Gulf Coast BB&B Chili Judging Sheet
Great chili should look good, smell good and taste good!
Each cup of chili is to be judged on five (5) criteria to arrive at one whole-number score of 1 to 10, with 10 being the highest.
Cleanse your palate between tasting each different chili with the sherbet provided
Pace yourself! You have a lot of chili to sample.

The five criteria are:
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	Judge’s Name 	


Things to look for when judging:

Meat or combination of meats, cooked with red or green chili peppers, various spices and other ingredients, beans, peppers, onions, beans, herbs, and spices, with a perfect blend of flavors and no particular ingredient being dominant to the point that it becomes something other than chili. But most of all, that it tastes amazing.

Here are the general attributes or characteristics each judge will need to evaluate:
· TASTE - Above all else, this is the most important factor. The taste should consist of the combination of the meat, peppers, and spices, with a perfect blend of flavors and no particular ingredient being dominant as stated above.
· TEXTURE AND CONSISTENCY - Chili should have a good ratio of sauce to meat. It should not be dry, watery, grainy, lumpy, or greasy.
· AROMA - Chili should smell good and give an indication of what’s in store when you taste it. Does it caress, arouse, abandon, or attack your senses. 
· COLOR - Chili should look appetizing. A red chili should have a rich reddish-brown color overall and a verde (green Chili) should of course have a green color to it. 
· BITE - The bite, or after-taste, is the combination of heat and flavor from the peppers and spices that linger after the chili has been eaten. A good chili will deliver the flavor of heat without any pain or taste bud paralysis.

Cons to Look for:	Pros to look for:
Too salty	Savory
Too bland	Perfect consistency
Too runny or clear - liquid/fat or water	Taste the flavor of the heat 
Too dry 	Does it make you want seconds
Too spicy (taste numbing or a choking hazard)

Most importantly, this is a fun event that we love to put on every year and the teams really enjoy taking a part of! We hope you enjoy the event and although we love a good competition, most teams are in it for the great time and ability to share their food with others while giving to a great cause. 


