
• Unloading and setting up will begin at 2pm and continue until 4pm.  Chili should be hot 

and ready to serve at 4:30pm. 

• 2 Crockpots of Chili will be prepared for sampling and judging. 

• A list of your chili’s ingredients should displayed for public viewing. 

• Give your chili a fun name and display it on poster board and markers that will be       

provided.  

• Each participant will be given approximately 4 foot space. 

• Power outlets will be provided beneath the tables.  Some power strips extensions will be 

available.  Please bring extras if you have them. 

• Chili cooks should supply their own ladles and cloths for spills. Cooks may bring table 

cloths or decorative items for tables if desired. 

• 2 oz. sample bowls, mini spoons and napkins will be provided at each table. 

• Chili sampling and corn bread for the public is included with the price of admission. 

• Chili sampling starts at 4:30pm and will continue through 6:00pm. 

• With admission, all guests will receive three tokens to be used to vote for their favorite 

chilis. Voting boxes for tokens will be provided and placed near each chili. 

• Tickets for purchase of food and drinks will be sold at tickets booths. 

• 8 oz. bowls will be provided to be sold for two tickets. 16 oz microwavable deli           

containers with lids will be provided for the sale of left-over chili at the end of the event               

(2 tickets).  

• Tickets collected by chili cooks will be placed in an envelope provided for each table. 

Ticket envelopes will be collected at the end of the event. 

• Winners will be announced between 6:45pm and 7pm.  

 

Please contact Mary Quinn at mequinn55@gmail.com with any questions. 
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