
Vernal IFA Country Store

2018 SMOKEOFF RULES & REGULATIONS

Dear Competitor/Business Group:

Thank you for having the courage to compete in this, the fifth annual smoke-off competition at your local 
IFA Country Store.  You should have already entered the competition by filling out the entry form and paying 
either $25.00 for the general class competition or the $100 entry fee for the business class competition.  
This fee will be used toward your meat and one of many prizes that will be given away to our competitors.  
You will find that not only will this competition be a great opportunity to show off your techniques, but you 
will also have the opportunity of rubbing shoulders with other contestants in the valley with the same inter-
ests, and encounter new ideas and recipes that you may like to try and incorporate.

This year we have decided to hold two classes.  These classes will work a little different from the last com-
petitions we have had in years past.  These are as follows:  chicken and pork (General Class); chicken, pork, 
and Beef (Business Class) competitions.  The cuts of meat and secret ingredients have been pre-determined 
and will not be disclosed until the morning of the competition.  Suffice it to say, the meat will be a cut of 
chicken, pork, and beef as they relate to your desired competition.  Each class will require you to 
be at the IFA store location at a preselected time in the a.m. to receive your meat to 
start the competition.  Each item is required to be cooked and prepared on site and at 
the same time in order to facilitate a fair competition.    

The General Class will consist of the contestant receiving a package of meat with a cut of chicken and 
pork.  You have the opportunity of either cooking one or both, but you will be required to take both meats.  
You are not required to cook both meats; however, both will be given.  If you cook only 
chicken, you will only be eligible to win a prize for chicken, and vice versa.  Samples need to be ready by 12 
p.m. and both meats will be judged starting at 12 p.m. If you have cooked both meats, they will be judged at the 
same time or 1 right after the other.   

The Business Class will consist of the business representative or group (max of 3 people) receiving a 
package of meat with a cut of chicken, pork, and beef.  You will need to cook all items.  The contes-
tant with the highest average score of all three meats will win the business grand prize and floating trophy.  



This trophy will need to come back the following year to be awarded to the new winner.  So if you would 
like to maintain your status as “smoke-off business of the year”, keep coming back year after year.   Along 
with the trophy, there will be a larger prize awarded to the winning business.  Samples need to be ready by 12 
p.m.  Judging will start at 12 p.m.

Finally, the People’s Choice Award will be judged by a large group of spectators and others wanting to try 
your final product.  Please make sure that your samples are ready at 12 p.m.  Please make sure that all 
of your meat is ready to be tasted so that the public can judge it.  This will be tricky as judging will start 
at 12 p.m. as well.  Keeping your meat warm and ready, for the judges will be your main 
priority.  Part of the competition is figuring out how to keep your meats warm and 
fresh until they are judged.  Judging and meat receiving times will be based on a 
drawing as this is the easiest way to be fair.

This year we are also introducing a theme to the event.  This theme will give an overall direction of 
where your creativity should drive you. It could be anything from “Asian” style to “Sweet Heat” and many 
more.  Please note that additional points will be given to those that follow this year’s theme. This 
year’s theme will be given as you receive your meat the morning of the competition.    
      
The following is a list of guidelines, rules, and regulations regarding this year’s smoke-off competition:

1. 1. All Health Dept. regulations must be followed.  Meat needs to be cooked to proper temperatures in 
order for you to remain in the competition.  If meat does not reach the required temperatures on or 
before 12:00 p.m. of August 25th you will be disqualified.  

2. 2. You will be responsible for your own ingredients and other cooking supplies.  Please be as creative 
and original as possible.

3. Your dish will need to be cooked on a smoker of some kind.  It cannot be cooked some 
other way and simply be placed on a smoker for a few minutes just to say that it was on a smoker.  

4. Each contestant will be required to start and finish their dishes on IFA property.  No previous marinat-
ing or cooking of meat will be allowed due to the fact that all will be given at a specified “time” for each 
contestant on August 25th.  This “time” will be chosen by drawing this year.  If your name 
is drawn first, you will get your meat first.  Time increments will be for every 7 minutes.  
Marinades and other ingredients that may be needed can be prepared previously.  You will not know 
what cuts of meat will be given.  Please come prepared for whatever comes your way.  Those that 
pre-cook any type of meat before you specified “time” will be disqualified.  

5. Final judging will commence at 12:00 p.m. (this will vary depending on the contestant “time” you are as-
signed), August 25th by a selected group of your peers.  You will be judged against others in your chosen 
category/ies in the following areas:

  a. Presentation
  b. Flavor/Taste
  c. Originality
  d. Theme continuity



6. You will only be judged on the specified category.  For example:  If you compete in the 
chicken part of the general class and you decide to make a side to go along with it, the judges will not 
judge you based on your side, only on the meat.  So please make sure you spend your time on the 
items being judged.  Feel free to be as creative as possible but please make sure your efforts are not 
wasted on something that is really not being judged.  Feel free to make sides as long as you think that 
they will add to your dish.  When the side becomes the star, we have a problem.

7. Be prepared to share any ideas you may want to disclose to fellow competitors and participants.  We 
are trying to get people excited about a new way of cooking and encourage people to share ideas and 
talents in the Basin.

8. Ample space will be given to competitors for cooking at IFA.  Please be prepared with your own 
smoker and cooking equipment (extension cords, etc.) and a serving dish (presentation).  Surge pro-
tectors will be provided, as there will be various competitors.  Depending on the situation and how 
many competitors, you may need to bring a generator if your smoker requires a power source and 
there are not enough places for power (please let us know your power needs ahead of time).  

9. Be prepared for participants (IFA customers) to ask to try your cooking and please bring enough for 
them to sample and judge for the people’s choice award.

10. Any unsafe acts will be grounds for automatic disqualification.

For questions regarding this opportunity, please feel free to contact Nate Zilles at your local Vernal IFA 
store (435) 790-5135 or Jerry Haslem at The Sloppy Pig (970) 618-7415.

Thank you,

Your Local Vernal IFA Country Store and The Sloppy Pig 
 

(These rules and regulations are subject to change up until the time of the smoke off.)
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