
Three Rivers Festival 
at Towns Bluff Park 

May 7, 2016 
 

Sponsored by: 

Hazlehurst-Jeff Davis Board of Tourism 
 

Ribeye Challenge Only 

Entry Fee - $75 

Please Print 
 

_______________________________________________________________ 
Cook or  Team Name  

 
___________________________________________________________________________  

Pitmaster        email address 
 
___________________________________________________________________________ ____ 

Mailing Address 
 
___________________________________________________________________________  

City  State Zip 
 
___________________________________________________________________________  

Phone: Home  Cell  
 
___________________________________________________________________________  

Signature of Pitmaster 
 

DEADLINE TO ENTER IS APRIL 20, 2017. 
 

Mandatory Cooks Meeting : Friday, May 6 at 5:00 pm 
Turn in: Saturday  12:45 – 1:00 pm 

 
 We also must have the entry paid in full by this date. We have to place our order for steaks with the butcher 2 weeks in 
advance. Also, we need to insure we have an adequate number of judges to handle the extra category.  Absolutely no entries 
will be accepted after April 20, 2017.   
 
Payout: The total payout & number of places paid will be based on a percentage of the entry fees. 1st place is guaranteed 
minimum $500 plus a paid entry into the 2018 Georgia Great Steak Cook-Off (www.georgiagreatsteakcookoff.com) 
 
This will be an open ancillary competition.  The challenge is not limited to just the GBA competition pitmasters.  The 
challenge is open to local teams as well as GBA team members besides the pitmaster. For example a 3 person team GBA 
team could have each team member can enter separately.  Non-pitmaster team members must fill out the separate Ribeye 
Challenge Only application.  
 
Two 16 oz (aprox 1” thick) ribeye steaks will be provided to each entrant. The 2 steaks will be wrapped in butcher paper & 
sealed by the butcher.  You may only cook the steaks provided. Steaks will be distributed at the end of the Friday cook team 
meeting.  Upon receipt of your steaks, you may trim & season as you see fit.   
 
Steaks may be cooked on any type grill/smoker including charcoal, wood, pellet, gas or electric.  You will select one of your 
2 steaks for turn in.  Turn in container will be provided. There shall be nothing in the container except the steak. No garnish, 
gravy, topping, etc of any kind is allowed.  
 
The steaks will be judged following the standard GBA comparative judging procedures. 


