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Timeline of Chili Cook-off Competition
7:30-8 am Registration Start- 
Grounds will open and you may start setting up your area
8:30 am Cooks Meeting- 
The Event Coordinator will go over the rules with everyone and you will be given your submission containers at this time.

9 am Start Preparation/Cooking- 
This is when you may start cooking.  If you start cooking before this time you will not be allowed to participate any further. You will not get refunded your entrance fee for not abiding by our rules.

1 pm Chili Submission for Judges- 

Chili must be handed into the Judges in the 1 quart container provided at the Cooks Meeting, no later than 1 pm.
1-4 pm Tasting- 

Each Team will automatically be entered into the Peoples Choice Category. All teams must provide 2 gallons or more for tasting for the Peoples Choice Award
4:30 pm Peoples Choice Award Judging-
Judging will take place between 1 and 4 pm. The Event Coordinator will compile the results to be announced at 4 pm in the Rec Hall.
4:30 pm Winners!- 

Winners will be announced and prizes will be presented accordingly.
1. Teams must complete an Entry Form with the GHC Resort Chili Cook-off Coordinator and pay the appropriate entry fee.  Please make checks payable to Granite Hill Camping Resort, your entry form must be turned in prior to the official starting time of 9 am.
2. There are two types of Entry Fees:
Pros are professionals, area restaurants and businesses that enter the cook-off.  The Pros entry fee is $40.  Each year’s winner will have their team/business name plaque added to the Chili Cook-off trophy which will be displayed in our Café.
Joes are everyday off the street competitors and campers staying at Granite Hill.  The Joes entry fee is $10, unless you’re camping at Granite Hill for the Chili Cook-off weekend, then there is no entry fee.   
The winners will have the chance to win $500 in cash and/or prizes, and of course bragging rights for the entire year. 

EVERYONE must cook your chili with the other competitors on “chili row”

3. All Chili Cook-off teams must be present at the Cook’s Meeting at 8:30 AM and be prepared to start preparation and cooking by 9:00AM.  There will be a Cooks meeting at 8:30 to go over rules, answer any questions you may have and to hand out your submission containers.  You may not start cooking until 9 am at which time you will be given the go ahead to begin.
4. This is an open class chili cook off. You can submit any type and variation of chili you would like. There will not be different classes such as chili soup or traditional.  You must be willing to eat your own chili. If you consider your chili to be hot and spicy please have a sign saying so.

5. All preparation for the Competition Chili must be done assigned location to be determined by the Event Coordinator and must be done from scratch.  Scratch means starting with raw meat and regular spices. Canned tomatoes and sauce are allowed. All chili must be cooked in the open where judges can see your work.
6. All Competition Chili teams MUST provide 2 or more gallons of People's Choice Chili in addition to the 1 quart required for submission to the judges. Each team will automatically be entered into the People's Choice category. Tasting cups & spoons will be supplied by Granite Hill Camping Resort.
7. Each team will be assigned a 10'x 15’ Area WITH Electricity. All contestants must bring their own heating device such as a camp stove, Canned Heat, gas grill, gas fish fryer etc.  Teams must supply all chili ingredients, equipment and fuel.  You may want to bring an extra extension cord. 

8. At no time can your chili cook off station be unattended.

9. Chili must be ready for public tasting at 1 pm.

10. If you do not abide by these rules the Chili Cook-off Coordinator has the right to disqualify you.
Food Hygiene
Below is a list of temporary food booth requirements for contestants in this charity Chili Cook-off, we will be on hand the morning of the Cook-off to inspect food booths.
1. All food handlers shall wear aprons and use approved food handling instruments; forks, spoons, soup ladles, etc.  Handlers must wear clean clothing, gloves and have effective hair restraints.

2. Each booth shall have at least one booth leader who will be responsible for insuring their booth is in compliance with these rules.

3. Hand washing facilities must be provided: An ‘Igloo’ type with a container for wastewater below.  A pan of water is not satisfactory; you must have soap and paper towels.

4. The use of any Tobacco products is prohibited in the Chili Cook-Off designated area, (to include but not limited to cigarettes, cigars and/or chewing tobacco.)
5. No dogs will be permitted in the chili cook-off area.

6. Aprons must be worn at all times while working in your assigned work area.  If you are to leave the immediate area you must remove your apron until you return.

7. Provisions shall be made to keep hot food hot (145 degrees F or above) and cold food cold (41 degrees F or under)

8. Food shall be stored in containers and not directly on un-drained wet ice.  Provisions shall be made to prevent wastewater from ice and other sources from draining on the ground.

9. Bulk foods shall be covered except during period of immediate service.
10. No foods shall be stored on the ground.

11. Each booth will be responsible for the clean-up of their area (garbage bags and containers will be provided.)

Here’s a list of some things you may not want to forget:

· Heating device i.e. camp stove, gas grill, gas fish fryer etc.

· Ladle

· Forks

· Spoons

· Aprons

· Hairnets/restraints

· Fuel
· Clean clothes

· Hot and spicy sign

· Chili ingredients

· Decorations for spot/station

· Igloo type hand washing

· Soap

· Paper towels

· Device to keep things hot

· Coolers with drains

· Extra containers

· Something to cover booth

Here’s a list of the things we will provide:

· Electricity 

· 10x15 work area

· Tasting cups and spoons

· 1 quart container per entry

· Garbage bags

· Awards and prizes
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