2026 BBQ NBPM COMPETITION RULES

1. Competition Information

Event Information

The BBQ Competition will be held on Saturday, September 12, 2026, at the National Border Patrol Museum.
Competition Format

This is a smokers-only BBQ competition. All competition entries must be prepared using a smoker.
Team Size

Teams may consist of up to six (6) members.

Categories

. Chicken

. Pork Ribs

. Cook's Choice

Competition Meats

. Teams must supply their own competition meats.
. Chicken Category: Bone-in, skin-on chicken thighs.
. Pork Rib Category: Pork spareribs.

Team Spaces

Each team will be assigned to a designated cooking area and is responsible for providing its own cooking equipment,
tables, tents, and supplies.

2. Competition Requirements

All competition entries must be prepared on-site during the event.

Teams are responsible for safely storing, preparing, and handling all food used in the competition.
Competition meats may not be pre-cooked prior to the event.

Meat Inspection & Check-In

. All teams must check in at 6:00 AM.

. Meat inspection will take place at check-in at 6:00 AM.

. All competition meats must be presented in their original packaging.



3. Turn-In & Judging
Competition entries will be judged by a panel of judges.
Judging Criteria

Judging criteria may include:

. Taste

. Appearance

. Creativity

. Overall Impression

A minimum of five (5) samples must be provided for judging in each category.

Turn-In Containers

. Official turn-in containers will be provided at the time of meat inspection.
. All entries must be submitted in the provided containers.

Garnishes

. Garnishes are not permitted.

Turn-In Times

. Chicken — 12:00 PM

. Pork Ribs — 1:00 PM

. Cook's Choice — 2:00 PM

. Late entries may not be accepted.
Cook's Choice

The Cook's Choice category is intended to encourage creativity and showcase a team's culinary skills.
Eligible entries may include, but are not limited to:
. Chili

. Appetizers

. Side dishes

. Specialty dishes

. Original savory creations

Desserts are not permitted.



Teams may prepare any dish of their choosing, provided it is prepared on-site during the competition.

Examples may include smoked queso, mac and cheese, stuffed jalapefios, or other creative savory entries.

4. Awards & Bragging Rights

This competition is all about the BBQ, the competition, and earning bragging rights among fellow pitmasters.

Awards will be presented for 1st, 2nd, and 3rd Place in each competition category.

The event will also feature door prizes for participants and attendees. Specific awards and door prizes will be
announced at or during the event.

5. Safety & Conduct

Each team must have a working fire extinguisher available at its cooking area.
Teams are responsible for maintaining a clean and safe cooking space throughout the event.
All trash, grease, ashes, and cooking materials must be disposed of properly.

Teams may not block walkways, neighboring team spaces, or emergency access routes with tents, trailers,
smokers, or equipment.

Sanitation Requirements

Each team must provide three (3) containers or tubs for washing, rinsing, and sanitizing utensils and
equipment.

Each team must provide a separate hand-washing station.

Each team must have a minimum of five (5) gallons of clean water available for hand washing.



Participants are expected to demonstrate good sportsmanship and treat fellow competitors, volunteers, judges,
sponsors, and visitors with courtesy and respect.

Event staff reserve the right to disqualify or remove any team for unsafe behavior, rule violations, or conduct
detrimental to the event.

6. Schedule

Saturday, September 12, 2026

. Team Check-In & Meat Inspection: 6:00 AM
. Set Up Begins: 6:00 AM

. Cooking Begins: 8:00 AM

. Event Opens to the Public: 9:00 AM

. Chicken Turn In: 12:00 PM

. Pork Ribs Turn In: 1:00 PM

. Cook's Choice Turn In: 2:00 PM

. Awards Ceremony: 3:00 PM
. Event Ends: 4:00 PM
Questions?

Email: bbg@borderpatrolmuseum.com

Phone: (915) 759-6060




