Capital Kosher BBQ Competition
Team Information
Welcome to our annual Kosher BBQ Brisket competition at Capital Camps and Retreat Center.  This event is built on the backs of prior Kosher BBQ events in Philadelphia and West Palm Beach, FL and is sanctioned by the Kansas City BBQ Society to ensure consistency, fairness, and legitimacy to the competition.  Being associated with KCBS and drawing lessons from past competitions helps us level the learning curve of such an event.  There’s much that has gone into the planning, and I truly want to thank each of you for taking a chance on and believing in this competition.  
On a personal note, I drove this event because religious and cultural patterns in our lives, which are undeniably rich in beauty and comfort and tradition, can also be narrowing in experience. Kashrut sets boundaries—what we can and cannot eat—but too often kosher food confuses patterns for boundaries.
Many of us grew up on our bubbe’s braised brisket, and too many of us have been disappointed by “BBQ” that was little more than that same brisket with sauce on top. The first time you tasted authentic BBQ, you knew instantly—it was something entirely different. And since then, many of us have spent hours at our smokers, eager to share that revelation with family and friends.
The purpose of this event is to bring that experience to the wider community, especially those who keep kosher and may never know the difference. It is also a chance to come together in community—to learn from one another, to share techniques, and to raise our own BBQ game. BBQ isn’t (yet) a familiar kosher pattern, but it is fully within kosher boundaries.
1. Kosher Rules-VERY IMPORTANT
· Star-K, our Kosher Supervisor has complete and sole authority over what is allowed/not allowed on property and in the competition.
· Teams may not provide their own briskets or other competition proteins as all food must be approved on site by our Kosher Supervisor Star-K.
· No used or unsealed equipment is allowed. With the exception of a meat slicing knife for cooked, finished proteins, and charcoal, CCRC will provide all equipment listed in Section 4.  If teams decide to bring any equipment, it must be new/unused, sealed in the box, and presented for inspection by the Star K.
· All home-made rubs must be assembled on-site, and component ingredients must be unopened in their sealed packaging, of an acceptable kosher hechsher recognized by the Star K and presented for inspection.
· Any pre-made injections must be unopened in their sealed packaging, of an acceptable kosher hechsher recognized by the Star K and presented for inspection. Any home-made injections must be assembled on-site, and component ingredients must be unopened in their sealed packaging, of an acceptable kosher hechsher recognized by the Star K and presented for inspection.  Any injection equipment and supplies must be new/unused, sealed in the box, and presented for inspection by the Star K.
· All pre-cooking food prep must take place on site, in designated areas, under the supervision of the Star-K.
· All cooking must be done on site, in designated areas, under the supervision of the Star-K.
· All post-cooking food preparations for turn-in must take place on site, in designated areas, under the supervision of the Star-K.
· No turn-in-box garnishing greens except those provided by Capital Camps and Retreat Center are allowed.
· No outside prepared food allowed on property.
· Any packaged food (for competition or personal consumption) must be Kosher, of an acceptable hechsher recognized by the Star-K, sealed, and presented for inspection and approved by the Star-K.
· Fire for cooking MUST be lit by Star-K mashgiach.
· Trailers not allowed on competition plaza-trailers for sleeping may be parked in our lot a short walk from the plaza.
· Only Star-K allowed beverages and alcohol are allowed on-site, and must be presented for inspection and approval by the Star-K upon arrival.

2. Brisket and Other Protein Purchasing
· Whole Packer Cut American Kosher Briskets sourced by our foodservice vendor Wolfoods on behalf of CCRC.
· Price per pound: approximately $8/lb. (market/wholesale price), ~12-18 lbs. each.
· Briskets will be weighed and labeled for price.  This is a direct pass through to our food service vendor that graciously sourced these briskets for us and sold them to us at cost.  Teams will select and pay for brisket(s), first come, first served.  Cash or Credit Card (3% fee) accepted.  You can buy more than one, so as ensure enough offerings for the People’s Choice category, or take home the brisket for yourself.
· If the competition is able to add an additional protein category, proteins will be available for purchase at cost to CCRC, same as brisket.
3. Cooking and Turn-in Rules
· KCBS Master Series Cooking and Turn-In Rules Apply (See Attached KCBS-Rules)
· There are many YouTube videos out there demonstrating cooking and presentation for turn-in methods.
· Be sure to search for videos relevant to competition done on Weber Smokey Mountain cookers.
· Keep in mind the equipment is made available to you by CCRC for the competition and the limitations that may present.
· You may bring your own equipment and utensils, but keep in mind they MUST be new/unused, unopened in the box, and presented for inspection and approval by the Star-K.  Star-K has sole authority to approve or deny equipment and utensils.
· Brisket and other food prep will take place at stations in our dining hall (or other designated area) to ensure proper supervision by the Star-K. Teams will sign up for times to prep their proteins at these stations.
· Cooking will take place in cookers in your cook areas outside the dining hall.
· Briskets and other proteins can be rested in warmers that will either be located in the dining hall or your team’s cook area.  Decision on location of warmers will be at the discretion of the Star-K.
· Sauces can be prepared at stations in our dining hall on burners in CCRC-provided sauce pans and utensils to ensure proper supervision by the Star-K.
· Other food prep to support the People’s Choice Category must take place in our dining hall or other designated area to ensure proper supervision by the Star-K.
· Slicing and preparation for Box Turn-in will take place in your cook areas outside the dining hall.
KCBS Brisket Category
· Prizes for 1st ($TBD), 2nd ($TBD), 3rd ($TBD) place .  Trophy for 1st place.
People’s Choice Categories
· $TBD Prize and Trophy for 1st place
· Public can purchase a tray of samples from each team for $15 (early purchase), $25 (day of event).
· Competitors are encouraged to use brisket and other proteins not entered for the KCBS category for entry into the People’s Choice categories.
· Competitors are given 4 oz. disposable foil ramekins to present samples of their BBQ for judging by the public. Recommended sample sizes are about 1-2 oz. of protein.
· Preparation and presentation is up to the competitor and is not governed by KCBS-rules.
· Note-It is a challenge to know how many samples to prepare for as attendance for the event is a bit of an unknown.  Competitors are encouraged to purchase and smoke enough proteins to ensure there are enough samples if there if attendance is heavy.  The thinking here is that even if attendance is light and competitors end up with extra proteins, teams can still take home a quality kosher proteins at a very reasonable price.

4. What We Provide
· 8’ x 8’ Pop Up Tent (One)
· 6’ Plastic Folding Table (One)
· Folding Chairs (Four)
· Clamp Shop Light (One)
· Power Strip (One)
· 18” Weber Smokey Mountain Cooker (One-or more if additional protein categories are added)
· Charcoal Chimney
· Thermapen ONE 
· Smoke wood chunks (Oak, Apple, Cherry)
· Tong 
· Disposable Cutting Board
· Disposable Foil Pans
· Disposable Gloves
· Aprons
· Butcher Paper (Available at Station)
· Foil (Available at Station)
· Warmer for Resting (Available in Dining Hall/Prep Area)
· Kale for Turn-in Box Garnish (Available at Station)
· White Onion (Available at Station)
· Burner, Sauce Pot, Utensils for cooking sauce (Available in Dining Hall/Prep Area)
· 4 oz. disposable foil ramekin for people’s choice presentation

5. What Teams Must/May Bring
Must
· Knife (new, unopened) for slicing cooked brisket
· Charcoal (unopened)
May
· Rub & injection ingredients (must be new, sealed in packaging, with hechsher where applicable, and presented for inspection)
· Injection tool (must be new, sealed in packaging and presented for inspection) 
· Any additional utensils not provided (must be new, sealed in packaging and presented for inspection)
· Pickled Vegetables or other ingredients (must be Kosher, of an acceptable hechsher recognized by the Star-K, sealed, and presented for inspection and approved by the Star-K).

6. Personal Food Rules for Sunday/Monday 
· CCRC is a strictly Kosher and nut-prohibited facility
· No outside prepared/restaurant or food from home permitted
· Only kosher Pareve/Meat packaged food with a recognized hechsher allowed, must be presented for inspection
· Teams can go off site to eat, but may not bring food back onto property

7. Lodging Options
· Premium lodging – [$225/room/night] hotel room w/two queen beds, full bed, linens
· Economy lodging – [$35/person/night] bunk-bed in shared dorm, shower, linens
· Be sure to let us know ahead of time of any lodging needs so we can adequately prepare
· Payment can be made by credit card on site

8. Promoting the Event
· Please share your participation at our event widely within your networks and encourage friends and family to attend.  The more people attend and support the event, the bigger a success this will be
· Please encourage them to sign up ahead of time so we can get a good idea of how many people are likely to attend/how many to cook for

9. Schedule Overview
Friday, August 28
· 11:00 AM-1:00 PM -- Team Check-in, Ingredient and Equipment Inspection, Brisket Purchase
· 1:30 PM -- Team meeting with Mashgiach/organizers
· 2:00-5:00 PM -- Prep time in dining hall 
Saturday, August 29
· Approximately 8:30 PM -- Cooking can commence (Mashgiach must light fires-coordinate with Mashgiach as to when you’d like to begin your cook)
Monday, October [13]
· 8:00 AM-12:00 PM –Sauce and Other Food Prep Stations Open in Dining Hall
· 12:00 PM -- Event Opens to Public
· 1:30 PM – KCBS Turn-in (timed for public viewing)
· 2:00 PM – People’s Choice Turn-in
· 3:30 PM – Announcements & Winners
· 4:00 PM – Event Ends, Supplies Collected, Areas Cleaned Up
· 5:00 PM – Teams Cleared Out
*One Meat Schedule.  If More Protein Categories Added, Timing Will Adjust

10. General Rules
· Alcohol is allowed and is BYOB.  Please exercise discretion, good judgement, and good manners.  Alcohol must be inspected upon arrival and approved by the Star K.  Most unflavored spirits and beers are approved under the Star K, but be sure to check:
· Guide to approved beer, wine, spirits
· No dogs or pets
· Quiet hours-Music and noise should be kept at a quiet/personal/reasonable level after 11 p.m. until sunrise

