Rules for Chili Cook-Off at Riverfest 2007

Contest Time: 2:00pm -4:30pm, Saturday August 25, 2007
Location: The corner of N Cherry St and W Water St. (yard of Pals Old Mill)

1. All chili must be cooked on site. Approximately two hours cooking time will be given. Chili must
be cooked in the open.

2. Must furnish own heat source. Ex. grill burner, cook stove, 2 burner stove, or crockpot.

3. 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.

4. Each contestant or team must provide 1 gallon or a large crock-pot full of prepared chili for
judging and sampling by the public following the completion of the contest.

5. No prepackaged chili seasoning “mixes” will be allowed.

6. Chili must be made from “scratch”.

7. Fillers of beans, macaroni, rice, hominy will be allowed in this contest.
8. The recipe for each chili will be furnished to judges before voting.

9. SANITATION- Cooks are to prepare and cook chili in as sanitary a manner as possible. In
addition, each cook will be responsible for keeping a clean and sanitary area.

Judging of Chili

Judges will vote for the chili they like best based on the following major considerations: good flavor,
texture of the meat, consistency, blend of spices, and color.

All voting is considered final. The sponsors and judges of the Chili-Cookoff will not be held liable in
regards to contest judging and the results of said contest.

If the winning recipe contains honey, an additional prize of honey will be given to the 1° place winner.

1st place: $50.00 prize money from Shell Rock Honey
2" place: $25.00 prize money
3" place: $15.00 prize money



