
( 1 0 & under )    ( 2  Adults, 3- 17 & under )    ( 1 0 and under $2 )    

 Whiffle Ball Game 
 Speed Pitch 
 Home Run Derby 

 Fly Balls/Ground Balls 
 Bounce Houses 
 And much more…. 

*Ribs will be served at 2:00      *Beer and wine available for purchase.  *Concession stand, Raffle, Silent Auction 

Your ticket includes:  Rib Luncheon 
 Car Show 
 Batting Cages 

Adult $20 * Child $10  * Family $50  * Car Show Only $5   

To enter a Cook-off Team, enter the Car Show, or purchase tickets please contact Kenny Leonesio at: 
209-667-3272 or kleonesio@csustan.edu                  warriorathletics.com 

All proceeds go to the Cal State Stanislaus Baseball Program 

Car Show $30 –Trophies to class winners & T-Shirt to participants. Drivers and 1 guest admitted to entire event free.  
Cook-Off $50— Trophies to class winners & 3 T-Shirts per team. We will provide 1 case of Ribs and you supply 1 side dish. 
Cook and Show for $60 

OPEN TO ALL  

MAKES, MODELS,  

& YEARS 



Cook-Off $50 
3 T-Shirts per team.  

We will provide 1 case of Pork 
Ribs and you supply 1 side dish. 

Trophies  
Best Ribs 
Best Side 

Best Decorated Booth 
 

Gates will open for Cooking 
Teams at 8:00 a.m. 

RIB COOK-OFF REGISTRATION 

CAR SHOW REGISTRATION 

LIABILITY: By accepting the right to participate, entrants release and dis-
charge California State University, Stanislaus and their employees from 
any and all known and unknown damages, injuries, losses or claims from 
any cause whatsoever that may be suffered by entrant to his person or prop-
erty. Further, entrant expressly agrees to indemnity all firms and persons 
from all liabilities resulting from the conduct of entrant or any participant 
assisting or cooperating with entrant. 

Car Show $30  
Trophies to class  

winners & T-Shirt to participants.  
Drivers and 1 guest admitted to  

entire event free.  
 

Open to all Makes,  
Models, & Years 

 

All cars parked on grass. 
 

Gates open for cars at 10:00 a.m. 

CAR SHOW 

AND 

COOK-OFF 

$60 

SIGNATURE:____________________________________________    DATE:_______________ 

 
NAME:______________________________________________________ 
 
VEHICLE ENTERED:_________________________________________ 
 
CLUB AFFILIATION:_________________________________________ 
 
PHONE:_________________________________________________ 
 
EMAIL:_________________________________________________ 
 
ADDRESS:_______________________________________________ 
 
CITY:______________________ STATE:______ ZIP:_____________ 

 
TEAM NAME: ___________________________________________ 
 
HEAD COOK:____________________________________________ 
 
PHONE:_________________________________________________ 
 
EMAIL:_________________________________________________ 
 
ADDRESS:_______________________________________________ 
 
CITY:______________________ STATE:______ ZIP:_____________ 

RULES 
1. EQUIPMENT - Each team will supply all of the equipment necessary for the preparation and cooking of their entry including a cooker, wood, charcoal, gas,  or 
wood pellets. No team may share a cooker or grill with any other team.  
2. MEAT INSPECTION - Prior to cooking, all meat that is resting in preparation for cooking must be covered at all times. All meats must be cooked to a minimum 
internal temperature of 145 degrees F. After cooking all meat must be maintained at a minimum temperature of 140 degrees F in a covered container until turned in 
for judging.   
3. APPROVED COOKERS - Any cooker, homemade or commercially manufactured, will be allowed to compete.  
4. CONTESTANT’S SITE - Each team will be assigned a 12’ x 12’ cook site. All equipment including cooker, canopy, etc. must be contained within this space. If 
additional space is required the team should contact the contest organizer and make satisfactory arrangements.  
5. CLEANLINESS AND SANITATION - All teams are expected to maintain their cook sites in an orderly and clean manner and to use good sanitary practices 
during the preparation, cooking, and judging process. The use of sanitary gloves is required at all times while handling food. Failure to use sanitary gloves may result 
in disqualification. Teams are responsible for cleanup of their site once the competition has ended.   
6. JUDGING - Entries will be submitted in provided approved containers, with NO garnish, or decorating of any kind. Only the entry to be judged is allowed in the 
container. Marking of any kind will disqualify the entry. Each entry will be judged on PRESENTATION, TASTE / FLAVOR, and TENDERNESS / TEXTURE. 
Meat may be sauced or unsauced. A minimum of 4 separate ribs must be submitted. Sides will be judged on PRESENTATION, TASTE / FLAVOR, and CREATIV-
ITY. 
7. JUDGING PROCEDURE – Ribs and side will be picked up by  1:45. He or she announces the number of the box to be judged, opens that box and checks for rules 
violations such as marking, insufficient number of samples, etc. Each judge then takes a sample and scores this box for taste and tenderness.  
8. TURN IN TIMES - Pork Ribs and sides:  1:45 p.m.  

OCTOBER 17, 2009 FROM NOON TO 5:00 PM 

Please contact Kenny Leonesio at 209-667-3272 or kleonesio@csustan.edu for more information 
Make all checks payable to Cal State Stanislaus Foundation Baseball 

Mailing address: Cal State Stanislaus, Baseball Office, 1 University Circle, Turlock, CA 95382 


