
 

St. Nick’s Chili &  
Baked Goods Cook Off! 

Sat.  December 14, 2019  
From 5:30pm to 8:30pm 
In the OLV Parish Center 
Your Name:____________________________________ 

_________________________________________________ 

_________________________________________________ 

Chili’s Name: __________________________________ 

_________________________________________________ 

_________________________________________________ 

Baked Good’s Name: __________________________ 

_________________________________________________ 

E-mail:__________________________________________ Phone:__________________________________________ 

Preferred (circle): Phone E-mail Silent Auction (circle):          Yes
No 

Heat Index (alarms): 1 2 3 4 5 

Allergy information: _____________________________________________________________________________________ 

____________________________________________________________________________________________________________ 

Ingredients: ______________________________________________________________________________________________ 

____________________________________________________________________________________________________________ 

____________________________________________________________________________________________________________ 

____________________________________________________________________________________________________________ 

____________________________________________________________________________________________________________ 

____________________________________________________________________________________________________________ 

____________________________________________________________________________________________________________ 

____________________________________________________________________________________________________________ 

____________________________________________________________________________________________________________ 

____________________________________________________________________________________________________________ 

Please return this completed form to Evan Brankin at Our Lady of Victory 
by November 22, 2019 to ensure entry! 



____________________________________________________________________________________________________________ 

Details: 

There is NO entry fee, but you are responsible for the cost of your chili or baked goods. 

With your submission, you also receive free admittance to the event for yourself and one guest (a 
$30 value). 

Bring your A-game chili/baked goods, prepared off-site and ready to eat, and in accordance with 
the principles of food safety outlined by the health department (attached). 

Chili batches should be 4 gallons in size to make sure there’s enough chili. 

Baked good batches should have 12 dozen bite size pieces. 

We will also conduct a silent auction of donated chilis and baked goods to support OLV’s young 
people. If you’d like to participate in the auction, please bring 1 gallon of your chili frozen, or 1 
dozen of your baked goods, packaged and ready to take home! 

OLV Youth Ministry will provide sample cups, permanent markers, napkins, plastic cutlery, gloves 
for the volunteers, wipes, voting tickets, ballot boxes, and a place for hand washing. 

All submissions  will be “blind” tasted - no individual names will be attached to the chili or baked 
goods. Instead, each submission  will be assigned a number, and served by volunteers. Accordingly, 
while a creative name for your contribution is requested, we ask that it not give away the chef’s 
identity: IE “Chris’s Championship Chili.” 

Please provide a list of ingredients, particularly allergy information, a heat index rating (1 - 5 
alarms), crock pot, serving utensils, extension cords, and any sides, condiments, or accoutrement 
you think your chili needs to shine!  

Because our chili cook-off will be “blind” we will not be having team decorated tables - but we are 
offering sponsorships to local businesses who want to support youth ministry and sponsor a table 
for $25. 

In order to make sure your chili is thoroughly heated please plan to bring your chili in by 3:30pm 
on December 14th.  To accommodate those who cannot be there the day of the event but still wish 
to participate, chilis and baked goods can be dropped off further in advance. Please contact Evan 
Brankin at davolvym@diodav.org to make arrangements. 

You are responsible for picking up your crock pot, leftovers (if any), utensils and other items at the 
close of the event. For those who cannot be there the night of the event, we’ll discuss these as part 
of your arrangements. 

There will be three categories for prizes (prizes are TBD):  

1. A prize will be awarded by a panel of judges composed of teenagers in the parish. 
2. A prize will be awarded by popular vote concerning the best chili and baked good. 
3. A prize will be awarded to the favorite chili and baked good of a “celebrity” guest. 

 

mailto:davolvym@diodav.org


Doors open at 5:30pm and service begins immediately. Voting is open until 7:30 and at 7:45pm the 
winners will be announced. At 8pm the silent auction will close and winners will be announced, and 
can claim their prizes. 

Food Safety Information: 

Guidelines from the Scott County Health Department website concerning potlucks and food 
service establishments. 

 
At home before you go: 

Wash your hands before, during, and after preparing food. 
Keep your food preparation surfaces and utensils clean. Wash them between different 
types of foods. 
When deciding what to bring to the potluck, think about how long you have to travel. 

If your travel time to the event is less than 30 minutes, bringing perishable 
items that are kept hot or cold is okay. 
If your trips will take you over 30 minutes, bring non-perishable items such 
as bread, cookies, rolls, chips, etc. 

Cook your foods to the proper temperature before you take them to the potluck. 

On your way: 

Hot foods 
Wrap them in foil and heavy towels or a thermal blanket. 
Use a container that is designed to carry foods keeping them hot. 
Place your food in a Styrofoam chest. 

Cold foods 
Use a cooler with a lot of ice or use freezer packs in the cooler. 

Once you arrive, determine when you will be eating. 

If the food will not be served immediately: 

Put cold foods in a refrigerator if one is available. If there is no refrigerator, check the 
cooler to make sure there is enough ice and put more in if needed. 
Hot foods not being served right away should be put in the refrigerator and warmed up 
when ready to serve in the oven, microwave, or on the stove. 

If the food will be served immediately: 

Hot foods: 
Use a crockpot or a hot plate to maintain the temperature. 
Place hot foods in an oven, which is hot enough to keep foods at an internal 
temperature of 140°F until right before serving. 

Cold foods: 
Put the serving bowl in a larger bowl of ice. 

 



Use a serving product designed to keep food cold. 
Prepare several small dishes that can be put on the table as the food runs 
out. The extras should be kept in the refrigerator or cooler 

Time to eat: 

Do not leave perishable foods out on the table for longer than two hours. 
Keep foods covered when they are not being served. 
Keep ice for beverages separate from ice that has been used for keeping food cold. 
Do not use plates or utensils for cooked food that has been used for raw food. 
Be careful with leftovers! Throw them out if they have been sitting out over two hours, 
or you do not know how long they have been out on the table. 

 
FOOD TEMPERATURE/TIME CONTROL 

1. Adequate cooling for cooked/prepared food* Food shall be cooled to 41°F by 
utilizing approved methods. 
2. Cold hold (41° F)* Cold food shall be held at 41°F or below. 
3. Hot hold (135° F)* Hot food shall be held at 135° F or above. 
4. Adequate cooking temperature for PHF* Food shall be cooked to an adequate 
temperature. 
5. Re-heating to 165° F in 2 hrs* Leftovers shall be reheated to 165°F within 2 hours. 

PERSONNEL 

6. Demonstration of knowledge* Person-in-charge shall have knowledge of the Food 
Code and Regulations as pertains to their facility. 
7. Personnel with infections restricted/excluded* Personnel with certain infections shall 
not be allowed to prepare/serve food. 
8. Proper hand washing* Employees shall wash hands only in designated handsinks 
for 20 seconds with warm water, utilizing soap and individual towels. 
9. Good hygienic practices (smoking/drinking/ eating/misc.)* Employees shall not 
smoke, drink, eat or engage in acts that could contaminate food. 
10. Hair restraints/clean clothes Hair shall be restrained so that is does not move 
during work. Hair nets are not mandatory. Clothes shall be clean. 

FOOD SOURCE/HANDLING 

11a. Food Protection Food shall be stored in a way that minimizes the possibility of 
contamination 
11b. Labeling (S) Non-Critical-Food labeled in a way that is easily identified on sight 
Critical-Food labeled in a way that is easily identified on sight 
11c. Date marking* Food shall be dated once it is prepared or opened and used within 
7 days. 

 



12. Approved source/Sound condition*Food shall be prepared in a licensed facility and 
in good condition. 
13. Handling of "read-to-eat foods" (adequate SOP's, if bare hand contact permitted)* 
Employees shall minimize bare hand contact with food. A written policy is required 
which shall contain when hands are to be washed and how handwashing is to be 
monitored. 
14. Cross-contamination protection* Raw meats, poultry, and fish shall be stored and 
handled so they do not contaminate other foods. 
15. Adequate systems (HACCP or time as control)* Foods have been prepared by 
procedures developed specifically to help minimize the possibility of contamination. 

WAREWASHING 

16. Manual washing/sanitizing at (_____ ) ppm/temp.*Dishes shall be sanitized in a 3 
compartment sink by using hot water or a chemical at a proper concentration. 
17. Mechanical washing/sanitizing at (_____) ppm/temp.* Dishes shall be sanitized in 
a dishmachine by hot water or a chemical at a proper concentration. 
18. Adequate warewashing facilities A 3 compartment sink or dishmachine shall be 
installed/maintained in proper working order. 

PLUMBING, WATER, SEWAGE 

19a. Handwashing facilities: Provided* An adequate number of handwashing sinks 
shall be installed. 
19b. Handwashing facilities: Accessible/soap and towels provided Handsinks shall be 
accessible at all times. Anti-bacterial soap and individual towels or blow dryers shall 
be available at each handsink. 
20. Adequate sewage/waste disposal (S) Non-Critical - Establishment shall not dump 
mop water outside. Critical – Establishment shall not dump mop or greasy water down 
the prep sink. 
21. Safe water source (private supply date tested: ________)* Water shall be safe to 
use. 
22. Hot and cold water under pressure All sinks shall have water under pressure. 
23. Back flow/back siphonage protection*- Establishment shall have backflow 
prevention devices. 
24. Plumbing: installed/maintained (S) Non-Critical-All plumbing shall be maintained in 
good working order. Critical-Hot and/or cold water shall be available at all sinks. 

FACILITY/EQUIPMENT REQUIREMENTS 

25. Thermometers provided/accurate All refrigeration units shall have thermometers 
that can easily be seen. 
26. Equipment adequate to maintain temperatures* There shall be enough 
refrigeration/freezers in which to store food. 

 



27. Food contact surfaces (cleaned, designed, maintained, sanitized) (S) 
Non-Critical-Food contact surfaces shall be clean, smooth, durable, and easy to 
maintain. 
28. Non-food contact surfaces (cleaned, maintained) Non-food contact surfaces shall 
be clean, smooth, durable, and easy to maintain. 
29. Walls, floors, ceiling, lighting Floors, walls, and ceilings are clean and in good 
repair. Lighting shall be shielded. 
30. Ventilation Kitchen and restrooms shall be properly vented. 

OTHER OPERATIONS 

31. Adequate pest control (S) Non-Critical- There shall be no gaps under the doors or 
holes in the screens to allow entrance of insects or rodents. Critical- There shall be no 
live insects or rodents in the facility. 
32. Handling/storage/labeling of toxic items (S) Non-Critical – Toxic items (cleaners, 
pesticides etc) shall be properly handled, stored, and labeled so they do not 
contaminate food or food contact surfaces. Critical- Toxic items (cleaners, pesticides 
etc) shall be properly handled, stored, and labeled so they do not contaminate food or 
food contact surfaces. 
33. Consumer advisory posted* If a food service establishment serves undercooked 
eggs or ground meats a standard statement shall be posted which states that cooking 
these foods thoroughly reduces the risk of foodborne illness. 
34. Premises maintained (outside & inside) Premises shall be kept clean and well 
maintained. 
35. License posted/maintained Food Establishment License shall be conspicuously 
posted. 
36. Smoking area: designated/posted There shall be a designated smoking section if 
there are over 50 seats. 

 

 

 

 

 

 

 

 

 

 

 

 


