Entry Form:

DIVISION: (Check the division that fits your group/entry)

O3 Traditional: Classic chili recipes using traditional meat,
beans, and spices.

(3 Vegetarian: Meatless chili recipes that utilize other
fillers such as rice, beans, macaroni, vegetables, etc.

3 Spicy: Recipes that emphasize the use of zesty spices
to provide great taste (but not too much heat!).

O Mild: Subtly flavored recipes that touch every so lightly
on the palate.

O Anything Goes: Non-traditional recipes such as
seafood, white, no beans, or recipes using uncommon or
exotic ingredients.

Chili Team Name / Recipe Description

Contact Person
Benefiting the Address

Phone

email

Event Details and Guidelines

1. Tasting cups, spoons, napkins, bowls, shared table, and
trash receptacles will be provided.

2. Chili contestants will provide 2 Gallons of Chili as well as 2
cups of judges tasting chili.

3. Contestants must provide heat source, extension cords, all
tools and equipment, and any table decorations.

4. REGISTRATION MUST BE RECEIVED BY FRIDAY,
FEBRUARY 27, 2012.

5. Teams may set up beginning at 10:00 AM.

6. Chili must be ready to serve by 11:00 AM.

7. Judging will take place at 12:00 PM.

8. Chili Cook-Off winners will be based on judges’ scores using
the following criteria: taste, aroma, spiciness, appearance/color,
and consistency.

9. Winners will be announced and Prizes Awarded at 12:30 PM
10. All decisions of the Judges are final — and delicious!

COMMUNITY ACTION
OF SOUTHERN KENTUCKY

FOSTER GRANDPARENT PROGRAM

Thursday, March 8"
11:00 am — 1:30 pm

First Christian Church
in downtown Bowling Green

Mail to:

Chili Cook-Off Registration

Community Action of Southern Kentucky
P.O. Box 90014

Bowling Green KY 42102-9014

Enter your team by completing and
mailing in the form on this page, or
e-mail to chili@casoky.org.

For more information call 270-782-3162.

Uri 3y
of Souihern Kentucky



