
CHICKEN-QUEING CONTEST 
 

Chicken-Queing consists of club members barbecuing halves of 
chickens in competition. 

Participants must bring all equipment and supplies they use...open 
barbecue grill, tongs, charcoal, lighter fluid, two chicken halves, sauce and 
any other items needed.  If you plan to take part in the contest, please be there about 9 
a.m. to set up your equipment.  Remember, we will begin promptly at 10 a.m.  There will be 
an Elementary Division (4-5 grades), Middle School (6-8 grades) and a Senior High Division 
(9-12 grades) for the contest. NO ENTRIES WILL BE ACCEPTED AFTER 9:30 a.m. 
 
EQUIPMENT - For the chicken-queing contest, choose a single, well-constructed 
commercial-type grill.  You must use an open grill.  Other equipment is not considered as 
an item in the judging.  You should have the following materials: 
 
(1)  Chicken-queing grill (open) 
(2)  Tongs or gloves for turning chicken 
(3)  Brush, mop or other equipment for basting chicken. 
(4)  Utensil for holding halves for judges (plates, cookie sheet, etc). 
(5)  Two chicken halves 
(6)  Folding chair (if you wish to sit during the contest). 
(7)  Basting sauce (Two copies of recipe) 
(8)  Folding table or tray to place utensils on, etc. 
 
FUEL & FIRE - Charcoal briquets are usually preferred for chicken-queing.  They are 
available locally in 10-20 pound bags.  It usually requires 1/4 to 1/2 pound of charcoal per 
half of chicken. The briquets are placed in a small pile & sprinkled with kerosene; varsol or 
commercial lighter fluid.  (NEVER use gasoline).  Light the fire and allow to burn until 
flames go out.  Spread the briquets evenly in the pit.  When this is done, the flame usually 
rekindles.  As soon as this flame goes out, the fire is ready for cooking.  It usually requires 
20-30 minutes to properly prepare the fuel for cooking. 
 
COOKING, BASTING, TURNING - Place the half fryer on the grill, skin up, and leave 
just long enough to sear the chicken.  Turn the skin side down and sear.  The next time you 
turn the half chicken, baste it liberally with sauce.  Each time you turn the chicken, you 
baste it.  Turning frequently is determined by the heat of the fire.  The hotter the fire, 
the more you turn the chicken to prevent blisters, burning or split skin. 
 
TESTING FOR DONENESS - Each half should be tested for doneness.  It is impossible 
to cook the chicken a given length of time and declare by the way it looks that it is done.  
To check for doneness, grasp the end of the drumstick bone with one hand and the 
drumstick thigh joint with the other hand and twist.  If the drumstick bone twists out of 
the thigh joint easily, the chicken is ready to eat.  If it doesn't, continue the cooking 
process until it disjoints. 
 
SAUCE - Develop your own sauce recipe or use a commercial prepared sauce.  Be sure to 
bring two copies of your recipe with you to the contest.  (One for you; one for the judge.)



CHICKEN-QUEING 
JUDGING SCORECARD 

 
CONTESTANT’S NAME _________________________________________________ 

 
Maximum Score Score 

 
1.  Equipment & Set-up                                    5   

Practical, efficient, clean, 
 complicated 

 
2.  Timing (2 hours allowed 10:00-12:00)               5            

Deduct 1 point for each 5 minutes late. 
All contestants must turn in chicken by 12:15. 

 
3.  Starting and Controlling Fire                         12            

Safety, hazardous, smoke, fumes, 
flame, control measures (water, etc.) 
excessive heat, skill of contestant in 
controlling 

 
4.  Skill in Chicken-Queing Procedure                   18           

Turning chicken, spreading sauce, 
start cooking skin side up, suitable 
utensils/appropriate use 

 
5.  Finished product 

a) Doneness - drumstick, wing, breast  20            
 

b) Appearance - suitable color, uniformity           20            
texture, skin burned, torn, 
blistered, speckled with ash dust 

 
c) Taste & Texture - flavor, moist, dry               20            

stringy, salty, spicy 
 
 
 
TOTAL                                            100    


