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November 7th, 2009
CHILI COOKING COMPETITION

· $50 Entry fee 

· You will need 10 gallons of chili minimum and all ingredients and tools to cook your chili

· Prizing: 
1st Place - $2,000

2nd Place - $1,000

3rd Place - $500


Peoples Choice Award - $500

Showmanship Award - $500

WHAT TO BRING

1. Cooking stove and fuel – Coleman type – propane or white gas.  No Charcoal BBQ’s allowed.
2. Cooking pot, cutting board, knife, water, cooler (for meat and liquid refreshments), paper towels, spoons, can opener and matches or BBQ lighter.
3. Meat, spices, and other ingredients for chili.
4. Tables, chairs, canopy or tent – for cooking, sitting and shade. You will have a 10’ X 10’ cooking and show space.
5. If competing in showmanship, bring props, costumes(s) and other gear.

GENERAL RULES
INSPECTION OF COOKING CONDITIONS – Cooking conditions are subject to inspection by the head judge or his/her designee. (Failure to comply is subject to disqualification.)

COOKS MAY HAVE TO TASTE THEIR CHILI – At the discretion of the head judge chili cooks may be required to remove the lids from their chili cups and taste their chili before turning in for judging. (if a contestant refuses, his or her chili will be disqualified.) 
1) CHILI COOKED ON SITE: 
a) All chili must be cooked from scratch on site the day of the cookoff. All Chili must be prepared in the open (no cooking in motorhomes, etc.). 

b)  CHILI COOKED FROM SCRATCH - "Scratch" is defined as starting with raw meat. Due to the large amount of meat required for this year's event participant are allowed to pre-cut the meat. Meat will be inspected before cooking begins.  No marinating, no per seasoning will be allowed. Commercial chili powder is permissible, but complete commercial chili mixes (just add meat” mixes that contain premeasured spices) are not permitted.

c) Chili is the only food to be served to the public by cooks.
2) FOOD SOURCES: 
A. All meat and food products must be purchased from a commercial source.
B. No homemade or home canned food is allowed.
C. Commercially canned or packaged food must remain unopened and in its original container until the start up of preparation at the cook-off site.
D. All original food containers and wrappers must be kept in your area until initial inspection by health official is conducted.
E. All fresh vegetables must be washed before slicing. All vegetable preparation (slicing, chopping, etc.) must be done at the chili cook-off site (excluding washing)
3) MEAT PRODUCTS:
A. Must be sealed in original container.
B. Bring the package label to the site. 
C. A sales receipt stating purchase place, type of product and quantity of your meat must be brought to the cook-off site.
D. All meat must be USDA inspected.
E. Wild game is not allowed. 

F. All meat products must be stored and transported at the temperature of 41ºF or below.  Upon arrival, sales

receipts and food will be checked. Food must be in original package unopened, and the temperature of meat

must be 41ºF or less. 

G. Ground meats (hamburger) must be cooked to a minimum temperature of 155ºF. Ground turkey, etc., 165ºF.

After cooking, the chili must be held hot at a minimum temperature of 140ºF.

H. A metal stem thermometer with a range of 0º to 220ºF must be provided and used to check temperatures.


4)  SANITATION – Cooks are to prepare and cook chili in as sanitary a manner as possible.  Each cook’s area is considered a separate kitchen and must be maintained as one (clean and neat).
a) Public must remain on opposite side of barrier.
b) All persons handling food shall have clean outer garments and wear effective hair restraints. (i.e., tied back, baseball cap, headband, hairnet, etc.).Smoking, eating, and drinking are not allowed in the food preparation and service areas. 
c) Hands must be washed before handling utensils, pots or food. Each cook must provide, as part of their equipment, a sufficient quantity of chemically treated towelettes for cleaning hands.
d) NO BARE HAND CONTACT WITH READY-TO-EAT FOOD: People working with food that is not going to be thoroughly cooked may not touch that food with their bare hands. Use gloves or suitable utensils, such as spoons, spatulas, tongs, or deli tissue. Examples of ready to eat food include: slicing onions for “topping off” chili, sprinkling finished chili with cheddar cheese, onions, etc.
e) Enamelware pans will not be permitted for cooking or storage, unless an aluminum or stainless steel pan insert is used. Aluminum foil cannot be used as a liner.
f) Cutting boards shall be hard maple or NSF (National Sanitation Foundation) approved plastic, free from deep gouges or cracks. Cutting boards must be washed and sanitized prior to use.
g) Cooks are not to taste chili with the cooking spoon. For tasting, a disposable spoon must be used and the chili must be placed in a separate disposable cup or bowl which is discarded after each use.
h) When serving your chili, only cooks may serve to the public. Bowls must be inverted for easy sanitary grasping and spoons must be removed from container by the handle or pre-packaged spoons provided.
i) You must provide at least one roll of dry paper towels for spills.
5) ONE CHILI PER COOK: Each head cook is responsible for preparing one pot of chili that he or she intends to be judged and turning in two judging cup from that pot. 
6) PROTECT THE JUDGING CUP: Once judging cups have been issued, each head cook is responsible for his or her judging cup. Cooks must not remove or tamper with the numbers on the outside of the cups. Any marked or altered cup must be replaced prior to turn-in or it will be disqualified. 

7) FILLING CUPS: Cups will be filled – full or to the level designated at the cook's meeting. 

8) CHILI TURN-IN: Chili will be turned in at the place and time designated at the cook's meeting or as otherwise designated by the head judge. 
JUDGING CRITERIA

Competition chili is blind judged on the following five criteria
1. AROMA – Chili should smell appetizing
2. CONSISTENCY – Chili should be a smooth combination of meat and gravy
3. COLOR – chili should look appetizing
4. TASTE – Chili should taste good.
5. AFTERTASTE – Chili should leave a pleasant taste after swallowing.

SHOWMANSHIP

GUIDELINES:
 These guidelines are designed to provide helpful hints as you compete in showmanship

WHAT TO BRING
1. Basic equipment for chili cooking. 

2. Sign(s) identifying your chili team name.
3. Chili booth, decorations, props, costumes, battery-powered amplifier, musical instruments, giveaways, and any other equipment to be used in show.

BASIC SHOWMANSHIP RULES  
1. Must have at least one member of the team enter the chili cookoff competition
2. Must be limited so as not to interfere with other contestants.
3. Cannot use nudity and lewdness in their shows.
4. Cannot use firearms, explosives and pyrotechnics in their shows.
5. May use battery powered amplification with limited volume so as not to interfere with other contestants.
6. Will be judged both at their cook sites and while traveling around the cookoff, if applicable, during the judging period.
7. Must display number in highly visible locations.
NOTE: Contestants who fail to comply with these rules will be disqualified from the competition

JUDGING CRITERIA
Showmanship like chili must be in good taste and is judged on the following five criteria:
1. THEME – The show subject, topic, or context should be original
2. COSTUME – Show costumes should promote the theme.
3. BOOTH SET-UP –Should be festive and promote the theme
4. AUDIENCE APPEAL – Should be entertaining to the audience
