SUMMERVILLE MASONIC LODGE No. 234
SMOKE AT THE LODGE
18th ANNUAL SUMMERVILLE MASONIC LODGE BBQ COOKOFF
CONTEST DATES    March 31, 2023                           DINNER SALE   April 1, 2023 - 11am – 5pm
LOCATION               SUMMERVILLE MASONIC LODGE, 111 N. MAIN STREET, SUMMERVILLE, SC

                                                        (ADJACENT TO THE RAILROAD TRACKS)

WEBSITE        www.summervillelodge.net                  EMAIL     Jeffgreaves843@yahoo.com
                                                                                                                (843-453-2640)
GENERAL INFORMATION
Welcome to the Summerville Masonic Lodge’s 18th Annual BBQ Cook off to be held in beautiful, downtown Summerville on March 31, 2023 - April 1, 2023.  The contest will be held at the Summerville Masonic Lodge located at 111 N. Main Street adjacent to the railroad tracks.  Teams comprised of not more than four persons will compete for the title of “Best Barbeque at the Lodge.”
Summerville Lodge is deeply involved in local charities and scholarship awards, and the proceeds raised from this event will go to increase our humanitarian efforts.  All BBQ meat will be retained by the Lodge for its Annual BBQ Dinner Sale on Saturday, April 1, 2023, from 11 am – 5 pm.
 All events are open to the public, and we cordially welcome all participants, judges, supporters, and attendees. Thank you for your support!

Cooking Instructions & Rules
Entries for the contest may be prepared using wood, gas, or charcoal cookers, and may be prepared in any fashion preferred, as long as it is suitable to be served to the public.  The teams must prepare the entries on Lodge property.  Butts will be supplied by Summerville Masonic Lodge and may be picked up beginning at Noon, Friday, March 31, 2023.  Contestants choosing to compete in Ribs as well must provide their own Ribs.
Each team will have a cooking area of 15’ x 20’ (If additional space is needed it must be approved by Terry Reaves).  No two-story structures will be allowed, and no expansion beyond the allotted area will be allowed.  All belongings (including grill, trash cans, chairs, etc.) must be entirely contained within the 15’ x 20’ area.  We ask everyone to respect the Lodge’s property and be careful not to damage any landscaping or other property.
Each team must supply their own ingredients, oil, grills, tools, and materials as needed for the competition.  If power is required for your team, it is best to rely on a personal generator.  All teams are requested to respect the rights of other teams and those in attendance with special emphasis against loud music, profane language, and infringement on adjoining sites.  TEAMS MUST CONDUCT THEMSELVES IN A PROFESSIONAL MANNER.

NO ALCHOLIC BEVERAGES ARE PERMITTED.  The teams may not sell food or beverages to the public. UNDER NO CIRCUMSTANCES ARE ALCOHOLIC BEVERAGES TO BE DISTRIBUTED TO THE PUBLIC BY THE TEAMS.  NO PETS ARE ALLOWED.  YOU MUST HAVE GLOVES, CHOP THE PORK UNDER COVER, AND MUST HAVE A HAND WASHING STATION.
Any person violating the rules of this contest or found to be in violation of any city, county, or state codes and ordinances may be asked to leave the premises and be disqualified from the event. 
SPECIAL EVENTS   “NO PORK NIGHT” CONTEST – FRIDAY EVENING, March 31, 2023
A “No Pork Night” Contest will be held Friday evening, March 31, 2023.  The teams are encouraged to participate by cooking a dish that does not feature pork as the main ingredient.  No entry fee is required to participate.  You may use pork products as a seasoning ingredient.  We encourage you to provide small samples for at least 200 people to taste.  The entries will be judged, beginning at 7 pm Friday evening and awards presented on Saturday. More information will be provided at the cook’s meeting Friday afternoon.  
