CHILI COOK-OFF

PARTICIPATION FORM

When: sunday, February 21, 2010

Time: Set-up @ 1pm (event is 2-6 pm; judging @ 4 pm)
Deadline to participate: Monday, February 14, 2010 (SPACE IS LIMITED...SO DO NOT
WAIT UNTIL THE LAST MINUTE!!)
Where: Parlay Studios, 161 2™ Street (@ Provost Street) Jersey City, NJ
What: Compete against your fellow restaurants or residents for the title of
“ B eCBiltthissideofJ er sey Ci ty”

Rules for RESTAURANTS

e $50 with submission of this form

e Cook an original chili recipe; all varieties welcome—con carne,
vegetarian, vegan, etc.

e Supply enough chili to allow up to 200 people each a Dixie-cup’s worth
for sampling (approximately about 1-2 hotel serving pans)

e [t is your responsibility to provide a dish to keep your chili warm and a
heating source (e.g. crock pot, chafing dish)...just remember the
quantities! We recommend a portable range and BIG pot

e A4th Street Arts will supply serving spoons and Dixie cups for sampling

e You must indicate if the chili is vegetarian or meat based AND list any
allergens / dietary specific items clearly in front of your station on day of
event (e.g. dairy, nuts, etc.)

e Restaurant is not required to have chili on their current menu (but is
encouraged to include it if you win)

Judging for RESTAURANTS

e Restaurants will be judged by a panel of three judges and by the public
(two separate prizes) allowing the opportunity to win up to two (2)
prizes:

o The Peoples’ Choice
o The Judges’ Favorite

e The peoples’ choice will be a tally of their favorite chili of the day

e The panel of judges will taste restaurant dishes anonymously on the
following criteria: Taste (3 points), Texture (3 points), Originality (3), and
that “Just Right Spiciness” (1)

e Prize package includes a winner’s plaque and free ad space in either
NEW Magazine or on jerseycityindependent.com, PLUS free food and
beer for the chef and assistant (two [2] total tickets) at the 4th Street
Arts & Music Festival in October 2010 (prize package subject to change)

Rules for INDIVIDUALS

e $20 with submission of this form

e Cook an original chili recipe; all varieties welcome—con carne,
vegetarian, vegan, etc.

e Supply enough chili to allow up to 200 people each a Dixie-cup’s worth
for sampling (approximately about 1-2 hotel serving pans)

e [t is your responsibility to provide a dish to keep your chili warm and a
heating source (e.g. crock pot, chafing dish)...just remember the
quantities! We recommend a portable range and BIG pot

e 4th Street Arts will supply serving spoons and Dixie cups for sampling

e You must indicate if the chili is vegetarian or meat based AND list any
allergens / dietary specific items clearly in front of your station on day of
event (e.g. dairy, nuts, etc.)

Judging for INDIVIDUALS

o You will will be judged by a panel of three judges and by the public (two
separate prizes) allowing the opportunity to win up to two (2) prizes:

o The Peoples’ Choice
o The Judges’ Favorite

e The peoples’ choice will be a tally of their favorite chili of the day

e The panel of judges will taste restaurant dishes anonymously on the
following criteria: Taste (3 points), Texture (3 points), Originality (3), and
that “Just Right Spiciness” (1)

e Prize package includes a winner’s plaque and a free one-year
membership to the Jersey City Museum (special thanks to them!), PLUS
free food and beer for you at the 4th Street Arts & Music Festival in
October 2010 (prize package subject to change)

Fill out this information and submit form with check written out to 4" Street Arts by February 14
and contact one of the following folks who will arrange to get it from you pronto:
Marc Caterina, marc.caterina@gmail.com or Sophie Penkrat, sophie.penkrai@gmail.com

Check one: Restaurant Individual

Name:

Restaurant:

Address:

Phone Number: E-mail:




