
RULES & REGULATIONS
ALL CHILI MUST BE HOMEMADE. NO STORE-BOUGHT OR PRE-PACKAGED CHILI ALLOWED.

PARTICIPANTS MUST PROVIDE THEIR OWN COOKING EQUIPMENT AND INGREDIENTS.

EACH CONTESTANT MUST PREPARE ENOUGH CHILI TO PROVIDE 4 OZ PORTIONS FOR UP TO
20 PEOPLE, TOTALING AT LEAST 80 OZ VOLUME OF CHILI.

MAPLEWOOD WILL PROVIDE TABLES AND TENTS .

HAVE FUN AND BRING THE HEAT!

JUDGING CRITERIA 

PERSONAL INFORMATION

MEMBER(S) NAME:

CHILI NAME:

SPECIAL INGREDIENTS &
WHAT MAKES IT SPECIAL:

PHONE NUMBER:EMAIL:

SMOKIN HOT 
(MEDIUM)

ENTRY
FORM

Chili
COOK-OFF

SPICE LEVEL: GENTLE KICK 
(MILD)

BLAZING FURY
 (VERY HOT)

NUCLEAR OPTION
(OH NO..)

INFERNO 
(HOT)

FLAVOR (30 PTS): DEPTH, BALANCE, AND OVERALL TASTE OF THE CHILI.

TEXTURE (25 PTS): CONSISTENCY, THICKNESS, AND MOUTHFEEL.

AROMA (15 PTS): INVITING AND APPETIZING SMELL.

SPICE LEVEL (15 PTS): WELL-BALANCED HEAT WITHOUT OVERPOWERING.

CREATIVITY (15 PTS): UNIQUE INGREDIENTS, FLAVORS, OR PRESENTATION

EVENT TIME & ADDITIONAL INFO

6AM-5PM COOK TIME AT MAPLEWOOD PARKING LOT 
5:30PM JUDGES PRESENTATION
6PM- READY TO SERVE TO MEMBERS AND PEOPLES CHOICE VOTING

BRING THE HEAT, SPICE UP THE COMPETITION, AND CLAIM THE ULTIMATE CHILI CROWN AT
MAPLEWOOD’S CHILI COOK-OFF

FOLLOW THE RULES, IMPRESS THE MEMBERS, AND WALK AWAY WITH THE TROPHY FOOD
AND BEVERAGE CREDIT TO YOUR HOUSE ACCOUNT AND BRAGGING RIGHTS! 
JUDGES WILL INCLUDE CELEBRITY JUDGES, MEMBERS, AND SPECIAL GUESTS.

SATURDAY, MARCH 29TH
DEADLINE TO ENTER IS MARCH 22ND


