
Second Annual 
Humphrey’s Rib Shootout & Auction 

For the Shriner’s Children’s Hospital 
 

When:  Saturday, November 25th,  2017  7am-5pm 
 

Where: Greenleaf Masonic Lodge, Cornish, Maine  
 

 

This Rib Shoot Out will consist of a three category outdoor cook off with one category being St. 
Louis Style Ribs, another category being Sausage, and the last category will be chef’s choice. All 
cooking methods are allowed (including gas, wood, electric, and charcoal heat sources) and the ribs 
and sausage will be provided to the teams the morning of the contest. There will be no ingredients 
provided for the Chef’s Choice category and will be the sole responsibility of the team.  Judging will 
be a blind style judging and all entries will be turned in the approved containers that are being 
provided, Chef’s Choice will be open container. Judging will be based on taste, tenderness, and 
appearance. Garnish maybe used and will be considered “open garnish” and must fit into the 
approved container (edible and non-edible).  Each category winner will receive a trophy and the 
winner of the overall will receive the full purse of the contest as described below.  

The entry fee is $200 per team and $100 goes back into the purse and the other $100 goes towards 
the donation for the Shriners Children’s Hospital.  This year’s project is still being decided and will be 
announced shortly.  NEW THIS YEAR!  Each winner for each category will win $200.00 + an 
awesome trophy.  The remaining purse plus trophy will be given to the overall high score of scores 
combined for all three categories.   

Teams may arrive early in the morning the day of the contest, turn ins will be 1:30 PM, 2:00 PM and 
2:30 PM awards and auction to follow shortly after (by 4:00PM). Greenleaf Masonic Lodge is located 
in beautiful Downtown Cornish with 2 local hotels, grocery store, and numerous restaurants. 

 

For additional questions or comments: contact Chad or Nicole Humphrey at 
info@humphreysbbq.com  

 

If you cannot participate in the event, but wish to donate, please see information below. 



 

 

Shriners Hospitals for Children has a mission to: 

 Provide the highest quality care to children with neuromusculoskeletal conditions, burn injuries and 

other special healthcare needs within a compassionate, family-centered and collaborative care 

environment. 

 Provide for the education of physicians and other healthcare professionals. 

 Conduct research to discover new knowledge that improves the quality of care and quality of life of 

children and families. 

 

This mission is carried out without regard to race, color, creed, sex or sect, disability, 

national origin or ability of a patient or family to pay. 

Shriner’s vision 
Become the best at transforming children’s lives by providing exceptional healthcare 

through innovative research, in a patient and family centered environment. 

 

Visit the Shriner’s Children’s Hospital website for more information regarding their 

organization.  http://www.shrinershospitalsforchildren.org/ 
 

 

 

 

 
 

 

 



 

 

Official Entry Form – Humphrey’s Rib Shootout and Auction – November  25th 

 Team Name: _________________________________________________________________________ 

 Chief Cook: __________________________________________________________________________ 

 Address: ______________________________________________________ ______________________ 

City: ______________________________State: _________Zip: __________  

Phone: ________________________ Email: __________________________ ______________________ 

 

To Participate in the Rib Shoot Out please send a check or money order in the amount of $200.00 
payable to:        

Humphrey’s BBQ, Inc. 
63 Water Street 
West Newfield, ME 04095 
 
Or use out online feature to pay online using a credit card or paypal. 
 
To Donate to this cause send a check or money order payable to: 
Kora Shriners 
w/ Rib Contest Donation in the Memo, and send it to: 
 
Humphrey’s BBQ, Inc. 
63 Water Street 
West Newfield, ME 04095 
 
Or use our online feature to pay online using a credit card or paypal. Contact us for a link to submit 
payment 
 
 
To Judge I wish to judge this contest: 
 
Name:_______________________________________________________________________________ 
 
Address:______________________________________________________________________________ 
 
Phone:_______________________________________________________________________________ 
 
Email:________________________________________________________________________________ 



 
 Liability Waiver Humphrey’s BBQ, Inc and Maine Source Machining Co, Inc  (Herein after known as 
event sponsor) will in no case be responsible for any loss, damage or employee's regardless of how 
much loss, damage, or injury is occasioned, and agree to indemnify and hold harmless the event 
sponsor, event host from any and all claims, suits or judgments including the cost of defense of any 
claim arising from such action against the event sponsor, event host. Furthermore, I hereby grant full 
permission to the event sponsor, event host, and/or their agents to use any photographs, videotape, or 
any other record of this event for legitimate purposes. I have read and understand and agree to abide by 
all rules governing the Humphrey’s Rib Shoot out presented by the event sponsor. 
  

Signed: _______________________________________________________Date: _______________  

Print Name: _________________________________________  

Event Package: 

Thank you for entering the 2017 Humphrey’s Rib Shootout and Auction for the Shriner’s 
Children’s Hospital. 

*This will be a three category cooking contest to determine a Grand Champion. 

*Any type of fuel source the cook wishes to use will be allowed, including, but not limited to: 
charcoal, wood, propane and electricity.  Any type of cooking method, including deep frying is 
legal.   

*Each team must provide their own cookers, grills, smokers and no team may share their grills, 
smokers or cookers.  No cooking will be allow on or in the ground. 

*Each cook site will be fit (1) 10x10 canopy.  All tables, tents, and cookers should fit with cook’s 
site and must be provided by said cook. No canopy larger than a 10x10 will be accepted without 
prior approval. There will be parking across the street or on one of the side roads.   

*Sites will be reserved on a first come first served basis. 

*Humphrey’s and their sponsors will provide all the meat for the Rib and Sausage Catagory.  
This is the meat that must be used for the contest.  Any leftover meat should be used in the 
Auction. 

*All Rubs, seasoning, injections, and sauces, cooking tools and utensils must be provided by the 
cook.    

*All ingredients for the chef’s choice must be provided by the cook.  Any leftovers would be 
appreciated for the Auction. 



*Teams must compete in all categories to qualify for Grand Champion 

*Food must be cooked on site and meat will be provided based on a lottery system during the 
cook’s meeting. 

*Once cooked, all entries may be presented for judging dry, basted, sauced or otherwise 
flavored as the cook sees fit. 

*Approved 9x9 containers will be provided for each category during the cook’s meeting. 

*Each entry must contain 6 separate portions.   

*All entries will be scored on Appearance, Tenderness, and Taste 

*Garnish is optional.  If used, it can consist of anything edible and non edible and must fit 
within the approved container. 

*The container must be closed when it is submitted for judging. 

*Anything in your container that hints at or gives away your team or team name will be 
grounds for termination. 

*The double-blind judging system will be used, meaning that no judges will know which team’s 
entry they are judging at any time. 

*Trophies will be awarded to the first place finishers to all categories.  A monetary price will be 
awarded to the over winner of the combined scores for all three categories. 

*There is a fourth award that will receive a trophy and will not count toward Grand Champion.  
This is for the Spirit Award.  This award will be given to the team that has the most team spirit.  
It can include, but not limited to, costumes, booth decorations, and personality.  There will be a 
separate judging party for this award. 

*Each cooking team must provide a three stage washing station, consisting of a tub or pan of 
soapy water, a tub or pan of rinsing water and a tub or pan of disinfecting water.  Disinfecting 
water consists of 1 Tablespoon of bleach per gallon of water.  Water will be available at the 
contest.   

*Water will be provided for free ( you must bring your own carrying containers.) 

*There will be NO electricity.  If you need electricity please plan on bringing a whisper quiet 
generator that produces no more than 60 decibels such as a Honda EU2000. 



*Each cooking team is expected to adhere to the highest food-safety procedures, and latex or 
vinyl gloves are recommended when prepping and handling meats.   

*Proper storage of meat is required.  It must be maintained below 40F before cooking and 
above 140F after cooking.   

*Meat thermometers must be present during inspection. 

*Each cooking team must have a fire extinguisher on their site at all times during the event. 

*Each cooking team is expected to leave their cooking site in equal or better condition than it 
was when they arrived and each team’s cooking site will be inspected when they leave the 
event. 

*Disposal of Trash, Ash and Grease will be provided by Humphrey’s.  These must be placed into 
the correct receptacles that Humphrey’s will provide.  Further instruction will be provided 
during the cook’s meeting. Please plan on bringing your own trash bags. 

 

Category Rules: 

Ribs:  These will be St. Louis Style Ribs provided by Humphrey’s, Must use 9x9 container, Open 
Garnish.  A minimum of 6 bones must be included in the turn in box. 

Sausage:  Once we nail down our sponsor for the sausage we will let you know the type of 
sausage that we will be using.  It is up to the chef on how they would like to prepare it.  
Example:  Fatties, armadillo eggs, with peppers and onions, the sky is the limit!  Be creative.  
Must use a 9x9 container, Open Garnish.  A minimum of 6 separate portions must be included 
in the turn in box 

Chef’s Choice:  Chef is responsible for all ingredients to be used in this entry.  This entry must 
be made on site.  Some examples are chicken wings, dessert, mac and cheese, etc.  This is open 
container, open garnish.  

 

 Event Timeline: 

5am – Teams may start to arrive 

6:30am- Meat distribution 

8am -  Cooks’s Meeting 



12:30pm – Judges Meeting 

1:30pm -  Sausage Turn-In 

2:00pm – St. Louis Ribs Turn-in 

2:30pm – Chef’s Choice Turn-in 

4:00pm – Awards and Auction 

More about the Auction 

This was a huge success in 2016!  Thank you to everyone that participated.  Because of it’s 
success we be doing it again this year.  Any left overs that you might have from turn in’s should 
be used for the auction.  Humphrey’s will be providing extra containers.  If you have anything 
else you would like to donate to the Auction please send Nicole an email with the description of 
what you would like to donate so that she can add it to the list for the public.  Examples of 
items could be, professionally bottled sauce, gift baskets, etc. 

 

Local Eats 

Krista’s Restaurant  2 Main Street, Cornish, Maine 04020  

House of Pizza 200 Maple Street, Cornish, ME 

Subway 204 Maple Street, Cornish, ME 

Dunkin Donuts  204 Maple Street, Cornish, ME 

Phat Boys Main St, Cornish, ME 

Bay Haven Maple Street, Cornish, ME 

 

Local Sleeps 

Midway Country Lodging 712 So. Hiram Rd, Cornish, Me 

 

Local Grocery 



Call’s Shop N Shop  Maple Street, Cornish, ME 

 

 

 

 

 

 

 


