Grant Area Chamber Frontier Festival 

Chili Cook-off
Where? Grant Community Center

When? Saturday, August 26, 2006 (7:00 AM-12:00 AM.)

Judging @ Noon!

Deadline to sign up is Friday, August 22
Mail to Grant Area Chamber of Commerce, POB 435, Grant, MI 49327
Participant Name:




Phone






Mailing Address:











City, State & Zip:










$10 Entry Fee Paid by Aug 11?

Rules Understood?
__________

Using Electric or Propane?









Name of Chili?




                  2 Gallons Required
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“Frontier Festival” 
Chili Contest Rules!

When? Saturday, August 26, 2006 (7:00 AM-12:00 PM.)

Judging @ 12 Noon!

$100 for 1st ( ( ( ( $50 for 2nd ( ( ( ( $25 for 3rd
Everyone is welcome to participate.

( ( ( ( Spaces will be assigned on a first come, first serve basis ( ( ( (
LOGISTICS:
Each contestant will be given one (1) bowl for Judging.  The Bowl will be filled with the contestant’s CHILI and supplied to the judges for tasting.  Chili must be tasted by the contestant in view of the Floor Monitor before being presented to the Judges.  

BOOTHS:
Each contestant will be provided with a work area and a folding table.

COST:
Entry Fee: $10.  This helps the Chamber cover production costs for the contest

CHECK-IN: 
Each contestant is responsible for securing all necessary permits and insurance (if required), and should bring their own table coverings. Water supplies should be arranged beforehand to suit individual needs. Check-in will begin at 6:00 AM. All booths are to be set up and ready to operate by 10 AM. Please drop off supplies at your space, and then move your vehicle to the designated parking area immediately.

HOURS OF OPERATION:

Judging will begin at Noon
Chili will be sold for $2.00 per cup to the public immediately following the judging. At this time, contestants should be ready to serve cups of chili from the Kitchen. Cups with spoons and napkins are to be provided by the Chamber. Proceeds go to the Chamber. 

CLEANUP:
Each participating contestant must provide one small trash bag. The Committee will remove all trash at the end.

SUPPLIES:
We suggest you bring scissors, tape, tacks and string for decoration. 

OFFICIAL RULES FOR COOKS

The following rules are to be adhered to by all cooks and/or their assistants.
1.
A Chili Team can have no more than four (4) members:  "The head cook and three elves."
2.
Everything for Chili can be prepared on-site (from scratch) or the day prior.  Chili cannot be made with ingredients from home canned goods because of health and safety concerns. Each contestant must cook at least 2 gallons of Chili. Don't try to be exotic. "Carrots and wieners and saffron and turnips do not impress Chili-conditioned palates." Crock Pots or Propane Burners are allowed. The Chili Cook-off will officially end following Judging that will begin at 12 noon.
3.  Contestants will be responsible for supplying all of their cooking utensils and heating equipment. Please bring a propane stove, as electric outlets are limited. Chili made the day prior must be heated to at least 180°F for 1 hour. Contestants will serve their chili until 3 PM or until they-re out of chili.
4.   Contestants will be permitted to set up their equipment, decoration and other facilities any time after 6 AM on the day of the Cook-off. All cooking areas must be set up and operating by 7 AM. 

5. The Floor Monitor will provide a number to each contestant that is to be picked out of a bowl during sign-in. Each contestant should make certain that the number they pick is written on the bottom of the cup that is to be used for judging. The contestant will be the only person to know that number and MUST be saved during judging. 

6. After judging, the Head Judge, chosen by the team, will call out the winning numbers beginning with Third Place, followed by Second and lastly- the Winner! 

	According to the legendary C.V. Wood (1920-1992), "there are no absolute guidelines on how each judge will or should make the winning selections," 

Wood wrote an article on how to judge a Chili Cook-off that offered some major characteristics for winning Chili:

“Cumin can make or break a superior bowl of Chili.  Judges (5) usually rate 60 percent on flavor, 30 percent on texture, and 10 percent on consistency.”


OFFICIAL RULES FOR JUDGING

PRIOR TO JUDGING - Make sure that:

a. All judges (5) are seated. Head Judge does not taste test. He, the Head Judge, delivers the samples that are placed in the Kitchen area by the cooks and monitored by the Chief Scorekeeper. 

b. The Floor Monitor leaves the kitchen and then has the Head Judge enter and begin the process of selecting Chili’s for Judging. Head Judge calls out the sample ID numbers as he brings samples to the Judges. Head Judge places that number on a master score sheet. Each individual Judge will also record that number on their personal judging sheet for scoring each Chili. At the end of tasting those sheets will go to the Head Judge for tallying. The Head Judge tallies the scores for determining the winners and handles a draw of straws in case of a tie.

c. 
Sufficient quantity of spoons, napkins, and palate cleansers are to be available on your table.

d. 
A receptacle for discarding spoons will be available.

INSTRUCTING THE JUDGES:

1. Table talk is okay. Questions concerning Chili or judging will be referred to the table monitor. The table monitor will refer any questions regarding disqualification of a CHILI to the head judge for final decision.

2. Score each CHILI on its own merits, from 1 to 10, 10 being the highest. One score takes into consideration all criteria for judging CHILI. The criteria are aroma, consistency, color, taste, and aftertaste.

3. You must score each CHILI.
4. You cannot re-taste a CHILI after it has passed on to the next judge.

5. You must use one clean spoon per taste, and then discard that spoon. Re-tasting, if required, requires using a new clean spoon.

6. Take as much time as you need to judge each Chili. If needed, cleanse your palate between CHILI tasting and keep the lids on the cups as much as possible.

7. When entering your score on the judging sheet, make sure the number on the cup corresponds to your entry.

8. The decision of the judges shall be final. A tie will be broken by a draw of straws. That tie info will be presented to the Head Judge (appointed by consensus of the Judges or Chief Scorekeeper).

