ALDERGROVE FAIR DAYS JULY 25, 26, 27 2008

CHILI COOKOFF SATURDAY JULY 26 2008

REGISTRATION FORM 2008
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Back by popular demand, is the Hottest Darn Chili in the Valley Cook Off. This event has become one of
the main attractions of the Aldergrove Fair Days; Entry Fee is only $35!

This year the location is at South Aldergrove Park , access off 27" avenue via 272" Street, and will be
held on Saturday July 26™ with registration at 11:00am start up at 11:30am and judging and awards at
3:30pm and 4:00pm.

The three award categories are: BEST OVERALL CHILI
BEST COSTUMES (TEAM)
THE PEOPLES CHOICE AWARD

Please register online at www.aldergrovemyhome.com or fax to 604-607-7781 or mail your entries to

PO Box 1642, Aldergrove, BC, V4W 2V1


http://www.aldergrovemyhome.com/

CHILI COOKOFF RULES AND REGULATIONS

Each team will consist of a minimum of two (2) and not more than six (6) members. You
need to dress and decorate with the theme of the fair days for the year.

Each team will make a minimum of two (2) gallons of Chili or more.

All ingredients must be fresh or in the original form (nothing pre-made or started before
the commencement of the Chili Cook off). The exception is the hamburger/meat can be
brought fried or cooked already. If you arrive with anything resembling chili already
made you will be disqualified. All cooking is to be done in the designated cooking area.
There are no electrical outlets usually, but tables and chairs will be provided for your
use.

PLEASE BRING A TENT OR COVERING AS ONE WILL NOT BE PROVIDED.
EXTRA LAWN CHAIRS WOULD BE HELPFUL.

Contestants are responsible for all their own supplies. A sample list of supplies:

Camp stove, bbqg, something to cook your chili on

Frying pans, large pots

Knives, cutting boards, mixing spoons

All ingredients, props, decorations, etc.

Al so small cups, spoons, something to have 10
bribing the chili tasters is not allowed, unless you have to.

Judging- 3 Winners i Best Overall i Best Costumesi Peoplebs Choi ce
Experts comprised of three local luminaries and will be based upon:

-Aroma, the chili should smell good. A pleasing aroma is a tip of good chili.
-Presentation i Color and Consistency Chili should look good.

- Taste-Above all the Chili should taste good.

-Best Costumes, Decorations and Team Spirit

Chili Cook Off
Food Safe Procedures

Tents must be used to protect food from contamination from rain, dust, bird, etc.

No food to be on the ground. Must be stored at least 6 inches off the ground.

Food surfaces must be smooth, non-absorbent and easy to clean.

Thermometer required for fridge and hot holding units. (cold food 4C / cooked &

reheated i internal temperature of 74C hot / hot foods held at 60C)

e Hand washing facility required. A coffee urn with waste bucket is okay along with
water, liquid soap and paper towels)

e Self-serve condiments must be in individual packages or sealed squeeze
containers.

e Food may only be served using disposable dishes and utensils.

e All utensils and food contact surfaces must be washed and sanitized regularly
(bleach and water)

e Disposable gloves used and discarded at least every two hours.

e No smoking in food preparation area.

e Watch for cross contamination. Ex. One job only T cooking or serving.



