
ChiliFest 2013 Official Rules
Basic Rules

All cooking must be on premises and in the open (no motorhomes, closed tents, etc.).
No pre-made chili. Salsa can be made prior to the event.

All chili must be prepared from scratch (no commercial chili).

In the CASI division, no fillers (beans, noodles, rice, hominy, etc.) are allowed, but in Homestyle anything goes as long as 
it’s from scratch.

All chili must be prepared in as sanitary a manner as possible. Per local regulations, you may not cook until you are 
approved by the on-site event health inspector. You must be willing to taste your own chili.

Cooks need to make at least 2 quarts of chili per division entry, but most teams will make a large stock pot or more. This 
will accommodate the amount of chili needed for cook- off entry and tasting... but the more chili we have, the more we 
can sell to taste and the more we make for our charities. Some cooks even make a batch of chili just for tasting
 
Judging: Chili is blind judged on the following five criteria:
• AROMA – Chili should smell appetizing
• CONSISTENCY – Chili should be a smooth combination of meat and gravy
• COLOR (“RED” COLOR FOR CASI DIVISION) – Chili should look appetizing
• TASTE – Chili should taste good
• AFTERTASTE – Chili should leave a pleasant taste after swallowing tasting.

Complete CASI rules can be accessed at the website for the Chili Appreciation Society International, www.chili.org.

Cook-Off Procedures

The cook-off and festival is located at 220 SE Green Street, Lee’s Summit, MO 64063.

Cooks will need their own power sources for cooking, such as a propane stove that you can affordably pick up wherever 
you buy camping supplies. The city will not allow use of there outlets. You will need your own power sources, this has 
been the requirement at every chilifest.

Other items to bring: cooking pot, cutting board, knife, water, cooler (for meat and liquid refreshments), paper towels, 
spoons, can opener, matches, meat (hand cut or chili grind), spices, other chili ingredients, tables and chairs.
Each team gets up to a 12 x 12 space for whatever they want to bring... tent, tables, chairs, etc. The cooks are the spirit 
of the weekend, and we encourage folks to have fun with it.

Team spaces will be marked at the event site, and we’ll have event volunteers showing you where cooks will be at the 
site. Cooking spaces are on a first-come, first-served basis... The earlier you arrive, the better chance you have of getting 
the spot you want. Street is blocked off at noon on Friday ahead of the cook off.

You must be onsite no later that 8am on the day of the event in order to setup and compete.

Note that teams ARE NOT required to supply their own cleaning stations. Of course you are free to do so, but event 
organizers will be setting up stations per county health department regulations.

The cook-off and festival is located at 220 SE Green Street, Lee’s Summit, MO 64063. 
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Cooks will need their own power sources for cooking, such as a propane stove that you can affordably pick up wherever 
you buy camping supplies.

Other items to bring: cooking pot, cutting board, knife, water, cooler (for meat and liquid refreshments), paper towels, 
spoons, can opener, matches, meat (hand cut or chili grind), spices, other chili ingredients, tables and chairs.

LOAD-IN/LOAD-OUT: On Friday night, you will be able to load into the event area on Green Street from either 2nd Street, 
to the north of Green Street, or 3rd Street, to the south of Green Street. On Saturday, you may only load into the event 
area from 2nd Street, just north of Green. 3rd Street will be closed for load-in because of the inaugural Heart of the 
Summit 5k/10k Race/Walk. We will have volunteers directing traffic, but please be aware of pedestrians walking to and 
from the race. We encourage you to set up on Friday night and join the kick-off festivities. After the Chilifest Chili 
Showdown on Saturday, you may load out of the event area to either 2nd Street or 3rd Street.

Cook-Off Schedule

There will be a cooks’ meeting at 8am on Saturday morning at the main Rotary Tent, see large rotary wheel to go over 
the day’s schedule, turn-in times and public tasting.

TURN-IN for ALL CHILI is at 12:00PM on Saturday. Turn-in for Salsa and Wings is at 1:00PM.

The awards ceremony will be at 2:30.

Plaques will be given to first place winners with announcements for 2nd down to last place.

Tasting Procedures

People will buy tasting cups and spoons from the central tent. Cooks will only be filling cups of tasters as they come thru. 
Starting at 12:00PM on Saturday, folks will be able to taste all the chili, salsa and wings they want. No tasting to anyone 
without the cups and spoons... and no tasting before 12:00.

Showmanship Rules

We’ll have a showmanship competition for CASI cooks. In addition to tasting all the chili,
this part makes the day an absolute blast for event goers.

Showmanship like chili must be in good taste and is judged on the following five criteria:
• THEME – The show subject, topic, or context should be original
• COSTUME – Show costumes should promote the show theme
• BOOTH SET-UP – The show booth should promote the show theme 
• ACTION – Show should be action-oriented
• AUDIENCE APPEAL – Show should be entertaining to the audience

For complete CASI showmanship rules see www.chili.org.
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