
WELCOME, COOK-OFF TEAMS AND BEER GARDEN SPONSORS!
On behalf of the Orlando Claims Association (OCA) Board and CE Seminar & Cook-Off Event, thank you for your support and participation. This event is successful because of your contributions.

We’re excited to host the event again at the Sheraton Orlando North Hotel on March 12, 2026, with more prizes and trophies than ever before!

This event has many moving parts—please read this packet fully before submitting any forms. In addition to payment, all required forms must be submitted to confirm your sponsorship.

BEER GARDEN SPONSORS
Bring your own beer and/or wine
Must be served by Hotel staff bartender (included in sponsorship)
Glass is prohibited (use plastic or cans)
You may bring a company-branded bar setup
Ice and coolers are not provided
Required: Team Information Sheet and Liability Waiver

COOK-OFF TEAM REQUIREMENTS
Overall Entry (Ribs + Chicken):
Must enter both Rib and Chicken categories
Cook 100 servings each of ribs and chicken
Prepare 200 servings of side dish
Submit: Team Info, Rib Rules, Chicken Rules, Liability Waiver
Rib Only Entry:
Submit: Team Info, Rib Rules, Liability Waiver
Prepare 100 servings of ribs and 100 of side dish
Chicken Only Entry:
Submit: Team Info, Chicken Rules, Liability Waiver
Prepare 100 servings of chicken and 100 of side dish

FORMS TO SUBMIT
Email completed forms to Jason Hisey at Jason@hisinet.com to confirm your registration.
REGISTRATION PACKET FOR COOK-OFF TEAMS AND BEER GARDEN SPONSORS


TEAM INFORMATION
ALL FIELDS ARE REQUIRED FOR REGISTRATION
RIBS			CHICKEN			BOTH (OVERALL)		

TEAM NAME:												
TEAM CAPTAIN INFORMATION
NAME:						 EMAIL:							
COMPANY:					 PHONE:							
POSITION/TITLE:												
TEAM MEMBER #1
NAME:						 EMAIL:							
COMPANY:					 PHONE:							
POSITION/TITLE:												
TEAM MEMBER #2
NAME:						 EMAIL:							
COMPANY:					 PHONE:							
POSITION/TITLE:												
TEAM MEMBER #3
NAME:						 EMAIL:							
COMPANY:					 PHONE:							
POSITION/TITLE:												

1. I understand that the Orlando Claims Association is not responsible for theft or damage to equipment or vehicles.
2. I understand that I, the team captain, am responsible for the conduct of my team at all times during this event.
3. I understand that the misuse of alcoholic beverages and/or unacceptable conduct will be grounds for disqualification and forfeiture of award(s).
4. I understand that all decisions from the event committee or OCA Board are final.
5. I have read and understand the Cook-Off rules and hotel liability waiver form.
6. I will abide by these rules and conditions at all times.
TEAM CAPTAIN SIGNATURE:	DATE:	
This form must be emailed to Jason Hisey at Jason@hisinet.com for confirmed registration.
REGISTRATION PACKET FOR COOK-OFF TEAMS AND BEER GARDEN SPONSORS
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RIB COOK-OFF RULES
1. Meat prepared for judging must be Ribs. For Pork, the ribs must be pork-spare ribs including baby-back ribs. For Beef, the ribs must be beef-back ribs. No other cuts are allowed. Judging will be a blind judging style with eight (8) judges. Ribs submitted for judging must be submitted on the platter provided at the Cooks’ Meeting. No garnishments can accompany the meat in the containers provided. Every team must submit a total of sixteen (16) ribs for judging by 12:15 PM. Judging categories are; Appearance, Taste & Tenderness. A final category of the "People's Choice" will be submitted by the attendees by 2:30 PM. There are three categories for the “People’s Choice” award. RIBS, CHICKEN, and the SIDE DISH will be judged.

2. Each team must be able to provide one (1) serving of ribs and one (1) cup of any side dish to a minimum of one hundred (100) tasters, in addition to the judging submission. The cooking period will be approximately five (5) hours and will start between 8:00 AM and 9:00 AM and end at 1:00 PM unless otherwise stated.

3. Meat must be cooked on location over a fire of wood, charcoal, or gas. Cookers may not dig pits. Smoker-type barbeques are allowed. Electric ovens or solar ovens are not permitted. Electricity is not provided for any reason, and generators are not allowed.

4. Pre-marinated ribs are allowed. All ingredients used in preparing, seasoning, marinating, basting, or saucing ribs for the competition must be brought to the Cook-Off, and be on display in your cooking area. All ingredients used in the Cook-Off must be store-purchased for health and safety reasons.

5. Each team captain may have three assistants maximum to comprise their “cooking team.” Each cooking team will be comprised of insurance industry members currently working in the insurance industry. No outside or hired help is allowed. Each team cannot consist of more than two (2) insurance industry companies on their cooking team.

6. Teams will be allowed to set up equipment the day prior (March 11, 2026) from 4:00 PM to 7:00 PM or the day of the event (March 12, 2026) from 5:30 AM to 6:00 AM. All Team Captains are required to be at the Cooks' Meeting the morning before the start of the competition. The meeting is scheduled for 7:00 AM in the judges' room. Any changes will be announced via email to Team Captains. Grills can be lit at any time. However, no meat can go on the grills until after the Cooks’ Meeting.

7. Teams will only be supplied with a designated cooking area. Each cooking area has two parking spaces and a serving area. Both parking spaces must be utilized. This includes vehicles or trailers. Competitors are responsible for supplying ALL their own cooking equipment, tents, tables, meats, latex gloves, plates, utensils, two (2) fire extinguishers, and three (3) sanitation buckets for keeping all utensils, etc. clean and sanitary (wash, rinse and sanitized). Water is available onsite inside the hotel.

TEAM CAPTAIN SIGNATURE:	DATE:	

CHICKEN COOK-OFF RULES
1. Meat prepared for judging must be Chicken. Preparation for the chicken is the Chef’s Choice. Judging will be a blind judging style with eight (8) judges. Chicken submitted for judging must be submitted on the platter provided at the Cooks’ Meeting. No garnishments may accompany the meat in the containers provided. Every team must submit a total of eight (8) servings judging by 12:15 PM. Judging categories are; Appearance, Taste & Tenderness. A final category of the "People's Choice" will be submitted by the attendees by 2:30 PM. There are three categories for the “People’s Choice” award. RIBS, CHICKEN, and the SIDE DISH will be judged.
2. Each team must be able to provide one (1) serving of chicken and one (1) cup of any side dish to a minimum of one hundred (100) tasters, in addition to the judging submission. The cooking period will be approximately five (5) hours and will start between 8:00 AM and 9:00 AM and end at 1:00 PM unless otherwise stated.

3. Meat must be cooked on location over a fire of wood, charcoal, or gas. Cookers may not dig pits. Smoker-type barbeques are allowed. Electric ovens or solar ovens are not permitted. Electricity is not provided for any reason, and generators are not allowed for cooking.

4. Pre-marinated chicken is allowed. All ingredients used in preparing, seasoning, marinating, basting, or saucing chicken for the competition must be brought to the Cook-Off, and be on display in your cooking area. All ingredients used in the Cook-Off may be store-purchased for health and safety reasons.
5. Each team captain may have three assistants maximum to comprise their “cooking team.” Each cooking team will be comprised of insurance industry members currently working in the insurance industry. No outside or hired help is allowed. Each team cannot consist of more than two (2) insurance industry companies on their cooking team.

6. Teams will be allowed to set up equipment the day prior (March 11, 2026) from 4:00 PM to 7:00 PM or the day of the event (March 12, 2026) from 5:30 AM to 6:00 AM. All Team Captains are required to be at the Cooks' Meeting the morning before the start of the competition. The meeting is scheduled for 7:00 AM in the judges' room. Any changes will be announced via email to Team Captains. Grills can be lit at any time. However, no meat can go on the grills until after the Cooks’ Meeting.

7. Teams will only be supplied with a designated cooking area. Each cooking area has two parking spaces and a serving area. Both parking spaces must be utilized. This includes vehicles or trailers. Competitors are responsible for supplying ALL of their own cooking equipment, tents, tables, meats, latex gloves, plates, utensils, two (2) fire extinguishers, and three (3) sanitation buckets for keeping all utensils, etc. clean and sanitary (wash, rinse and sanitized). Water is available onsite inside the hotel.
TEAM CAPTAIN SIGNATURE:	DATE:	

LIABILITY WAIVER
[bookmark: Food_Waiver_and_Indemnification_Agreemen]Food Waiver and Indemnification Agreement (Tradeshow Vendor Agreement)
[bookmark: WAIVER_AND_RELEASE_OF_ASSUMPTION_OF_RISK]WAIVER AND RELEASE OF ASSUMPTION OF RISK

The undersigned and individual being at least 18 years of age, of sound body and mind, and residing at the address outlined in the signature block below (the “Releasor”) acknowledges and agrees that bringing their own food/beverage onto the property of the Sheraton Orlando North Hotel may cause injury, damage, or death. The Releasor represents that he/she is undertaking such activities voluntarily and with full knowledge of all potential risks involved, all of which are hereby assumed by the Releasor.

The Releasor hereby releases and discharges the Sheraton Orlando North Hotel and their respective parent entities, subsidiaries, affiliates, officers, directors, employees, shareholders (and their respective heirs, executors, administrators, successors and assigns) (collectively, the “Released Parties”) from and waives any and all claims, counterclaims, actions, causes of action, suites, debts, dues, sums of money, variances, trespasses, damages, judgments, extents, executions and demands whatsoever known or unknown (collectively, the “Claims”), in law, or in equity, which against any Released Parties, the Releasor and his/her estate, heirs, successors, and assigns ever had, now have or hereafter can, shall or may have, for, upon, or by reason of any matter, cause or thing whatsoever in connection with the Releasor’s participation in the activities and any and all injury, death, damage resulting there from, including, without limitation, claims caused by negligence or fault of any of the Released Parties. The Releasor agrees to indemnify and hold harmless the Released Parties with respect to any claims by third parties in connection with the foregoing.
The words “Releasor” and “Releasee” include all releasors and all releasees under this Release. This Release may not be changed orally and shall be governed by the laws of the state of Florida, U.S.A. The undersigned understands that this instrument has legal consequences and has been given the opportunity to consult with whomever they deem appropriate.

Team Captain Name: 				 Company: 						

Email Address: 							Phone Number: 			 

Team Captain Signature: 						 Date: 				
Orlando Claims Association Paid Sponsor/Participant		Beer Garden		Cook-Off Team

This form must be emailed to Jason Hisey at Jason@hisinet.com for confirmed registration.
