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2022 Inaugural Veterans Day Chili Cook Off 
Hosted By: Guthrie Creek Butchery  

Location: 3116 5th Street Bedford,IN 47421 
Date: November 5, 2022 

Time: Judging begins at 5pm 
Public tasting beginning at 6pm 

Awards at 7pm 
MEAT MUST BE PURCHASED FROM GUTHRIE CREEK BUTCHERY 

Instructions: Please fill out this packet entirely and return via email or snail mail to Guthrie Creek Butchery. 
Please send payment no later than Oct.30. For questions call Courtney Tomey at 812-769-7088.  

Name:___________________________________________ Phone:___________________________ 
Email:___________________________________________ No of Team Members:______________ 
Team Name:____________________________________________________________________________ 

Chili Categories: please place an x in the category(ies) that you would like to enter. 
☐Traditional Red   ☐ Homestyle Chili ☐ Chili Verde ☐Salsa

Cups and spoons will be provided for public tasting. Please read through the rules and regulations entirely upon 
returning this packet. If you would like to enter more than one category please fill out multiple forms. You may 
only enter each category once. A purchase receipt is required at the day of registration any entry not using meat 
from Guthrie Creek Butchery will be disqualified. Teams are a max of 6 people. If your organization wishes to 
enter more than one team of six that is permissible. All proceeds from team entries will go to the Helping 
Veterans and Families of Indiana Foundation (HVAF).  

 Please make checks payable to Guthrie Creek Butchery (memo: Chili Cook-Off Entry) 

Team Name:_________________________________ Payment Type:_____________________ 
Applicant Name:______________________________ Phone:____________________________ 
Date:___________________________ 
Check No._______________________ 
Received By:___________________________________ Date:__________________________ 
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1. COOKING CATEGORIES

Traditional Red Chili is any kind of meat, or combination of meats, cooked with red chili peppers, various 
spices and other ingredients. Beans and non-vegetable fillers such as rice and pasta are not allowed. Preference 
is not given to either cut meat, ground meat, shredded meat or cubed meat.  

Homestyle Chili is any kind of meat, or combination of meats, and/or vegetables cooked with beans, chili 
peppers, various spices and other ingredients. Homestyle chili may be any color. Beans are required. Preference 
is not given to either cut, ground, shredded or cubed meat. Seafood is allowed 

 Chili Verde is any kind of meat, or combination of meats, cooked with green chili peppers, various spices and 
other ingredients. Beans and non-vegetable fillers such as rice and pasta are not allowed. Preference is not given 
to either cut meat, ground meat, shredded meat or cubed meat. 

 Salsa While no set of ingredients is required for the preparation of salsa, it should contain chiles. Other 
vegetable, fruit, spice and herb ingredients may be added at the cook’s discretion. Salsa MUST be homemade 
by the contestant. Commercial salsa will not be accepted. Salsa may be prepared ahead of time or on site. 

 Note: The above category winners are all chosen by judges. Garnishes must not be used for any category. Rule 
of thumb- if an ingredient found on the top layer of an entry bowl cannot also be found mixed throughout the 
entire bowl, it is a garnish and is not permitted. If a bowl is delivered for judging with a garnish, the bowl will 
be disqualified 

2. COOKOFF PREPARATION

A. The hosting organization will provide an area for each contestant to cook - usually a 10x10 space

B. Each contestant is responsible for supplying all their own cooking equipment, ingredients, supplies
and utensils. Contestants will receive specific requirements from each individual cook-off organizer
upon successful registration.

C. We strongly encourage preparedness with a fire extinguisher and washing station, as these may be
required by local laws.

3. FOOD PREPARATION

Traditional Red, Homestyle, Chili Verde: 

A. Meat may be pre-cut or ground, but MAY NOT be pre-cooked, treated, seasoned or marinated
in any manner. Preference is not given to either cut meat, ground meat, shredded meat or cubed
meat.
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B. No ingredient may be pre-cooked in any way prior to the commencement of the official cooking
time. The only exceptions are canned vegetables, sauces, pepper sauces, liquids, seasoning
pastes and meat substitutes.

C. Grinding and/or mixing of spices is allowed prior to the event. All other ingredients must be
prepared and/or chopped on-site during the preparation period. The preparation period begins
when cooks arrive onsite for competitions. Only prepping is allowed at this time – NO
COOKING of chili.

D. Garnishes are not allowed. Rule of thumb- if an ingredient found on the top layer of an entry
bowl cannot also be found mixed throughout the entire bowl, it is a garnish and is not permitted.

E. All ingredients must be sourced to a licensed food manufacturer, wholesale supplier or retail
store. Meat must be purchased from Guthrie Creek Butchery. All ingredients are subject to
inspection at any time, by local and state officials.

F. All food - whether stored, resting or cooking - must always be maintained at food-safe
temperatures. Food temperatures are subject to inspection at any time by ICS representatives or
local/state officials.

G. All food handling, preparation and serving must comply with all local and state guidelines,
policies and rules.

H. Failure to abide by any of the above, in the unilateral and unfettered opinion of the Chief
Judge, will result in immediate disqualification from the cook-off.

4. IT’S TIME TO COOK

A. A representative of the cook-off will conduct a contestant meeting no later than 1 hour prior to
the start of the competition cooking period. At this meeting instructions will be given and
questions answered.

B. The typical cooking period is 3 hours. The exact starting and ending of each cooking period will
be announced by the hosting organization. Cooking during the entire cooking period is at the
sole discretion of the contestant.

C. For each category a contestant competes in, they must cook enough chili to fill a 32 oz. cup
which is submitted for judging. Contestants must cook and turn in their own entries. The Chief
Judge has the right to disqualify any cook or team of cooks found turning in an entry(s) not
prepared by them
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5. COMPETITION DAY SCHEDULE

9:00am-11:00pm Teams can begin to arrive and set up   1 hour 
11:00am-11:15am ALL cooks meeting 15 min 
11:15am-12:30pm  Lunch 1 hr 15 min 
(lunch can be used as prep time if needed NO COOKING ALLOWED AT THIS TIME) 
12:30pm-1:30pm Prep (NO COOKING ALLOWED) 1 hour 
1:30pm-4:30pm  Category Cookings Begins (3hr cook period) 3 hour 
4:30pm-4:50pm Entries must be turned into the judging table  20 min 
5:00pm-6:30pm Judging  1 hour 
6:00pm-7:00pm Public Tasting  1 hour 
7:00pm-?? Winners Announced  

Thank you for joining us in the awesome event to help benefit Indiana’s service members. You can find out 
more about the HVAF online at hvafofindiana.org. 
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