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 Terrell Jubilee 

Texas State Championship Barbecue Cook-Off 

Saturday, April 17, 2021 

Ben Gill Park,  

1039 9th St Terrell, Texas 

Grand Champion will be invited to the American Royal Invitational, Kansas City, MO and into the 

Lottery Drawing for the Jack Daniels Invitational, Lynchburg, TN 

BRISKET | PORK SPARERIBS | CHICKEN | BEANS | COBBLER 

2 DIVISIONS 

PRIZE MONEY: PIT DIVISION & LOCAL DIVISION 

PIT DIVISION 1-10 PLACES | LOCAL DIVISION 1-3 PLACES | 

BEST/MOST UNUSUAL PIT | GRAND CHAMPION OVERALL WINNER 

COOKS MEETING: FRIDAY EVENING 7:00 PM IN JUDGING AREA 

TURN-IN TIMES: PINTO BEANS – 11AM | CHICKEN – 12 NOON | PORK SPARERIBS – 1:30PM 

BRISKET – 3PM | COBBLER – 4PM 

AWARDS: APPROXIMATELY 6PM 

PLEASE PRINT OR TYPE 

Head cook:  

BBQ Team Name: 
 

Address:  

City, State Zip: 
 

Phone:  

Email: 
 

Vehicle License Tag #:  

 
IBCA Sanctioned: Each division will be judged 

separately. Cobbler can be cooked at home and brought 
for judging and must be in an 8”x8” foil non-

returnable pan. All meat is subject to be inspected prior 
to cooking. 

 

         PLEASE CHECK CATEGORIES 

 PIT DIVISION 

$125 
___ Beef Brisket 

___ Chicken (2 chicken-halves) 

___ Pork Spareribs 

 LOCAL DIVISION 

$125 
___ Beef Brisket 

___ Chicken 

___ Pork Spareribs 

 JACKPOT  

___ Pinto Beans ………….……. $20 

___ Cobbler …………………...... $10 

 Enter total for selected 
categories: $ 

* Head Cook must prove residence in Terrell 
(75160 or 75161 zip codes) by presenting a valid 

state-issued ID and the Head Cook must be 
present throughout the competition.

PAYMENT METHOD:   ❑ CHECK     ❑  CASH     ❑  CREDIT CARD (ENTER INFO BELOW) 

VISA / MASTERCARD / DISCOVER / AMERICAN EXPRESS CARD #:         

NAME ON CARD:       EXP:       /  BILLING ZIP:    CVV:    

Mail entries to: Terrell Chamber of Commerce / CVB  P.O. Box 97, Terrell, TX 75160 

T: 972-563-5703 / www.terrelljubilee.com 

http://www.terrelljubilee.com/


 

SHORT VERSION OF RULES 
(complete rules online at www.terrelljubilee.com) 

Check-in begins at 2:00 PM Wednesday, April 14, 2021 

• Due to increased participation in the cook-off and limited parking it is necessary to limit the number of 

vehicles in the cooking area. No vehicles will be allowed in cooking area other than motor homes.  Anyone 

camping in BBQ area must be entered in the cook off. Parking permits issued at check in must be 

displayed on all campers or motor homes, vehicles must be removed once campers are in place in camping 

area. Parking is available at baseball / softball fields, and near the Pavilion. This will be STRICTLY enforced.  

• NOTE: Only one (1) entry per pit.  

• Teams will consist of a Head Cook and up to 4 team members. For the Local Division, the Head Cook 

must prove residence in Terrell (75160 or 75161 zip codes) by presenting a valid state issued ID 

and the Head Cook must be present throughout the competition. Checks for any awards earned in 

the Local Division will be made out to the Head Cook.  

• All meats to be entered into judging will be cooked from scratch within the constraints of the event.  Pre-

cooking, marinating, etc., will not be allowed prior to start of the cook-off as defined by cook-off producer.  

• Fires must be wood or charcoal. Pit may include gas or electricity to start natural substance, but not to 

complete cooking. Holes or open pits are not permitted. Fires may not be built on the ground. 

 • Props, trailers, motor home vehicles, tents, and other equipment may not exceed the boundary of the 

contestant’s assigned space.  

• Cook’s meeting will be held Friday evening at 7:00 p.m. in the judging area. Head cooks must attend, and 

payment must be received by the time the meeting begins.  

o Chicken two (2) separate 1/2 fully jointed chicken MEAT side up (to include breast, wing, thigh, and 

drumstick). SKIN ON (No Cornish Game Hens) 

o Pork Spareribs (no baby backs or country style) 9 individual ribs (bone in)  

o Brisket—9 full width slices (approx. 1/4” to 3/8” thick)  

No garnish or sauce is allowed in the tray at turn-in. You may cook with sauce, but it cannot be 

ladled onto the meat at turn-in.  

• It is the responsibility of the contestant to see that the contest area is kept clean and that the area is cleaned 

and policed following the contest. All fires must be put out, concrete blocks and other building materials or 

props hauled away, and all equipment removed from the site. Do not empty live coals in the dumpsters or 

on the ground.  

• IBCA judging rules will apply.  

• Promoter and cook-off officials will not be held responsible for accidents, theft, or any mishaps. • No 

skateboards, skates, in-line skates, bicycles, ATVs, 4-wheelers, golf carts, or go-carts allowed. • Quiet 

time will be 11pm Friday evening until 6am Saturday morning. Quiet time will be strictly enforced.  

• No vendor sales allowed in the BBQ area.  

• Jackpot payouts will be based upon the number of entries.  

CLICK HERE TO VIW FULL IBCA RULES 

http://www.terrelljubilee.com/
https://ibcabbq.org/wp-content/uploads/IBCA-Rules-November-2020-final.pdf

