


 
$25.00 of Each Entry Fee will be Donated to the Yakima Valley Museum 

 

Special Categories Information 
 

General Rules: 
• Turn-in trays must be no larger than (13 x 15) inches. 
• Make sure that items on turn-in trays are stable – no martini glasses, for example. 
• All Special Category ingredients and presentation trays must be presented during meat inspection. 
 

Anything on a Skewer 
• Meat must not be seasoned or marinated prior to meat inspection. 
• Open garnish – any garnish allowed. 
• Must submit at least 6 individual skewers (one skewer per judge). 
• All sauces must be on skewer product – No Sauce Cups! 

 

Dessert 
• Dessert must contain either a Tree Top fruit-based product (such as apple juice or apple sauce) or 

fresh apples. 
• At least 80% of the dessert MUST be made (prepared, cooked, and assembled) onsite. 
• You may cook your dessert on any heat source (BBQ pit, propane, Dutch Oven, etc.) within your 

cooking area. 
• Open garnish – any garnish allowed. 
• You may submit a whole dessert (such as a whole pie) for appearance judging.  The judging crew 

will cut and serve whole desserts; you MUST submit enough for six individual servings. 
 

Competition Schedule 
 

Saturday 
8 am to 12 noon Team Load-In 
 
10 am Meat / Special Categories / Fire Extinguisher / Wash Station Inspections Begin 
2 pm Cooks’ Meeting 
4 pm Judges’ Meeting 
 
5 pm Anything on a Skewer Turn-in 
6 pm Dessert Turn-in 
 

Sunday 
10 am Judges’ Meeting 
 
11 am Pork Butt Turn-in 
12 noon Brisket Turn-in 
1 pm Chicken Turn-in 
2 pm Ribs Turn-in 
 
4:30 pm Awards 


