
 
 

Chili Cook-Off Information & Guidelines 
Thursday, October 20, 2011 | 5:30 to 8:00 p.m. 

 
 

General Information: 
 Chili Cook-off will accept the first 30 teams to register. All others will be put on a wait list. 

 Chili Cook-off will be Halloween-themed. Everyone is encouraged to dress up (this is a family event, please keep 
costumes appropriate and tasteful. Student Life staff reserves the right to have participants leave campus if they 
feel a particular costume is inappropriate) 

 The categories for judging the chili are as follows: 
o Best All-Around   
o Best Presentation 
o Hottest    
o Best Veggie  
o People’s Choice Award  

 There will also be awards for costumes 
o Best Solo costume 
o Best group costumes 

 Check-in will begin at 4:45 p.m. on Thursday, October 20 at the registration table in the President’s Breezeway.  

 Reimbursement for chili ingredients: Receipts must be turned in to the Office of Student Life within 30 days after 
the event. There is a $25 maximum reimbursement; alcohol beverages will not be reimbursed. 

 The winner of the Best All-Around Chili category will have their name placed on the coveted trophy.  

 The winning chili teams will be featured on the newsletters, portal, and the Student Government Web site. 
 

Guidelines 
 Teams may have as many participants as you want, however, that will not change the amount of prizes 

distributed. Names will be required at registration   

 Teams must make between 3-4 gallons of chili (the equivalent of 2 large crock-pots) 

 SGA will provide small serving cups and plastic ware 

 All teams must have their chili pre-cooked and kept in an electric container (crock-pot) you can plug in and keep 
warm. Electrical outlets will be provided. 

 Teams may dress up and decorate their tables as part of their presentation. 

 
 

By participating in this event, you are giving your permission to be videotaped and photographed and used in print materials. 

 
 
 
 
 
 
 
 



 

 
 

 
Team Name: ______________________________ 
 
School Affiliation: __________________________ 
 
Participants on this Team: 
 

Name Email Address 
**  

  

  

  

  

  

  

  

  

 
** Primary Contact for Team 


