
CHILI COOK OFF

RULES AND INFORMATION

Provided by the Caledonia Planning Committee
electrical power
table & two chairs
judges serving dishes & spoons

Time: Judging is at 1:30 pm Contestents must be set up and chili at
temperature by 1:15 pm
Preparation Location: Homestyle entries can be fully cooked,
simmered, and prepped at home.
Temperature Control: Once your home-cooked chili arrives at the
event (usually transported in a slow cooker), it must be kept at a
food-safe holding temperature of at least 140°F (60°C). 
Batch Size Requirements: You will need to provide a minimum yield
of one litre, to ensure there are enough tasting portions for the
judges. 
Anonymity: To ensure fair voting, your slow cooker or station will
be assigned a blind number. You must keep your identity as the cook
secret until after the winners are announced
Bare-hand contact with any ready-to-eat food is prohibited. Use
non-latex gloves when handling ingredients during chili
preparation.
A clean, disposable spoon must be used each time you sample or
taste chili during the preparation process.
Hair nets and/or beard nets must be worn during food preparation.
Keep personal food and drinks off prep tables to avoid potential
cross-contamination. Designate a spot below or away from prep
tables for personal items.
No pets are allowed in the chili preparation area.

                 
  Judging Criteria

Aroma: Must smell appetizing and aromatic.
Consistency: Needs a good ratio of meat to gravy without being too
watery or too thick. May be vegitarian.
Colour: Should have a visually appealing hue. 
Taste: The primary flavour should stand out, and it should be well-
seasoned.
Aftertaste: The bite should leave a pleasant, lingering sensation
rather than a harsh or bitter one. 
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