[bookmark: _GoBack]The Rules and Regulations for cooks are as follows:
1. Homestyle Chili is defined by the International Chili Society as the cook's favorite combination of ingredients resulting in a dish seasoned with chili peppers and spices. 
2. No ingredient may be pre-cooked in any way prior to the commencement of the official cook-off.  The only exceptions are canned or bottled tomatoes, tomato sauce, peppers, pepper sauce, beverages, broth and grinding and/or mixing of spices.  Meat will be provided and cooked, on the day of the event. All other ingredients must be chopped or prepared during the preparation period.
3. The cooking period will be a minimum of 3 hours and a maximum of 4 hours.  The exact starting and ending of the cooking period is to be announced by the Chili Tip-Off chairman.  Cooking during entire cooking period is at the sole discretion of the contestant. 
4. A representative of the Chili Tip-Off shall conduct a contestant’s meeting at 11:00am, at which time final instructions are to be given and questions answered.
5. Contestants are responsible for supplying all of their own crock pots (no propane), cooking utensils, cleaning area to consist of a bucket of regular water and a bucket of bleach water. The Chili Tip-Off will provide an area, bowls and utensils for each contestant to use for submission and for Fan’s Favorite. Please bring a pop-up tent cover if you have one.
6. Each contestant must cook a minimum of two gallons of competition chili prepared in multiple pots if needed, which one quart of will be submitted for judging. Any Tip-Off chairman, chief judge or scorekeeper knowingly allowing cheating in any way at their event will result in a disqualification, no exceptions.
7. Fan's Favorite Chili is governed by the Chili Tip-Off, not the judges. Fan Favorite will be based on how many tickets you will receive from participating attendees. At 3:30, your bucket of tickets will be picked up by a Tip-Off committee member and tallied up to see who won Fan Favorite.
8. Each contestant will be assigned a contestant’s number by the Chief Scorekeeper and given an official judging cup. Each contestant should verify that the number on the bottom of their cup is the same as their assigned contestant number. Each contestant is responsible to deliver their cup, which must be filled at least half of the cup, to the judging area at the official time for judging. Prizes will be given for 1st, 2nd and 3rd place.
9. Judges will be told that they should vote for the chili, based on the following major considerations: 
· Color -- Does the chili look appetizing? Does it look bright and colorful or dull and bland?
· Aroma -- Does it smell good? Does the aroma make you want to dig in?
· Consistency -- How is the meat-to-sauce ratio? It shouldn't be runny, mushy or overly thick.
· Taste -- How is the flavor? Do the ingredients blend well, or is one too overpowering? Does the first bite make you want another one?
· Aftertaste -- Once you swallow, is there a spicy taste ("bite") that stays on your tongue? Is it pleasant?
