distributed by any team unless authorized by the Olde Charlestowne 
Sertoma Club. All Pork will be picked up by the Club and served from a central location. You are 
required to chop, sauce and keep warm until it is picked up. We will provide pans and aluminum 
foil 
 
  5. All cooking teams are requested to be discreet with any alcoholic beverages consumed on the premises 
since Police Officers will be present. UNDER NO CIRCUMSTANCES ARE ALCOHOLIC BEVERAGES TO BE 
DISTRIBUTED TO THE PUBLIC BY THE TEAMS. 
 
 6. Each contestant must check in at the registration area. At that time the contestant’s number and cooking 
area assignments will be issued. Registration will begin as follows: Thursday, May 19, 2:00 P.M. until 7:00 P.M.  
Neither the Olde Charlestowne Sertoma Club nor Daniel Island will be responsible for that which is left 
unattended overnight. Friday, May 20, registration begins at 8:00 A.M. 
   
All chief cooks will be required to attend the Cook’s meeting which will be held at 5:00 P.M. on Friday evening. 
At this time a copy of the contest rules and score sheets will be given to each chief cook. The pork will be 
distributed on Friday, May 20th at 12:00 Noon; however you must take possession by 6:00 P.M.  
  
 7. A cooking team shall consist of from one to a maximum of four persons. Each team will designate a Chief 
Cook who shall be the only person permitted to present the pork during the judging process. 
 
  8. All vehicles (except one service vehicle) must be removed from the site by 6:00 p.m. on 
Friday evening. 
 
  9. Each cooking area is limited to a 30’ X 40’ space only, exceptions will only be approved prior 
to the event on a first come, first serve basis by the Event Committee. 
 
10. It is the responsibility of each cooking team to have the utensils to aid in judging, including a meat 
thermometer. 
 
11. All cookers and equipment must be removed from the premises immediately following the closing of the 
contest. No responsibility will be assumed for any cookers left on the premises after 8:00 p.m. on Saturday. 

http://www.pigpickn.com/


12. All cooking teams are requested to respect the rights of all persons in attendance with special emphasis 
from each team member relating to loud music, loud and/or profane language, or infringement on adjoining 
sites with any equipment such as cookers, cars, campers, vans, pickup trucks, Etc. Teams are asked to 
conduct themselves in a professional manner. 
 
13. Any cooking team that fails to arrive at a reasonable time to have their entry completed for judging will be 
disqualified, but the pork shall be cooked in order to meet the needs of the event.  
 
14. The use of gasoline for any purpose is prohibited. 
 
15. Please plan to supply us with one additional quart of sauce which will be used by the general public. 
 
16. Judging will commence at 9:30 a.m. on Saturday. We will try to accommodate special requests. Exact 
times will be issued at the cooks meeting. 
 
17. If you have the capacity to cook more pork than you have signed up for, please advise us. 
 
18. We anticipate being able to park each of you close to your cooking site. If you have special needs for 
parking, please submit your request on your entry form. If you have any additional needs or special requests, 
please advise us by mail on your application, or by e-mail.   
 
19. We will announce winners in all categories as close as possible to 4:00 p.m. on Saturday. Due to 
congestion, we request that you leave your cooking area completely assembled until after the awards 
presentations.  
 
20. Some of the sites will have trees, shrubbery, and plants, and other park property on the site. Everyone is 
asked to be careful not to damage park property as this could result in preventing us from using the park in 
the future. 
 
21. Except by special pre-approved request, site selection will be pre-assigned. 
 
22. You may prepare your wood in a barrel you provide. We must ask however, that you protect the grass or 
asphalt by elevating the barrel on bricks and using sheet metal to catch your coals. Please be MINDFUL OF 
YOUR NEIGHBORS AND THE ISLAND PROPERTY. 
 
23. Violations of any rules and regulations of the contest may result in disqualification or expulsion from the 
grounds, and/or disqualification from future participation. 
 
24. If you have any questions, need to make arrangements in advance of your arrival, or if you cannot attend 
after registration, please notify us prior to May 1, 2011. 
 
25. YOU MUST HAVE GLOVES, CHOP PORK UNDER COVER, AND MUST HAVE A HAND WASHING 
STATION, AND YOU MUST KEEP PORK HOT UNTIL SERVED.  
 
26. IF YOU HAVE SPECIAL NEEDS OR REQUESTS PLEASE INFORM US.   Your entry fee entitles you 
to:  
  

 Compete for over $10,000.00 in Prize monies  
 The shoulders and chicken wings are provided as part of the entry fee for the Low Country contest.  
 
 
 
 
 



CONTEST FORMAT AND ADDITIONAL INFORMATION 
 

LOW COUNTRY CONTEST:  You may cook with propane in this category.  KCBS will supervise the 
judging for this event.  Judging will be blind. 
 

1. Cooking:  SHOULDERS AND CHICKEN WINGS.  (The contest will provide the shoulders and the chicken 
wings. 

2. Judging:  All blind judging and supervised by KCBS Judges. 
3. You May arrive Thursday May 19th between the hours of 2:00 and 7:00 P.M. 
4. Please bring at least one 150’ drop cord for electricity. 
5. Please bring at least 300’ of hose for water. 
6. Remember the cooks meeting will be held 5:00 P.M. Friday. 
7. All product for this event will be issued on Friday. 

 
KCBS CONTEST:  You must abide by all KCBS Rules and Regulations, these are available on the 
pigpickn website, under Links.  The cooks packet will also be available for download, on the Web 
Site (http://www.pigpickn.com). 
 

FRIDAY EVENT 
 
THERE is an admission fee of $5.00 for anyone entering the site on Friday evening. This is a 
contribution to our Charities. 
 
ANYTHING “BUTT” CONTEST:  You may prepare anything but PORK, you will make the decision 
on which category in which it will be judged (Appetizer, Entrée, or Dessert).  The committee will 
assign the category.  All sampling will be done on site and judged by the public and celebrity 
judges (70% public and 30% celebrity).  There will be an additional charge for sampling in the 
“AB” contest. 
 

SHOWMANSHIP THEME: 
 

FOR THIS YEAR WILL BE BASED AROUND MEMORIAL DAY.  LET US BE PATRIOTIC, AND SUPPORT 
THOSE WHO SERVE, THOSE WHO HAVE SERVED, AND ESPECIALLY THOSE WHO GAVE IT ALL. 

 
SAUCE CONTEST: 

 

A sauce contest will be held after the Cook’s meeting. An entry fee of $10.00 will be charged, and all the 
money collected will be divided among the TOP THREE WINNERS. 
 

SATURDAY EVENTS: 
 
PARK ENTRANCE FOR THE PUBLIC:  Entrance to the Park on Saturday will be $10.00 for the public. 
The Sponsors will have a special area for food and Beverage. The general Public will by tickets to purchase all 
items including BBQ Sandwiches and Chips being sold from a central location. 
 
SPECIAL DISCOUNTS FOR THE COOKING TEAMS: If you (the cooking teams) need to purchase  
additional admission tickets for Saturday you may do so prior to the event for half price. The day of the event 
there are NO DISCOUNTS. 
 

JUDGING: 
 
Judging will begin at 9:30 a.m. on Saturday morning. Judging rules will be explained at the cook’s meeting on 
Friday evening. 

http://www.pigpickn.com/

