
For People’s Choice, you need to bring a minimum of 3 gallons of chili for public 
tasting.  It is recommended you bring ingredients to cook some on site as well.  
This helps bring interest to your tent and more votes for your chili.

Rules are on pages 2 and 3 of this document.

INDIVIDUAL PEOPLE’S CHOICE / AMATEUR COOK OFF

ORGANIZATIONAL PEOPLE’S CHOICE

SOUTH CAROLINA STATE

Please check the box for the category in which you will compete.

People’s Choice is decided by the public who purchase event tickets.  They are each given a 
token to vote for their favorite chili.  The cook with the most tokens wins.

The chili in the Peoples Choice category is also judged like the professional categories.  A 
separate award is given for the “Best Chili”.
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Individual People’s Choice Competition Rules - Set-up 7:30 - 9:00 a.m.

Amateur competitors can prepare any type of chili for competition.  The chili can contain any 
type of USDA certified meat and/or vegetables, chili peppers, spices, and other ingredients.  
The chili can be any color.  Meat can be cut, ground, shredded , or cubed.

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




