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Vicious pig’s annual bbq 
throw down
November 15 – November 16, 2024
Stedman, NC

Where:
Vicious Pig BBQ Pavilion
2630 Wade Stedman Rd.
Stedman, NC 28391
Team Contact: Robert Brinson, 910-635-7617 or viciouspigbbq@gmail.com









Vicious Pig’s BBQ throw down is an SBN Sanctioned BBQ Competition that is a part of the Veteran Golfers Association. 



All competitors must follow SBN rules and regulations (included in application). 
Additionally, teams are responsible for observing prudent temperature and sanitary requirements as follows:

1. Cooked food must maintain an internal temperature of 140 degrees (F)
2. Precooked food must be kept at or below (34-40) degrees (F)
3. Gloves must be worn when preparing food
4. Proper hand washing must occur at each site
5. Cook areas must remain in clean condition at all times

All teams in the Vicious Pig BBQ throw down contest must be registered and paid to compete in the contest. You may season or prepare the meat as you see fit, however; all entries must be prepared and cooked at the event in the designated cooking area. No seasoning or injecting is allowed until meat inspection has occurred at arrival. 

Festival Rules – in addition to SBN guidelines: 
1. Each team will consist of a Pitmaster, Alternative Pitmaster and as many assistants as the Pitmaster deems necessary. 
2. Each team will provide a grill/cooker to be used exclusively by that team within the confines of the team’s assigned cooking space. 
3. Each team will provide their own Pork butts and Pork ribs for judging.  Meat must be inspected prior to teams beginning to cook. 
4. All seasoning and cooking of the product shall be done within the confines of the team’s assigned cooking space. 
5. Registration fees include a 15 x 25 space. Registration fee will be $200.00 
6. Contestants must adhere to all fire, health, and other codes whether local, county, state, or federal. 
7. All contestants are expected to respect the rights of other teams. Profane language or infringement on another team WILL NOT BE PERMITTED. 
8. All teams must comply with the County’s quiet hour ordinance, and therefore the use of radios or amplifying equipment will not be allowed during quiet hours of 10:00 p.m. to 7:00 a.m. 
9. All teams must comply with City and State alcohol laws 
10. No people’s choice or sampling will occur
 














Prize Information: 

All teams will compete in the pulled pork category. Rib competition is optional but teams must compete in pulled pork and ribs to be eligible for the Grand Champion prize or Reserve Grand Champion. Payout will be determined by the number of teams in the contest.  This is a 100% payout event less some event expenses not donated 

Prizes below are based off of 30 teams. Amounts may increase or decrease depending on the number of teams competing and added expenses if any

Grand Champion $2500.00               Reserve Grand Champion $1000.00  
AND GOLDEN BELT

Pulled Pork Category                               Rib Category 
 
1st   place $500 + trophy                             1st place $500 + trophy
2nd place $300 + trophy                             2nd place $300 + trophy
3rd place $150 + trophy                              3rd place $150 + trophy



Additional Information: 
Check-In & Meat Inspection: Friday November 15, 2023 from 9:00 a.m. - 4:30 p.m. Teams will be allowed to set up immediately after their meat inspection. Meat Inspection will take place at your booth location upon your arrival. 
Some power will be available, it is wise to bring your own power in case power is not available
Water will be on site.  You may need to bring a bucket to transport water from water station

Cooks Meeting: Friday November 15, 2023 @ 5:00pm at BBQ pavilion


Turn in Times: Saturday November 16, 2023 
Pork RIBS 10:00 AM 
Pork BUTTS 11:00 AM 

*****There will be a chicken wing throwdown on Friday night. Turn in will be at 7:00pm. Wings will be provided to participating teams.  The cost to enter is $25.00 and will be collected at the cooks meeting. We will pay for 1st place down to 3rd. Winner will be announced at the award ceremony.  This will also be judged by the SBN.  The throwdown does not count towards Grand Champion or Reserve Grand Champion. ****


Awards will be announced from the BBQ Pavilion at approximately 2 PM. 
Applications for competition teams will be taken until the week prior to the contest.
Limited spots are available on First come/First served basis 






	BBQ Team Name:
	Team Member Names:

	 
	 

	 
	 

	Pitmaster Name:
	Alternate Pitmaster Name:

	 
	 

	 
	 

	Address:
	Address:

	 
	 

	 
	 

	 
	 

	Cell Phone #:
	Cell Phone #:

	 
	 

	Email Address:
	Email Address:

	 
	 



Participants are responsible for tables, chairs, tents, extension cords, and other supplies needed for booth set-up. Pricing is based on a 15 x 25 area. Electric outlets are limited and water will be on site. You may need to shuttle water from a common water source. Teams should bring their own, at least 50 foot, outdoor rated and grounded extension cord. It is recommended to bring a generator for guaranteed power.

Categories
Pulled Pork Competition                 Yes         No
 
Ribs Competition                             Yes        No  
(To be eligible for Grand Champion you must compete in pulled pork and ribs) 

Chicken Wings                                 Yes         No

Registration Fees: Rain or Shine – NO REFUNDS 
BBQ Competition Team standard space: 15 x 25- $200.00 
Electricity: 120V (limited) 
 (Please note there are limited connections available and no dedicated services available)
 
Total amount enclosed $_______________________
Please make checks payable to: Robert Brinson
Or contact me for Pay pal information

Robert Brinson
2630 Wade Stedman Rd. Stedman, NC 28391


SOUTHERN BBQ NETWORK EVENT RULES
1. COOK TEAM(S)
• A cook team is any individual, group, restaurant, etc. hereinafter referred
to as a team that prepares and cooks an entry or entries for the purpose
of being judged according to SBN rules at an SBN sanctioned event.
• Each team is comprised of a head cook and as many assistants as
required. The event organizer, of an SBN sanctioned event, may NOT
cook in any category in that event.
• Each team should have at least one representative present at the cooks’
meeting held the evening prior to the event. Cook teams, absent from
the meeting, accept the responsibility for understanding these rules and
any changes to them that may have been incurred.
• Teams, including members and guests, are expected and required to
exhibit proper and courteous behavior at all times. Teams are expected
to comply with “quite time” stipulations as set by the event organizer.
Teams will be advised of local laws and will adhere to these laws. Failure
to abide by these rules of behavior may result in expulsion from the
event and may be barred from competing in SBN sanctioned events.
• No cook team member of an SBN sanctioned event may enter the
judging or scoring area during the event.



2. SITE LOCATIONS, SANITATION AND SAFETY
• Each team is assigned a cook site. Teams’ equipment including cooker,
canopy, trailer, etc., should be contained within this space. If additional
space is required, the team should contact the event organizer to make
satisfactory arrangements
No part may be used, reproduced or duplicated without the prior written permission of the Southern BBQ
Network
• Teams are expected to maintain their cook sites in an orderly and clean
manner and are responsible for cleanup of their site once competition
ends.
• Sanitary practices as prescribed by State Health Departments regulations
are to be observed during preparation and cooking processes. All
cooking, seasoning, marinating or injecting must be done on site. Plastic
or rubber gloves should be used at all times while handling food. A meat
thermometer, a five-gallon hand washing station with soap, flowing
water and paper towels shall be available on your site.
• Each site should have a #10 A-B-C fire extinguisher. Adequate space
will be provided to each cook team for this added fire code provision.
Event organizers will explain local fire codes as applicable.






3. EQUIPMENT
• Each team shall supply all equipment necessary for preparation and
cooking of their entry including a cooker and cooking fuel. No team may
share a cooker or grill with any other team.
4. JUDGING AND SCORING
• Categories of meats sanctioned for judging by SBN are as follows:
o Pork
▪ Shoulder
• Boston Butt, Picnic, or Whole Shoulder
▪ Whole Hog
o Pork ribs
▪ Loin or Baby Back Ribs, Spare Ribs, or St. Louis Cut Ribs
o Chicken
▪ includes Cornish, Kosher, Broiler, Fryer, or Free Range
▪ prepared whole, halved, or in pieces
o Beef Brisket
▪ Whole brisket, Flat, or Point. Corned beef is not allowed.
• Judges will sample ALL portions submitted in a box (e.g.: containers
containing multiple samples types (chopped, pulled, and/or sliced),
chopped protein in the bottom of the box used as base of the submitted
sample)
• SBN uses a blind judging system.
No part may be used, reproduced or duplicated without the prior written permission of the Southern BBQ Network
• Entries are submitted in an approved turn-in container supplied by the
event organizer, with no garnish, or decorations. Only samples for
judging is allowed in the turn-in container. That is the only authorized
container for sample turn-ins. Any turn-in container that inadvertently
becomes damaged or could be considered as “marked” can be replaced
by the SBN event representative. Marking is defined as any handwritten
or mechanically made mark inside or outside the turn-in container that
could identify the submitting team to a judge.
• The contents of turn-in containers become the property of the SBN at
the moment they are placed at the receiving table.
o Meat may be sauced or un-sauced. Sauce cannot contain any large
chunks (e.g. chunks of pineapple in a teriyaki sauce) Chunks can
be no larger than a fine dice, 1/8 cubed. No side sauce containers
will be permitted in the turn-in container.
• Pork must be cooked intact. Money meat cannot be separated prior to
doneness.
• A minimum of eight (8) separate and identifiable portions per turn-in
container is required.
o In the case of shoulder, the sample size is a minimum of 2 ounces
of pork per servings. This can be in any form, pulled, chopped,
medallions, etc.
o In the case of whole hog, the sample size is a minimum of 2
ounces of pork per servings and should include samples from the
ham, lion, and shoulder.
• Samples submitted for the turn-in category must be the only protein in
the turn in container. Other proteins or stuffing may not be used in a
supporting role (e.g., bacon-wrapped, moistened bread or sausage stuffed) unless explicitly defined by the contest (e.g., “Anything Butt”, or“Kids-Que”)
• Turn in times are established by the event organizer. SBN allows for a
ten-minute window: five minutes before and five minutes after.
Suggested turn-in times for categories have been:
o Pork: 9 AM
o Pork ribs: 10 AM
o Chicken: 11 AM
o Beef: 12 Noon
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• Each entry is judged and scored using SBN’s criteria of appearance,
taste/aroma, and texture/tenderness. SBN utilizes a one decimal point
range scoring system from a low of 1.0 to a high of 10.0. Winners with
the highest average scores are awarded first place; the team with the next
highest average score receives second place, etc.
• Grand Champion and Reserve Grand Champion are teams with the
highest sum of average total scores in the specified meat categories in
the event.
• In the event of ties resolution is resolved by SBN’s scoring procedures.
5. DISQUALIFICATION
• SBN’s event representative is the only person that can disqualify an
entry. Any entry found to be disqualified will receive a score of 1.0 in
a category.

o Evidence of Marking or sculpting. Sculpting is defined as:
carving, decorating, forming or shaping of a meat sample,
contained in a turn-in container, which could identify the
submitting team to any judge. A box turned in upside down is
considered a “Marked” box. If a box is identified as upside
down at the turn in table the cook team has two resolutions.
First the team can turn the box over and submit the entry.
Secondly, they can request a new box, repack the box and
submit it prior to the turn-in deadline.
o No garnish of ANY kind allowed. Garnish is defined as items
used to add decorative or savory touches to a sample.
Examples of garnish include, but are not limited, to herbs,
vegetables, fruits, meats, or dairy items.
o No foreign material is allowed in the turn-in container. Foreign
Material is defined as any non-edible item. Bones with no
meat, brush bristles, toothpicks, sauce containers, and
aluminum foil are examples of foreign material.
o No other proteins or stuffing may be used in a supporting role
unless explicitly defined by the contest (e.g., bacon-wrapped,
moistened bread or sausage-stuffed).
o Less than eight (8) individual SEPARATE number of samples.
No part may be used, reproduced or duplicated without the prior written permission of the Southern BBQ
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