
 

 

 

 

 

 

 

  

 

Piney River Volunteer Fire Dept is hosting a pulled pork BBQ contest (Judges and People’s Choice). 
 

$75.00 per team (Before June 1st) 
$100.00 per team (June 2-July 31) 
$25 Jackpot Surprise Meat category 
*Each entry includes 4 wristbands for the festivities on Saturday. 
*Only 15 Teams accepted, so register EARLY! 

 

Cook sites will be assigned after you Check-in the day of the event. You can arrive as early as 4:00 PM on 
Friday afternoon. Check out time is 7:00 PM on Saturday. 
The cooking sites will be located outside the PRVFD Firehouse. No generators allowed on site. 

 

Judges Rules are as follows: 

Gas, pellets, charcoal and wood burning smokers are allowed. 
 

Meat must be: 

1) Pork Shoulder, Picnic or Boston Butt (minimum of 4 per Cooker) 
2) Supplied by the competitor 
3) Inspected by the event staff on Friday, September 8th. Only raw meat in its natural form. No 
additives (marinades, injections, seasonings etc.) before your meat has been inspected upon arrival. 
4) Served in cups provided by SOTP with no additional sides/toppings added (sauce is optional). 

Turn in for Judge Competition: 

1) 11:00am Saturday, September 9TH. 
2) Pork can be shredded, pulled, chopped, sliced or any combination of these. 
3) You will receive a box for your pork meat. 
4) Garnishments are allowed but are not mandatory. 

Judging: 

Panel of Judges will be picked by the SOTP Committee 
Will be blind judging. 

 
 

SEPTEMBER 9TH, 2023 
 

Prize Structure: 

Judges Champion ................ $ 500 
Runner Up. ........................ $ 250 

 
1st Place People’s choice ........ $500 
2nd Place People’s Choice ...... $250 
* & Trophies of Course!!! 



 

 
 

Gas, pellets, charcoal and wood burning smokers are allowed. 
 
 

1) Pork Shoulder, Picnic or Boston Butt (minimum of 4 per cooker) 
2) Supplied by the competitor 
3) Inspected by the event staff on Friday, September 8th. Only raw meat in its natural form. No 
additives (marinades, injections, seasonings etc.) before your meat has been inspected upon arrival. 
4) Served in cups provided by SOTP with no additional sides/toppings added (sauce is optional). 

 

1) 11:00am Saturday, September 9TH. 
2) Pork can be shredded, pulled, chopped, sliced or any combination of these. 
3) You will receive a box for your pork meat. 
4) Garnishments are allowed but are not mandatory. 

 

 

11:00am to 4:00pm Saturday, Meat must be shredded, pulled or chopped. Each team will be provided 
with sample cups to serve patrons. 

 

 

Will be by the general public. You will be given a contestant number. Each patron of the event will be 
given 1 ticket to vote on his/her favorite BBQ. The team with the most tickets wins! 

The decision of SOTP Committee will be final. 

Awards will be announced on the stage 

 
 
 
 

 
Friday 9.8.2023 

 
 
 
 

7:00 PM 

Teams arrive- Check-in starts at 

4:00pm. Meat inspections upon 

arrival by event staff 

Cook’s Meeting 

PRVFD Firehouse 
 
 
 
 

Stage area 

 
Saturday, 9.9.2023 

10:30 AM 

 
 

Judge Meeting 

 
 

Inside Firehouse 

11:00 AM Judge Meat Turn-In Picked up at your site 

11:00 AM-4:00 PM Gates Open: Tasting Begins On Site 

Time TBA 

7:30 PM 

Award Ceremony 

Grounds Must Be Cleared 

Stage area 
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