
                                   
OFFICIAL KID’S Q APPLICATION FORM 

Official Competitor Application Form 
2nd Annual Southern York BBQ Kick-Off 

September 10th & 11th, 2010   
The Markets at Shrewsbury – 12025 Susquehanna Trail, Glen Rock, PA   17327 

Off I-83 between Exit 8 Glen Rock & Exit 4 Shrewsbury 

                                                                                                                                                            
Chief Cook _____________________________________________________________________                
 
Parent/Guardian ______________________________________________  Phone __________________ 
 
Address _______________________________________________________________________________ 
 
City ______________________________________  State ____________    Zip ___________ 
 
Check the age group in which you will compete:    
 
_________ 10 yrs. of age & under                __________  11 -  15 yrs.            __________16 – 18 yrs.  
 
Entry Fee:   $10.00 
 
Check categories in which you will compete: 
 
Chicken _________     Beef  _________  “Chef’s Choice”   ______         (Please see rules regarding this category) 
Grand Champion in each age category gets a trophy and $25.   Reserve champion in each age group gets a trophy and 
$15. 
 
Set up begins at 8 am on Friday, September 10th;  Judging begins at 5:00 pm on Friday evening.  Awards will be 
presented at 7:45 p.m. on Friday.  This is a KCBS sanctioned event with all KCBS rules applicable.  Additional rules may 
be available at sign up.  Site must be torn down and free of litter by 8:00 p.m. Friday night.  No Alcohol allowed on 
The Markets at Shrewsbury property. 
 
 
 Waiver of Liability:  In consideration of your accepting this entry, I the undersigned, intending to be legally bound, 
hereby for myself, my heirs, executors and administrators, waive and release any and all rights and claims for damages I 
may have against The Markets at Shrewsbury, Antique Markets L.P., Kansas City Barbecue Society, or any individual or 
group responsible for the organization or management of the 2nd Annual Southern York County BBQ Cook-Off.  I hereby 
grant permission for 2nd Annual Southern York County BBQ Cook-Off and/or agents authorized by them, to use any 
photographs, videotapes, motion pictures, recordings and any other record of this event for any legitimate purpose.  I 
agree to abide by the rules and regulations of The Markets at Shrewsbury, Antique Markets L.P., 1st Annual Southern York 
County BBQ kick-off and the Kansas City Barbecue Society (copies may be requested from the KCBS). 
 
Signature of Chief Cook _______________________________________________________   Date __________________ 
By signing below, I agree to abide by the rules as outlined on page 2 and understand that my presence 
may be necessary, but that the competition is to be done by child. 
 
Signature of Parent or Guardian__________________________________________________  Date  _________________ 
 
Release must be signed or entry will not be processed. 
 

Send check payable to ACH Consulting Southern BBQ Account , along with this application to: 
The Markets at Shrewsbury ● Attention:  Alicia Herbst ● 12025 Susquehanna Trail, Glen Rock, PA  17327 

                            717-235-6611 x100 ● email: aherbst@marketsatshrewsbury.com ● www.marketsatshrewsbury.com 
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Kid’s Q Official KCBS Rules and Regulations 

A cook’s meeting will be held at 2:00 PM in the Judge’s room. 
All competitors must attend this meeting and be accompanied by an adult. 

Friday, September 10th, 2010 

There will be three (3) age group distinctions:                                                          
a. 10 and under 
b. 11 to 15 
c. 16 to 18 
 
This is a Kids contest.   Unless your child is only 6 or 7 years old, he or she must do all of the preparation. 
That includes adding seasoning, marinating, starting the fire, tending the product while it is cooking, 
testing for doneness, cutting and preparing it for presentation, lining the turn-in box with garnish, taking 
the turn-in box to the judges room. These steps are what the child should have been practicing at home 
and are now familiar with. 
 
If you feel your child cannot do some of the above steps, please contact BBQ Organizer (will be designated 
closer to the event)  and a decision will be made on how much, if any, the parent may help. Handicapped 
competitors need not be eliminated from competition, and will be allowed to do as much as they are able 
with some help from an assigned person. 
 
Each ‘Chief Cook’ will be given a name tag when arriving and that is the only person that is allowed to do 
all of the above work. 
 

Chicken and Beef 
Must be on ice and inspected prior to start of cooking. Must be raw and have no rubs, marinades, etc. on it 
prior to inspection. After inspection you may add any marinades, rubs, injections etc. that you wish. 

 
Chef’s Choice 

Chef’s Choice ingredients will be inspected. You CANNOT bring an already completed entry. Chef’s Choice 
can have any garnish and must be presented in Southern York County BBQ containers. If your Chef’s 
Choice needs to be refrigerated after creating it, bring an ice chest into the area and keep it in there. It 
cannot leave the area after completed. No entry can be made ahead of time. Chef’s Choice can be anything 
except chicken or beef. It can be a meat, seafood, vegetable, fruit, dessert, etc. 

 
Cooking 

The Markets at Shrewsbury will designate a specific area for cooking on the property.  All competitors will 
cook in that area on their own grills (families with more than one competitor participating can cook on the 
same grill). All foods must be cooked over charcoal or wood and MUST be cooked in the horseshoe area. 
Propane is not allowed. Food, once cooked/prepared cannot leave the horseshoe pit area. The competitor 
must do the preparation, cooking and presentation. Parents may help (with the approval of the patrols) 
with fires and slicing or anything considered dangerous. If a competitor is unable to do all of the above on 
his own, he/she is too young to cook. A parent (or responsible adult) may be present with the competitor 
during the entire cooking process, but cannot do the work. 
 

Presentation 
Presentations will be made at the judging room. See below for turn-in times. You will be given a 9 x 9 
Styrofoam container for each category at the Cook’s meeting. Each container will have your number on it. 
That is the top of the box. Chicken and Beef follow the KCBS rules, that is, nothing in the box but the meat 
and the optional allowable garnishes (green leaf lettuce, cilantro or parsley). Chef’s Choice can have any 
garnish and must fit into the 9 x 9 box. 
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Important Times 
 
 
8:00 AM – 12:00 Noon – Set up time. Get your meat and Chef’s Choice ingredients checked. They must be 
on ice. 
 
2:00 PM – Cook’s Meeting in the judges room accompanied by an adult. 
Turn in times – You have a 10 minute window, 5 minutes before until 5 minutes after the 
specified time. No exceptions. Cell phone time is official. 
 
5:00 PM – Turn-in for Chicken 
 
5:30 PM – Turn-in for Beef 
 
6:00 PM – Turn-in for Chef’s Choice 
 
6:15 PM – 8:00 PM – Clean up your site and remove all items from the horseshoe pit area. There is a barrel 
for ashes.  DO NOT PUT ANYTHING ELSE IN IT! 
 
7:45 PM – approximately – awards will be presented 
 
                                                 
 
 
 


