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Thank you for giving us the 
opportunity to work in Smith 

County. Your business is 
appreciated. Please contact us 

whenever you may need our 
roofi ng and repair services.

��

Stephen & Suzann 
Kitchens
Roofix, Inc.

615-735-3400 or
615-406-5791
www.roofix.com

Ham Show Sponsor
SMITH COUNTY FAIR   ❖   ADULT & YOUTH BACKYARD COOK OFF

1: The three (3) categories will be judged in the following order:
Chicken (including cornish game hen & kosher hen) ______________________________________________4:00 PM
Beef steak (must be ribeye cut) _______________________________________________________________4:30 PM
Pork ribs (shall include bone) ________________________________________________________________5:00 PM
2: Meat inspection will be held from 9 a.m-9:30 a.m. The day of the contest. Once inspected the meat can not leave the
contest site. A contestant meeting will be held at 9:30 a.m. All competition meat shall start out raw. No pre-seasoned
meat is allowed. Contestant must provide the chicken & pork ribs. The smith county fair board will provide the beef ribeye
steaks. 3: Teams or individual contestants are welcome. 4: Fire shall be of wood, wood pellets or charcoal. Parboiling and/or
deep frying competition meat is not allowed.
5: Contestant shall provide all needed equipment and supplies. 6: Garnish is optional. If used, it is limited to chopped,
sliced, shredded or whole leaves of fresh green lettuce. 7: Sauce is optional. If used, it shall be applied directly to the meat
and not pooled or puddled in the container. No side sauce containers will be permitted in the turn-in container. 8: Entries
will be submitted in an approved container (provided by the smith county fair board). The number must be on top of the
container at turn-in. The container shall not be marked in anyway so as to make the container unique or identifiable. No
foreign materials in the container. 9: Each contestant must submit at least three (3) separated portions of meat in a container.
Chicken and beef ribeye steak may be submitted chopped, pulled, sliced, or diced as the cook sees fit, as long as there is
enough for three (3) judges. Ribs shall be turned in bone-in (3 bones). Beef ribeye steak should be cooked medium. 10:
It is the responsibility of the contestant to see that the team’s assigned cooking space is clean and orderly following the
contest. 11: Awards will be presented to the top three (3) in each category (beef ribeye steak, chicken and pork ribs). A
grand champion award will be presented to the overall highest score. Only contestants who enter all three (3) categories are
eligible for the best of show.

1: The three (3) categories will be judged in the following order:
Chicken (including Cornish game hen & kosher hen) __________________________________________________4:00 PM
Beef steak (must be ribeye cut) ___________________________________________________________________4:30 PM
Pork Loin (cut 1/2 inch) _________________________________________________________________________5:00 PM
2: Meat inspection will be held from 12:30 p.m.-1:00 p.m. The day of the contest. Once inspected the meat can not leave
the contest site. A contestant meeting will be held at 1:00 p.m. All competition meat shall start out raw. No pre-seasoned
meat is allowed. Contestant must provide the chicken & pork loins. The smith county fair board will provide the beef ribeye
steaks. 3: Teams or individual contestants of 6-12th grade students are welcome. 4: Fire shall be of wood, wood pellets or
charcoal. Parboiling and/or deep frying competition meat is not allowed. 5: Contestant shall provide all needed equipment
and supplies. 6: Garnish is optional. If used, it is limited to chopped, sliced, shredded or whole leaves of fresh green lettuce.
7: Sauce is optional. If used, it shall be applied directly to the meat and not pooled or puddled in the container. No side
sauce containers will be permitted in the turn-in container. 8: Entries will be submitted in an approved container (provided
by the smith county fair board). The number must be on top of the container at turn-in. The container shall not be marked
in anyway so as to make the container unique or identifiable. No foreign
materials in the container. 9: Each contestant must submit at least three
(3) separated portions of meat in a container. Chicken, beef ribeye
steak, and pork loin may be submitted chopped, pulled, sliced, or diced
as the cook sees fit, as long as there is enough for three (3) judges. Beef
ribeye steak should be cooked medium. 10: It is the responsibility of
the contestant to see that the team’s assigned cooking space is clean and
orderly following the contest. 11: Awards will be presented to the top
three (3) in each category (beef ribeye steak, chicken and pork loin).
A grand champion award will be presented to the overall highest score.
Only contestants who enter all three (3) categories are eligible for the
best of show.

ADULT BACKYARD COOK OFF

YOUTH BACKYARD COOK OFF

SATURDAY, AUGUST 5, 2017
 CHAIRPERSON:  STEPHANIE WALKER-DYER

SPONSORS: CHICKEN: AUTUMN CHASE FARMS,
PORK: SMITH COUNTY COMMISSION COMPANY AND

BEEF: EAST POLLED HEREFORDS & AMERICAN LEGION POST 57

SATURDAY, AUGUST 5, 2017
 CHAIRPERSON:  STEPHANIE WALKER-DYER

SPONSORS: CHICKEN: SAV-WAY, PORK: JENKINS SHOW PIGS
AND BEEF: PRATT LOGGING

1st Place - $100     2nd Place - $50    3rd Place $25 (Per Category)

1st Place - $50     2nd Place - $25    3rd Place $10 (Per Category)


