_ Chili Cook Off Rules: '

1. Teams must file an application with the Cook-off Coordinator. Deadline for t.'1
application is Friday, August 13. There is no charge to enter. bk L

2. Teams must obtain a Temporary Food Permit by submitting the attached q,-,g.|
application to Interior Health. Please allow adequate time for processing. o

3. All chili must be prepared in advance and transported according to food1 &
safe rules. Contestants must prepare at least 3 litres of chilli for sampling.

4. Chili samples will be served by Fort Steele Staff from a BBQ on the patio e ®

- of the International Hotel Restaurant. Chili must arrive between 12:00pm

and 12:45pm. Chili must be served from one pot. Contestants must sup-
ply their own pot.

5. Samples will be given out from 1:00pm—1:45pm (or until samples run
out).

6. Categories include People’s Choice and Judge’s Favourite. Prizes will be
awarded at 2:00pm.

Official 2010 Registration Form

Name of Team

Sponsor (if any) Phone Number

Email (an easy way to stay in touch)

| have read and understand the rules of the contest. |:|

REGISTRATIONS MUST BE RECEIVED PRIOR TO

AUGUST 13, 2010
ATTENTION: Brandy Dunnebacke PHONE: 250.420.7162 FAX: 250.489.2624
EMAIL: brandy.dunnebacke@fortsteele.bc.ca
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