Chili Cook-Off Competition

Friday, October 30th
11:00 to 1:00pm
North Mall Area
Celebrate Homecoming with a fall classic: CHILI!
Applications must be turned in by 5:00 pm on Friday, October 9th
to the Office of Student Engagement, PSU 101.  

Rules and Regulations
1. Each organization may have a team of no more than three members.
2. Each team must prepare a pot of chili according to the Health and Safety Regulations set by SODEXO and bring your chili to the competition in a crock pot.
3. Check In will begin at 10:30 by the BearPaw. After receiving your table number, you will be allowed to decorate your booth and set up for the competition.
4. Teams that fail to check in by the allotted time will not be allowed to participate.
One representative from each team will need to attend an information meeting on Wednesday, October 21st at 5:00 in PSU 308ABC. This meeting will cover all of the cooking regulations and each team will receive their cooking checklists.
5. Points will be based on originality, creativity, and presentation of the chili and the booths relation to the Homecoming theme.
6. Food selection for the chili is up to the participants but alcohol CAN NOT be an ingredient.
7. Supplies for the competition include: all supplies for the booth display; a crock pot to hold and heat the cooked chili, serving utensils, cups and spoons to serve the judges and attendees, hand sanitizer, and plastic gloves. 
8. To compete in the Chili Cook-Off contest, the organization must complete an entry form and return it to the Office of Student Engagement by Friday, October 9th at 5:00 pm.
9. Organizations must check in and out with the Homecoming Committee table.


First Place for each division	$50.00



Health and Safety Regulations
1. All participants must keep their hair restrained – hair nets, ball caps, or ponytails. NO HAIR MAY BE OUT OF RESTRAINTS!
2. All food must be fully cooked and kept at a temperature that meets city health codes (165 degrees Fahrenheit). Food stored at the booth must be kept in iced coolers at a temperature of 41 degrees Fahrenheit or less.
3. Anyone handling food must wear plastic gloves while serving. Gloves need to be changed after every activity.
4. Each booth must have a bottle of hand sanitizer to use when necessary.
5. Chili, and all ingredients, must remain covered when not serving.
6. When preparing your chili, wash your hands thoroughly with warm water and soap for at least 20 seconds before and after handing raw meat and poultry.
7. Prevent cross-contamination:
a. Use only clean, sanitized food containers, cutting boards, and utensils.
b. Use separate utensils for raw food and ready-to-eat food.
c. Don’t touch ready-to-eat foods with bare hands – use utensils or disposable gloves

*Failure to follow the rules above will result in disqualification*













Chili Cook-Off Entry Form

Application Deadline:  Friday, October 9th at 5:00 pm in the
Office of Student Engagement, PSU 101


Organization:	________________________________________________________________

Contact Name:________________________________________________________________

	Phone number: _______________________________________________________

	Email:_______________________________________________________________


Team Members

Name						Phone Number

1.____________________________	____________________________

2. ____________________________	____________________________

3. ____________________________	____________________________

Description of Chili 
(will be given to judges and also placed on booth during event so be creative!)
____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Organization(s):______________________________________

Sodexo Waiver

Each team member must read and sign a copy of the Sodexho waiver. 
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