Important    

INFORMATION

CONCERNING

HOLD’EM & HIT’EM BAR-B-QUE COOK-OFF

Dear Cookers,

Again the Hold’Em & Hit’Em Club has some pertinent information that needs to be passed along to help with your organization and planning for the Cook-Off.  This is as formal as it gets, as the rest of the information will be in outline form and matters of fact.  Explanations will come later at the chief cooks meeting.

1. ALL teams will be cooking outside on or around the parking lot.

2. Electricity is limited. Not all team will be guaranteed electrical power.

3. Most all spaces will be approximately 40’ x 40’, however, for conserving space, some spaces may be up to 10’ smaller in either or both directions.

4. The following guidelines have been handed down by the City of Houston Fire Marshal’s Office, and will be strictly enforced:

a. All LP-Gas appliances shall be disconnected upon entering Farm & Ranch property and at check-in.

b. Licensed LP-Gas Company shall perform all connections for LP-Gas appliances.  (Provided by HHC Club)

c. Container size does not exceed 60 lb. or (2) 30 lb. cylinders manifolded together. 

d. Storage of spare LPG cylinders shall be in approved locations and away from the public and shall not exceed the amount needed for one day.

e. Inspection sticker on appliances. (UL listed, nothing homemade)

f. Protective barriers to keep public at least 3 feet away from LP-Gas and cooking surfaces (this includes electric and charcoal cooking).

g. LP-Gas cylinders are secured to prevent tipping over. (This can be in milk cartons or by buckets filled with water or secured to the tent posts)

h. Fire Extinguishers with a minimum rating of 2-A, 10-B:C with a current date tag on the unit.  Booths exceeding 20 feet in length have two extinguishers as indicated above.  Extinguishers shall be in all booths who are involved in cooking or using a heating device (LP, electric, charcoal) “Type K” extinguisher for deep frying. 

i. Booths must have adequate egress.  It will be up to the individual inspector to decide what is adequate.  Example 2 feet between booths.

j. Booth covering and decorations shall be constructed of flame retardant materials or be treated with an approved material.  Testing of a piece of material may be necessary to determine this.

k. Combustible materials such as hay or straw shall not be used.  

Portable Generator

Extra Fuel needed shall be maintained in an approved safety container of not more than 5-gallon capacity having a spring-closing lid and spout cover so designed that it will relieve internal pressure when subjected to fire exposure.   
 PLASTIC GAS CAN ARE NOT ALLOWED.

BAR-B-QUE PITS

i. All charcoal will be started with an electrical starter designed for this purpose.  No liquid starters will be permitted. (Quick-starting charcoal is recommended)

ii. A metal pan constructed of a minimum of 18 gauge sheet metal shall be provided and placed under the fire box of bar-b-que pits to catch live coals which may fall onto the ground.  The dimensions of the pan shall be such that it will provide complete coverage beneath any opening under the pit firebox.

5. Any questions concerning the above information handed down by the Fire Marshall may be directed to the Fire Marshal’s Office, Houston Fire Department, Special Operations-Festivals at 713-865-7100

Please accept our apology, we hope any of these items don’t throw too much of a kink in your operation that you have been used to.  As you know, we have always taken pride at our Cook-Off to cater to and please each and every one of you.  Without you, there wouldn’t be a Cook-Off to raise the money towards the scholarships.

If you have questions other than those related to the Fire Marshal, please feel free to contact the Bar-B-Que Chairman: Edwin Brawley 832-250-6611
Get your entries in soon, as we look forward to seeing and working with each and every one of you fine cookers in January.

Sincerely,

HHC Bar-B-Que Committee

