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EVENT INFORMATION
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345 State Farm Parkway 

Birmingham, AL 35209

benefiting



A Letter...

I want to thank you for your interest in Bham's Egg-cellent Egg Fest 2019! Bham's Egg-cellent 
Egg Fest is a new family-friendly food event. This event benefits the Hope for Autumn, a 

foundation that provides hope for families battling childhood cancer. Community is at the heart 
of AllSouth, which is why we are so excited to be able to give back to our very own. Egg Fest is 
a competition featuring teams in 5 categories:  chicken, pork, pork ribs, beef, and “everything 
else”. A panel of judges will determine winners in each category, and guests at the event may 

sample all of the entries and vote for the People’s Choice award. Come out to enjoy some great 
food and have fun while supporting a cause that is near and dear to our community! We would 

love to see you there! 
-Leah McIntyre, AllSouth  

 
 

At DR Horton, we build more than homes – we build communities. And Bham’s Eggcellent 
EggFest is all about community! Egg Fest combines a highly competitive grilling competition 

(using the most amazing grill on the planet, the Big Green Egg!), a family-friendly gathering of 
music and fun, and a great cause. This year’s Egg Fest benefits the Hope for Autumn 

Foundation, which provides help and hope for Alabama families battling childhood cancer and 
supports innovative childhood cancer research. We hope you’ll join us as we build community 

and help fight childhood cancer! 
-Trudi Mullins, DR Horton

Rowlan has leukemia. He is the 3-year-old son of Candice, who is disabled and has not 
worked since October 2014. With limited finances and facing car trouble, she reached out to 

Hope for Autumn Foundation for help. Hope for Autumn Foundation fixed Candice’s car so 
she could drive him to treatment. Though he has a tough battle before him, Rowlan should 

get better. But cancer can be smarter than chemotherapy. Many parents will hear the 
devastating words, “there is nothing more we can do.” Too many. Thankfully there is a local 

research program that provides treatments for kids with incurable cancers. Hope for Autumn 
Foundation funds research and gives hope to parents who think they are out of 

treatment options. Many don't know that childhood cancer is not rare. 1 in 300 kids are 
diagnosed with cancer by the age of 21. Awareness is important to find research funding, 

which finds cures. So we developed a growing September awareness program in local 
schools. Hope for Autumn Foundation raises awareness in thousands of families and 
give hope to those battling this disease. By participating in the 2019 Birmingham’s Egg- 

cellent Eggfest, you will be able to GIVE HOPE to families battling childhood cancer in 
Alabama. Thank you for your consideration! 

-Amanda Knerr, Hope for Autumn Foundation

The Helena Miracle League provides the opportunity for local children and adults with 
disabilities to participate in a sports league; an experience that is otherwise usually an 

impossibility. The goal of the league is to foster friendships and bring enriching experiences not 
just to the special needs community, but also to all who are involved. To make this dream a 

reality, we will be building a ball field at Joe Tucker Park in Helena, constructed around a 
specially engineered rubberized turf surface that will accommodate those with disabilities.  

-Mary Chambliss, Helena Miracle League



Sponsorship Packages

Largest logo displayed on all event marketing including: save the date, email 
promotions to over 18,000, flyers, event website, on site banners, and press 
releases 
10 posts including your logo on all social media platforms including AllSouth’s 
Facebook with over 128,000 followers 
Two promotional appearances on local networks for event 
Sponsor recognition during event remarks as title sponsor 
Opportunity to provide branded Swag Bag items to cooks 
20 Taster Tickets ($240 value) 
Cook Tent complete with tent, 2 Big Green Eggs, and 2 6ft. tables 
Logo featured on team banner
10 Egg Fest t-shirts (Please list desired sizes)

$5,000- Egg-cellent Egg Fest Title Sponsor Level

$2,500-Egg-ceptional Sponsor Level
Large logo displayed on all event marketing including: save the date, email 
promotions to 18,000, flyers, event website, on-site banners, and press 
releases
5 posts including your logo on all social media platforms including AllSouth’s 
Facebook with over 128,000 followers
Sponsor specific banner(s) at event
Opportunity to provide branded Swag Bag item to cooks 
12 Taster Tickets ($144 value) 
Cook tent complete with tent, 2 Big Green Eggs, and 2 6ft. tables 
Logo featured on team banner
8 Egg Fest t-shirts (Please list desired sizes)

$1000-Egg-xpert Sponsor Level
Small logo displayed on all event marketing including: save the date, email 
promotions to over 18,000, flyers, event website, on-site banners, and press 
releases 
2 posts including your logo on all social media platforms including AllSouth’s 
Facebook with over 128,000 followers 
Cook tent complete with tent, 2 Big Green Eggs, and 2 6ft. tables 
logo on team banner
8 Taster Tickets ($96 value)
6 Egg Fest t-shirts (Please list desired sizes)

Check must be mailed by March 31st to Leah McIntyre: 
345 State Farm Parkway, Birmingham, AL 35209



Schedule of Events

10:30am Team meeting in AllSouth Lobby 

11:00am Lighting of the Big Green Eggs  

2:00pm Event open to public 

2:30pm Turn-in time for Chicken category 

3:00pm Turn-in time for Beef category 

3:30pm Turn-in time for Pork category 

4:00pm Turn-in time for Pork Ribs category 

4:30pm Turn-in time for "Everything Else" category 

5:00pm People's Choice voting ends 

5:30pm Big Green Eggs extinguished 

5:30pm Awards ceremony 

5:45pm Closing ceremony and raffle drawings 

*TENTATIVE AND SUBJECT TO CHANGE



Basic Information & FAQs
1. The event will take place on Saturday, May 18th, 2019 at AllSouth 
Appliance from 2 pm-6 pm. Teams must arrive no later than 10:30 am for 
the kick-off meeting in the AllSouth lobby. 
2. A team consists of 1 Head Chef/Cook, and up to 3 Sous Chefs/Assistants 
age 21 and up. 
3. Each team will have a team captain who will be responsible for 
correspondence with AllSouth when necessary. 
4. Due to a short time slot, food may be started at home, prior to the event. 
All food must be finished on Big Green Egg at the event. 
5. At least 15 days prior to the event, team captains will be provided with the 
estimated event attendance and amount of food each team will be expected 
to serve. Approximately a week before the event, AllSouth will advise the 
team captain of ticket sales and final quantity estimates so that more exact 
amounts can be prepared. 
6. Each team must agree to the official rules and regulations.

1. How much food will we need to serve? 6 samples for the judges, 300- 
500 samples for the public AND a minimum of 1 full-size display item for 
your table. For reference: samples consist of just a bite or two per person. 
2. What will be provided? 2 Big Green Eggs, tables, chairs, charcoal, fire 
starters, napkins, gloves, tasting forks, and tasting cups. Tents, water, and 
electricity will NOT be provided. There will be a washing station for dishes, 
cooking, utensils, etc. 
3. What will we need to bring? All ingredients required for your delicious 
dish! Other suggestions include but are not limited to: a meat thermometer, 
V-rack, vertical roaster, drip pan, grill extender, pizza stone, BBQ tools, oven 
mitts, aprons, seasonings, cooking spray, aluminum foil, extra paper towels 
or napkins, cleaning supplies, food coolers, lawn chairs, tent for shade, 
decorations, etc. 
4. Can we use homemade items? The items must be in the original 
package from a reputable source such as a grocery, bakery, etc. Due to food 
safety concerns, you cannot use canned items that you make at home. 
5. Can we bring our own beer and beverages? Yes! 

Questions? Contact leah@myallsouth.com 



Contact Name: _____________________

Team Name: ______________________Team Captain: _________________

Address: __________________________________________________________

Phone: _____________________ Email: ____________________________

Basic description of food to be entered and three main ingredients: 
_____________________________________________________________ 
_____________________________________________________________ 
_____________________________________________________________

Categories Competing In: _____________________________________

Teams may enter the cook-off competition as participants only. Check must be 
attached with this form and mailed to the address below by April 20th. A contract will 

be sent out and must be returned one week prior to the event. 

General Entry: $400

 
Attn: Leah McIntyre 
AllSouth Appliance 

345 State Farm Parkway 
Birmingham, AL 35209 

Corporate Entry: $750
*Includes logo on team 

banner and 4 T-shirts for team

Entry Form



Total points per entry will determine the champion within each meat category. Judges will be 
instructed to judge each entry on Execution, Appearance, and Taste, which is the foundation for the 
EAT™ method of judging. The numbering will rank from 1 to 10 (with 1 being worst and 10 being 
best) in each of the three judging categories. Each judge will convene at the mandatory judges 
meeting in advance of the judging round, where they will be instructed on what is expected of them 
at the competition. Judges will have access to basic flatware/plastic ware for use during all rounds 
of tasting. Competitors are not required and not recommended to provide individual flatware. Each 
entry will be judged on its own individual merits as opposed to comparatively against the other 
entries. Entries may include any combination of ingredients, sauces, and toppings. Every component 
must be placed together as a single judging portion. If a component to an entry, such as a sauce or 
condiment, exists outside of the serving, it will not be judged. Judges are instructed that garnish 
does not have to be eaten or evaluated for scoring. Overall, EAT category scores are weighted as 
follows: Taste – 50%, Execution – 35%, Appearance – 15%. 
 
Execution is scored specifically based on the category in which it belongs. However, in general, 
execution will be evaluated by overall and specific judge’s interpretations of a dish’s structure, 
edibility, potential featured ingredients, category specifications, design, and preparation. (Examples 
as to why a judge might score poorly for execution includes: a soggy bun on a burger, or 
undercooked, inedible meat, an ingredient left off the dish, etc.) Specific category 
requirements/challenges will be detailed to the judges in the same manner that they have been 
detailed to the competitors. It will be up to the judges to determine the success of the competitor in 
accomplishing the requirements of the round. 
 
Appearance is first scored based on the category in which it belongs. (A cookie that looks like a 
soufflé, for example, will not score well.) Secondly, only the display dish is judged for Appearance 
(meaning that sample dishes are not scored for appearance, since they may need to be portioned to 
fit on the turn-in tray). While judging the display dish, judges will be instructed to 
base their assessment on the appearance of the category product, but to also consider the overall 
presentation of its components. 
 
Taste is first defined specifically to the category it belongs in. During WFC Judging each criterion will 
be judged on a scale of 1 (inedible) to 10 (perfect), with 5 being a mid-point (average) score. 
Additional taste considerations include the balance of flavors and ingredients used by the cook. 
Judges are instructed to NOT use personal bias when it comes to savory or overly sweet desires. 
Total points for each specific EGG FEST category will determine the Category Champion. The public 
will cast votes for "People's Choice" winner.  No additional cooking responsibility may be required 
for consideration for Champion or prize monies. No prize monies can be withheld for non- 
participation in ancillary categories. 
 
Each competitor will provide 1 display item and 6 samples for the judges. When your tray is turned 
in, you must provide a basic recipe card with your tray that states 1) the name of your creation, 2) 
the basic ingredients needed to create it, and 3) very simple instructions. It does not have to be 
elaborate, and postcard size is sufficient. You may not use any identifying markings on your food or 
recipe card (Example: logo’d toothpick, your name, restaurant or team name, state, city, etc.). 
Toothpicks can be used to hold your creation together. An identifying marking is grounds for 
disqualification. 

Judging Procedures



RULES & REGULATIONS
 1) The decision and interpretations of the EGG FEST Rules and Regulations are at the discretion of 
the EGG FEST Contest Representatives at the contest. Their decisions and interpretations are final 
to the extent consistent with the rules. 
2) Each team shall consist of a chief cook and up to 3 assistants. Chief cooks and/or assistant 
cooks may only cook for their designated team at the contest they are attending. 
3) Each team will be assigned a cooking space. Equipment (including generators) shall not exceed 
the boundaries of the team’s assigned cooking space. 
4) Contestants shall provide all needed equipment, except as arranged for in advance. Contestants 
must adhere to all electrical, fire and other codes. A fire extinguisher shall be near all cooking 
devices. 
5) It is the responsibility of the contestant to see that the team’s assigned cooking space is clean 
and orderly following the contest. All fires must be put out. It is imperative that clean-up be 
thorough. Any team’s assigned cooking space left in disarray or with loose trash, other than at trash 
containers, may disqualify the team from future participation at EGG FEST sanctioned events. 
6) All cooking will be finished at the event on a large Big Green Egg (provided) with lump charcoal 
(provided.) 
7) Meat shall not be sculptured, branded or presented in a way to make it identifiable. Rosettes of 
meat slices are not allowed.  
8) The Five EGG FEST Meat Categories: CHICKEN: Chicken includes Cornish Game Hen and Kosher 
Chicken. PORK RIBS: Ribs shall include the bone. Country style ribs are prohibited. PORK: Pork is 
defined as Boston Butt, Boston Roast, Picnic and/or Whole Shoulder, weighing a minimum of four 
(4) pounds at the time of inspection. After trimming, pork shall be cooked whole (bone in or bone 
out), however, once cooked, it may be separated and returned to the cooker at the cook’s 
discretion. It may be turned in chopped, pulled, chunked, sliced or a combination of any of those. 
BEEF: Beef includes steak, brisket, roast, and ground beef. There will also be an “EVERYTHING 
ELSE”: Anything that can be cooked on a Big Green Egg. 
9) Garnish and sauce optional.  
10) Entries will be submitted in an approved container, provided by the contest organizer. 
11) Each contestant must submit at least six (6) portions of meat in an approved container. Chicken 
and pork may be submitted chopped, pulled, sliced, or diced as the cook sees fit, as long as there is 
enough for six (6) judges. Ribs shall be turned in bone-in. Judges may not cut, slice, or shake apart 
to separate pieces. If there is not enough meat for each judge to sample, the shorted judge(s) will 
score a one (1) on all criteria, and the judges having samples will change the Appearance score to 
one (1) as a penalty. 
12) Cleanliness: a. No use of tobacco products while handling meat. b. Cleanliness of the team 
members, cooking tools, and cooking space is required. c. Shirt and shoes are required. Work area 
is to be sanitized prior to cooking. Each contestant will provide a separate container for sanitizing of 
utensils. e. First aid is not required to be provided by the contest. f. Prior to cooking, meat must be 
maintained at 40° F or less. g. After cooking, all meat: Must be held at 140° F or above OR Cooked 
meat shall be cooled as follows: Within 2 hours from 140° F to 70° F and within 4 hours from 70° F 
to 41° F or less h. Meat that is cooked, properly cooled, and later reheated for hot holding and 
serving shall be reheated so that all parts of the food reach a temperature of at least 165° F for a 
minimum of 15 seconds. 
13) There will be no refund of entry fees for any reason, except at the election of the contest 
organizer. 


