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Chili and Cornbread Cook Off Application

Saturday, December 10, 2016
Team Name/Contact Person 

_____________________________________________________________________________________

Phone_________________________________   Cell__________________________________________


Address _____________________________________________________________________________________


  
City_______________________________________________State___________Zip_________________

Email Address______________________________________________________________________________

Do you need power? ________________ 

Do you have a trailer or tint _____________

I will be Cooking? Chili, or Chili and Cornbread  (Circle One)

Entry Fee: $30.00

Non Refundable  
Return forms to:

Linden City Hall

Attn: Bruce Ward

211 N. Main St. 

Linden, AL 36748

Phone: 334-295-5051 ext. 1 Fax: 334-295-0224 Web: lindenalabama.net
(If it is in bold it was added this year or needs special attention.)

ITINERARY:

Dec. 9th


-Set up


-Anything But - $20 entry fee winner take all!


-Chili Cookers Party -8pm – 11pm (Farmer’s Daughter)

Dec. 10th 


-Start cooking anytime after -5am 


-Chili in at 11am. Doors close at 11:01am (and will not re-open) 


-Public Serving –Noon


-Awards –ASAP after Judging 

Prizes for Chili and Cornbread: $30 entry fee

-1st, 2nd, and 3rd place prizes will be awarded for chili. The 1st place winner will receive $500.00, the 2nd will receive $250.00, and the 3rd will receive $100.00. The winner of the Best Cornbread will receive $100.00.

Contact information

Call Carlos Danner at 334-212-9989
Application needs to be turned in no later than November 28, 2016.

 (Health Dept. Deadline)

ChiLLy Fest 2016 -Chili and Cornbread Cook Off

Contact Information: ________________________________________________________________________________________________________________________________________________

What type of foods will you be cooking and/or serving?

________________________________________________________________________________________________

List food items:

How will the food be prepared?

________________________________________________

Signature____________________
Date ____________

ChiLLy Fest Cook-off Rules 

CHILI

1. Chili is defined as any kind of meat or combination of meats whether ground, chopped or shredded. Cooked with chili peppers, spices and various other ingredients, beans are an option and may or may not be added.

2. A minimum of Three (3) gallons of chili should be cooked for the public. Please set aside one quart for judging. Samples are FREE to all visitors, so please provide small cups and spoons. The Cornbread will be for judging only. If you want to cook enough cornbread for the public that is fine.

3. Cooks may pre-chop any vegetables. Meats may be pre-cooked before the competition. No commercially prepared chili seasoning or canned chili allowed. The chili must be assembled and cooked on site. NO CROCK POTS allowed!

4. Teams will be given three cups for chili entry, you are responsible for your cups, and all three cups must be turned in for judging, they must also be in the same condition as they were received.

5. Each team will receive a discreet number; it is the team’s job to keep it discreet.

6. A maximum of two members of a team is allowed to turn in chili and/or platter. Turn in will be at the west door of the Fire Station. Door will open at 11:00am, team members will place trays or cups on table and exit East door. Door will be closed and locked 11:01. No one will be allowed to enter the judging area during this time. 

7. Each team will be responsible for tent covers, extra chairs, and portable cookers. Teams are welcome to choose a theme for their booth and decorate accordingly. Chili/Cornbread judging, however, is based solely on the judges’ blind taste test.

8. Teams are responsible for set up and clean up of their area. The site needs to be vacated by the end of the day (Sunset) and disassembled by no later than Monday evening.
ANYTHING BUT

1. This can be anything-cooked onsite except for chili. This food can be grilled, steamed, boiled or smoked; preparation may be done prior to arriving.

2. Food must be cooked over charcoal or gas type cookers, no conventional ovens or stovetops allowed.

3. Cooks must specify what food is being judged when entering contest.

4. Cooking may begin after 6pm and judging will start at 8pm. Winner will be announced around 9pm, during a band break.

JUDGES SCORING

1. Texture: The texture of the meat shall not be tough or mushy.

2. Flavor: The chili should have good flavoring and chili pepper taste that lingers in your mouth for a few seconds after swallowing (mild to medium heat).

3. Consistency: Chili should be a smooth combination of meat and gravy not to thin or to thick.

4. Spice and taste: Good blending of the spices and how well they have permeated into the meat.

5. Aroma: Should have a smell of a spice and chili combination (judges preference)

6. Color: The submitted chili should look appetizing and tasty (judges preference)

All judges will receive this same sheet and will be judging all chili based off of these guidelines. Cook your chili as close to these guidelines as possible, and they will judge as close to these guidelines as possible.
