NORTH STAR BBQ CIRCUIT (JUDGING)

North Star BBQ Circuit allows for blind judging and public vote. Entries will be submitted
in an approved numbered container provided by the contest Organizer. The container may be re-
numbered by the contest Rep or authorized personnel before being presented to the judges.

1.Judges may not fraternize with teams on contest day after judge's Orientation.

2.Judging will be done by a team of 6 people, who are at least 16 years of age.(Only
judges, contest Reps and necessary support staff are allowed in judging area during the judging
process).

3.Each Judge will first score all the samples for apperance of the meat. The turn-in
containers will then be passed around the table and each judge will place a sample from each of

the containers in the approriate box on the judgung mat. The judge will then score each entry for
taste and tenderness/texture, before moving on to the next entry.

4. The scoring system is from 9 (Excellent) to 2 (Bad). All whole numbers between two
and nine may be used to score an entry. 6 is the starting point.

5. A score of one (1) is a disqualification and requires approval by a contest Rep .

GROUNDS FOR DISQUALIFICATION

Apperance: unapproved garnish, sculptured meat, marked turn-in container,
foreign object in container,less than 6 samples of meat or pooled sauce.

Taste and Tenderness: Sculptured meat, marked turn-in container, foreign
object in container or judges not receicing a sample.

6. The weighting factors for the point system are as follows:

APPERANCE- 0.5714; TASTE -2.2858; TENDERNESS / TEXTURE - 1.1428.

7. The low score will be thrown out. Results will be tallied. If there is a tie in one of the categories,
it will be broken by the computer, as follows: The scores will be compared(counting all five
judges) for the highest cumulative scores in taste, then tenderness compared and the higher of
the low scores will break the tie. If there is still tied, then a computer generated coin toss will be
used.

8. Total points per entry will determine the champion within each classification of meat.



