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FRISCO INFERN(

BARBECUE COMPETITION

Rotary Club of Downtown Rogers

11 Annual Frisco Inferno October 2-3, 2026
Barbeque Competition & Tasting Event Information and Rules

Thank you for participating in the 11% annual Frisco Inferno Barbecue Competition & Tasting Event presented by the
Rotary Club of Downtown Rogers. This competition is the club’s primary annual fundraising event, and your
participation not only enables the event to take place but also directly supports the club’s mission to make
downtown Rogers, and the world, a better place to live. We are sincerely grateful for your participation and support.

This year’s event will again be featured as the Premier BBQ Venue for Bikes Blues and BBQ — which is one of the 5
largest motorcycle rallies in the United States. We anticipate selling up to 1,000 tickets to participants for this event.
There will be several thousand people throughout downtown Rogers on this day, exploring our great city.

Times and Dates:
Sauce Tasting Event Friday Night from 6:00 pm to 9:00 pm.
Main Event BBQ Tasting Saturday Afternoon from 12:00 pm to 3:00 pm

The details for competition participants are:

Entry Fee: $300.00
Which includes entry into the competition, supply of both the pork butts and turkey breast, as well as 2
complimentary tickets to the event.

Competition Awards:
We have created multiple ways to be a winner:

Best Sauce Award

For teams who wish to participate, the sauce competition will be held Friday night from 6-8 pm. Ticket-holding
tasters will be provided with pieces of smoked sausage for tasting of the sauces and will cast their votes for the
People’s Choice Best Sauce.

Sauce Competition Rules:

The sauce competition is not mandatory for teams to participate in.

The sauce must be original, with no pre-packaged sauces.

The sauce may be prepared off-site.

The sauce that is hot (spicy) must be noted for tasters.

Sauces must be alcohol-free (this is a family event).

Make known to tasters if the sauce contains any known allergens.

Sauce will be handed out to tasters using 1-ounce sample cups which will be provided to teams.
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The “Judges’ Choice Award”

The Judges’ Choice Award is available for the 2 meat categories, pork and turkey. Each team will receive 4 pork butts
and 9 turkey breasts. These amounts could change depending on how many teams participate.

A group of non-partisan competition judges for each of the meat categories will sample the participants’ fare
through a double-blind process and determine who has cooked the best smoked meat. Through voting, the judges
will determine the winners for each category of meat. Each category will be awarded $1,000 for 1% place, $500 for
2" place, and $250 for 3. Additionally, trophies will be awarded for each place for both meat categories.

Competition Judging Rules:

1.
2.
3.

Do not mark on containers that will be used for judging.

All teams will submit 6-each 1-ounce samples of meat for the judges.

While teams may prepare meat with sauces, rubs, and other items, NO extra sauces, rubs, garnishes, or other
items may be added to the judges’ samples prior to submission. The addition of any of the items listed above
will result in a reduction of points.

The “People’s Choice Award”

The ever-popular People’s Choice award will be decided by the ticket holding general public. Tasters will determine
their favorite pork or turkey offering from the teams and cast their vote for the People’s Choice Award. The votes will
be counted at the end of the event and the first-place winners from each meat category will be awarded a trophy.

During the public tasting, teams will provide 1-ounce “tastes” in the provided tasting cups. We ask that the meat
portions be limited to 1-ounce to provide enough samples to the ticket holding tasters. Sides, sauces, and other
accouterments may be served alongside the samples.

General information and rules for the competition are as follows:

1
2.

o.

The competition will be held in Downtown Rogers, with the exact street location to be determined.

Teams can start arriving at 10:00 am on Friday, October 3rd. We ask that no teams arrive prior to this timeframe,
as parking will be severely limited due to event set-up.

Once the team area is set up, personal vehicles must be parked outside of the event area.

Meat will be available for teams to pick up starting at noon on Friday, October 2nd through the team meeting at
6:00 pm. Teams will receive at least 4 pork butts and 9 turkey breasts. This number could fluctuate depending
on the final team count so teams may plan on additional meat quantities.

The meat must be 100% prepared and cooked on-site. If it is removed from the premises the team will be
disqualified from trophy consideration.

Participants can utilize any method of cooking that they deem appropriate. Their fare must be cooked and ready
to serve by the start of the event judging at 11:00 am on Saturday, October 3rd with a second round at 11:30
and, if needed, a third round at noon.

Condiments and sides that are intended to stretch your portions can be processed off-site.

The tasting event will run for 4 hours starting at noon and will run until 3:00PM. During these times, you will be
expected to serve the ticket-holding attendees and provide 1 oz samples of each meat to the ticket holders. The
winners will be announced after the tasting has concluded.

By submitting your entrance fee, you agree as a participant to the above rules.

10. All awards will be presented following the conclusion of the tasting.

Points of contact:
Rick McLeod: (479) 531-1115

Serena Barnett: (479) 531-7695 E E

To Enter a BBQ Competition Team

Scan this QR code. n
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