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NC Trail Days Festival  
Dutch Oven Cook-off 
Saturday, June 1, 2019 Elkin, NC 

 

Dutch oven cooking has been around since the 17th century. Colonists and 
settlers used this cookware for its versatility and durability. The Dutch oven was a 
prized possession, used by pioneers, homesteaders, miners, and ranchers. In 
1896, Joseph Lodge built a cast iron foundry in Tennessee, where the Lodge 
Company still produces their famous cast iron Dutch ovens. Generations of Boy 
Scouters have used Dutch ovens for teaching cooking skills on camp fires.  
 
Cooking Location: 291 Standard Street, Elkin, NC 28621 (Corner of Standard 
Street and S. Bridge Street). 
 
When: Cooking can commence after 10:00am, and will have to be completed by 
2pm on June 1. Judging will commence soon after, to be done by 2:45pm.  
 
Cooking Entry Types:  

 BSA Scouting Adult 

 BSA Scouting youth, ages 11-17 

 Public 
 
First place cash award for each entry type: 

 BSA Scouting Adult - $100 to the adult and also $100 to the unit 

 BSA Scouting youth - $100 to the youth and also $100 to the unit 

 Public - $100 
 
Those wishing to enter the cook-off must register by midnight, May 30, 2019.  
Registration Link: http://bit.ly/nctraildays-dutchoven  
 
When you register, you will be emailed a list of rules to follow during the cook-off.  
 

             * * * * * * * * * * * * * * * * * * * * * * * * 
G & B Energy will have a grill demo and samples, from 11am to 2pm 

 

http://bit.ly/nctraildays-dutchoven
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Dutch Oven Cook-off 
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RULES 
1. Register by midnight, May 30, 2019.  
2. Cooking entry types are BSA Scouting Adult, BSA Scouting youth, ages 11-17, 

and Public. 
3. One entry per mailing address per entry type. 
4. Check-in begins at 10:00am and cooking can start any time after check-in.  
5. Cooking should be finished by 2pm, judging begins at 2:15pm.  
6. A team may consist of no more than three people. 
7. One team member must remain in the cooking area at all times. 
8. Adults may not assist youth competitors but may stay in in the cooking areas.  
9. Know and practice SAFE FOOD HANDLING PROCEDURES, example - 

http://www.americanfoodsafety.com/safefood.htm 
10. A copy of your recipe and ingredient list is required along with your registration 

at check-in.  
11. Competitors will provide all ingredients and equipment needed to prepare their 

dishes. 
12. All ingredients must be combined, chopped sliced, diced and cooked on site.  

For safety reasons, no ingredients prepared or processed at home are allowed. 
Store bought sauces, spices, canned goods, frozen items, etc. are permitted.  

13. Cooks will provide all of their own cooking utensils, coolers, prep tables, cutting 
boards, meat thermometers, waste containers and other items needed to 
prepare, and serve food. 

14. Cooking tables or pans or cinder blocks are required and not provided. 
Something needs to be between the charcoal and the ground.  

15. One non-tasting judge will remain in the cooking area to observe competitors.  
16. Judging – based on how evenly it is cooked, cleanliness of cooking area, judge 

interaction, appearance and taste.  
Additional notes and suggestions 

 Bring extra bag of charcoal, just in case. 

 Bring your own lighters, chimneys. 

 Bring a pop up shelter as the cooking location will be in full sun. 

 Bring your own water for drinking, but water will be provided for cooking. 

 Hand wash stations will be provided. 


