2013 KYC CHILI COOK-OFF ENROLLMENT FORM
Name:

Phone No:

Name of Chili (optional):

Category:

E-mail Address:

Original

Traditional

Hottest

OFFICAL RULES:
There are NO rules! Simply cook up a batch* of your best homemade chili and have it down to Emon
Beach by 2:30 on April 7th warm and ready to eat. Our group of seasoned judges with many
years of chili tasting experience behind them will sample your chili and rate it under the category
that’s indicated above. We will be giving out Gold, Silver and Bronze Medals in all three categories.
In addition, there will be a special “People’s Choice” award that will be given out from votes by the
general public.
Electricity, tables, chairs, tasting cups, napkins and plastic spoons will be provided. You may bring
condiments such as, chopped onions, cheese, crackers, cornbread and HOT SAUCE to add to your
creation. REMEMBER: you’re trying to impress our group of seasoned judges who have eaten the
best chili from around the world; therefore, please be as creative as you would like.
∗

We are asking for a minimum of 2 quarts of homemade chili for all entries. This is to ensure we have enough to
share with everyone who would like to sample your chili.

Definitions of Categories:
Original: This is the most original chili recipe that you can come up with. Examples: Chicken curry,
fish, fruit, etc. Remember there are NO rules!
Traditional: This is your standard traditional chili recipe such as, Tex-Mex, Arizona-Style,
Southwestern, etc.
Hottest: This can be a recipe from either the original or traditional categories; however, if you are
entering under this category, ensure your chili is suitable for consumption. You may want to include
some TUMS if you are entering under this category.
Mail completed forms to: Tim Roberge box 334 or e-mail to
timothy.f.roberge@mail.mil
All entry forms must be received by April 5th 2013

