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OFFICIAL CONTESTANT RULES & REGULATIONS FOR

FLO’s 1ST ANNUAL CHILI COOK-OFF COMPETITION

A FUNDRASIER FOR BRAIN TUMOR RESEARCH AND CARE

Saturday, September 18, 2010 ~ Asbury Park, NJ

1. Chili (white or red) for this competition is defined as any kind of meat or combination of meats (i.e., chicken, turkey or beef), or vegetables cooked with red chili peppers, various spices and other ingredients.
2. Ingredients may be pre-chopped in any way prior to the commencement of the official cook-off. Meat may be treated, pre-cut or ground. MEAT MAY NOT BE PRECOOKED. 
3. Beans, rice, etc. are approved ingredients for this chili competition.

4. The cooking period will be a minimum of 3 hours and a maximum of 4 hours. The cooking period begins at 11:00 am and ends at 2:00 pm. Cooking during entire cooking period is at the sole discretion of the contestant. 
5. Contestants are responsible for supplying all of their own cooking utensils, etc. The sponsors of the cook-off will provide an area for each contestant. 
6. Each contestant will be assigned a contestant’s number by the Chili Chief and be given a 16 oz. judging cup. Each contestant should verify that the number on the bottom of their cup is the same as their assigned contestant number. Each contestant is responsible to deliver their cup to the judging area at the official time for judging. 
7. Judges will be told they should vote for the chili they like best based on the following major considerations: good flavor, texture of the meat, consistency, blend of spices, aroma, and color. 
8. You must be at least 21 years old. 
CHILI COOK-OFF SCHEDULE: 

9:00 - Cooks’ mandatory meeting

11:00 - Start stoves for Chili

2:00 - Turn in Chili for judging

3:30 - Turn in People’s Choice Ballots

4:30 - Awards Announced
PAGE  
1
http://www.floschilicookoff.com

[image: image1.png]