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Team Application 
 

$5,000 IN CASH AND AWARDS 

 

California State Championship 

KCBS Sanctioned 
 

July 1st – August 2nd, 2009 

 
Entry Fee post marked prior to June 30th: $250 (includes 20amp power and 12# bag of ice) 

           After June 30th: $300 (includes 20amp power and 12# bag of ice) 
 
 

Team Name:          
 
Head Cook:          
 
Complete Address:         
 
            
 
Contact Number:          
 
Email Address:          
 

Will you be cooking Taste of BBQ?  Yes   NO 
 
Booth Size:  10X20  20X30  20X50 (RVs & Trailers) 
  

Make checks payable to: 
Vista Village Business Association 
 
Send Checks to: 
Vista Village Business Association 
c/o Janet Puckett, Executive Director  
re: Smokin’ Q Classic 
127 Main Street 
Vista, CA 92084 
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Please note the following: 
 

 Team check-in will begin at 5:00pm July 31st 

 Meat inspections will begin at 6:00pm 

 Cooks meeting will begin at 7:00pm 

 All teams must leave the contest area before 10:00pm Saturday August 1st.  No team may stay 
over Saturday night 

 Potable water will be made available 

 Gray water receptacles will be provided and must be used; ABSOLUTELY no dumping of gray 
water in storm drains or planters – Violators subject to disqualification 

 Ash containers will be provided and  are for ash only; do not put trash or grease in ash 
containers 

 Grease containers will be provided 

 Taste of BBQ participants must have a completed Vendor application on file with the County of 
San Diego Health Department 30 days prior to event; Dale Ginos will provide and process 
applications 

 Taste of BBQ participants must pass a mandatory San Diego County Health Department Food 
Handler test; tests will be administered by Dale Ginos a minimum of 2weeks prior to the event 

 All teams must leave their cook area clean and free of all BBQ stuff upon departure 

 This is a family event; please use good taste in the display of all banners etc. 

 Friday Night - Quiet Time is 11:00 p.m. – 7:00 a.m. - Violators may be subject to 
disqualification. 

 All teams must have fun! 
 
Waiver of liability: I agree to indemnify, defend and forever save and hold harmless The Vista Village Business 
Association, Girls Inc., The City of Vista, KCBS, Larry Schroeder, Rib Tickler BBQ, LLC., Dale Ginos, and When Pigs Fly 
BBQ  and each of their respective affiliates and related entities, and their respective principals, shareholders, members, 
partners, officers, directors, employees, representatives, tenants, agents, contractors, and volunteers from and against 
any and all damages, claims, losses, demands, costs, expenses (including attorney’s fees and costs), obligations, liens, 
liabilities, actions and causes of action, threatened or actual, which any one may suffer or incur arising directly or indirectly 
out of or in connection with the provisions of the Products and services or the failure of Vendor to provide the Products 
and Services in accordance with the terms of this agreement, except to the extent arising from negligence or willful 
misconduct of VVBA.  The foregoing indemnification shall survive any termination or the expiration of the term of this 
agreement. 
 
Further, I hereby grant full permission to the event organizers and/or agents authorized by them and to each of the entities 
and individuals listed above, to use any photographs, video tapes, recordings, or any other record of the event for any 
legitimate purpose. 
 
In addition, I agree to abide by all the rules of VVBA and KCBS and hereby assume full legal liability and responsibility for 
the behavior of my team members and guests. 

 
 
Signature of Head Cook: X        
 
Date:           
    
 


