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JR. PIT CONTEST INFORMATION

The Jr. Pit Master Contest is open to the public with an entry fee of $50 per contestant
($75 during the extended registration period). No onsite registration available. 
Divisions:

Junior Division: Ages 8–12
Senior Division: Ages 13–17
 (Age is determined at the time of the contest.)

Contest Details:
Judging is based on presentation, taste, and texture.
Adult supervision is required (one adult per cook).
Provided: Charcoal, BBQ pit, pork chop, and apron.
Bring: Utensils, BBQ rub, BBQ sauce, gloves, foil, a small table, and any additional
items needed.

Registration:
Register online through the BBQ Austin Team Registration Website.

Note: Parking is not included in the registration fee.

JR.  PIT MASTER CONTEST 

JR.  PIT MASTER CONTEST SCHEDULE 

Saturday, March 7, 2026

Jr. Pit Master Cook Check-In 

Jr. Pit Master Cook Meeting 

Pork Chop & Turn-In Tray Distributed

Pits Lit & Cooking Begins

Pork Chop Turn-In, Judging & Awards

10:00 AM 

10:30 AM 

10:45 AM

11:00 AM             

12:30 PM 

JR.  PIT MASTER CONTEST RULES
Jr. Cook Responsibilities

The Jr. Cook is responsible for prepping, seasoning, cooking, and presenting their entry.
Guidance from an adult is allowed, but please allow the Jr. Cook to be the Head Cook.

Cooking Area & Meat Handling
Jr. Cooks will cook on charcoal grills in the Jr. Pit Master area.
BBQ Austin will provide all the competition pork chops.
The pork chops will be handed out at the Jr. Pit Master area at the start time.
The pork chop will be prepped and cooked in the Jr. Pit Master area.
The pork chop is not allowed to leave the designated Jr. Pit Master area; if this occurs, the pit will be
disqualified.
No pork chop is to be present in the Jr. Pit Master area other than the pork chops provided.
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Sauce & Presentation
Sauce must be cooked on; no additional sauce may be added once the pork chop is in the
tray.
No pooling of sauces or liquids in the turn-in tray.
Pork chop may not contain decorations, toppings, stuffing, or additional items.
Only the pork chop is allowed in the tray.
Pork chops may not be marked in any way apart from grill marks.
Pork chops may be lightly trimmed before, but not after cooking.
No garnishment or any additional items other than the entry should be put into the contest
container.
Pork chops must be submitted in the provided trays.
The foil provided must stay in the tray under the pork chop.

Participation & Disqualification
If the Jr. Cook abandons the pit in the Jr. Pit Master area for any reason other than a medical
emergency or to use the restroom, the Jr. Cook must notify the BBQ Committee member.
If at any time the Jr. Cook is not the primary cook, the pit will be disqualified.
If the pit has been abandoned by the Jr. Cook without notifying the BBQ Committee
Member, the pit may be disqualified.

JR.  PIT MASTER CONTEST AWARDS

*Will be awarded in both age divisions

GRAND CHAMPION RESERVE CHAMPION

- Belt Buckle & Banner - Belt Buckle & Banner 


