Highlands-CashiersLandTrustInvitesyouto
enterourChiliCook-Off

Satulah-bration 2018
Saturday, Sept 29

WANTED: Best chili in town.
2 Divisions: Amateur or Professional
Best Overall Winner in each category chosen by
public vote
$10 to enter, return entry form by 9/21 (available
at hicashlt.org, HCLT offices in Peggy Crosby
Center, Highlands Chamber and
Satulah Mountain Brewing Company)
Bring one and a half gallons of chili, pot,
spoon and your winning attitude to Founders Park
by 12 p.m. on 9/29
Winners announced by 4 p.m.
See entry form for more details or visit
hicashlt.org, 526-1111, info.hitrust@earthlink.net
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Bragginng rights for a year! Plus...

Amateur Division: Trophy + 2 Free Tickets to HCLT EcoTour!
Professional Division: Trophy + Private EcoTour for your Staff!
Satulah-bration: Community celebration to thank you for your support and to
honor the first property your Land Trust conserved in 1909 as well as the 3,000+
acres protected since including Sunset/Sunrise Rocks, Kelsey Trail, Brushy Face
and many, many more. Together we are saving mountains.

Chili Cook-off Entry Form
HCLT’s 3rd Annual Satulah-bration, Saturday, September, 29, 2018, 1-4pm, Founders Park
Please scan and email or mail/drop your completed form to HCLT offices by 9/21 with $10 cash or check
Satulah-bration Day Schedule:
12:00-12:15 Contestants arrive with 1 ½ gallons of warm chili in crockpot, a large 1 ½ gallon or larger
pot and a spoon for heating at Founders Park
**contestants or a representative must be present to prepare & serve chili until 4:00
1-4:00 Chili cook-off
3:00 Judging closes
By 4:00 Winners announced
Contestant Name/Business Name: __________________________________________________________________
Phone Number and Email: _________________________________________________________________________
Name and Description of Chili: ______________________________________________________________________
_________________________________________________________________________________________________

I am a:
Amateur
Professional (Restaurant)
Entry Fee: $10 (cash or check to “HCLT”, POB 1703, HNC 28741/Peggy Crosby Center offices @ 348 S 5th St)
Rules, etc.:
1) Please return completed from, $10 cash or check including chili name and description before 9/21. Please let
us know you plan to enter as soon as possible for planning purposes. Spots are limited. Thanks!
2) Chili must be fully cooked and brought to Founders Park between 12-12:15 pm on Saturday, September 29.
Chili must be warm and ready to eat, not frozen or cold.
3) Contestants must bring a minimum of 1 ½ gallons of warm chili, an electric crockpot, a large 1 ½ gallon or
larger pot and a spoon. You will need to heat your chili to 165 degrees by 1:00 PM and maintain a temp. of at
least 140 degrees while serving. You will use a hot plate (provided) to help with heating your chili to
temperature. Once heated to 165 degrees, you will transfer your chili back into your crockpot for serving.
4) Contestants or a representative for you must be present until 4PM. Long hair must be worn up or in a hat, no
open sores or sicknesses and be prepared to wear gloves (provided).
5) Winners will be announced by 4:00 p.m. at Founders Park. Prizes (other than bragging rights) for Amateur
Division: Trophy + 2 Free Tickets to HCLT EcoTour, Amateur Division: Trophy + Private EcoTour for your Staff!
6) Entry fee is $10 per chili, contestants may enter more than one chili if space is available.
7) Judging will be done by the public between 1-3 pm. First and Second Place will be awarded based on public
votes.
8) Highlands-Cashiers Land Trust will not be responsible for lost, damaged or stolen items or egos.
9) In the event of extreme weather the event will be cancelled. Please check your email and our Facebook page
for any updates on this.

If you have questions, please contact Julie or Sarah at 828-526-1111, info.hitrust@earthlink.net.
Highlands-Cashiers Land Trust’s mission is to conserve valuable land resources for all generations. Our Annual Satulah-bration thanks the community
for their support and celebrates the first property that we protected in 1909 as well as the 3,000+ acres of valuable land resources we protected since.
We are a non-profit charity and we depend on our members to help us protect the quality of the air you breathe, the water you drink and healthy
habitat for all who live here.

Clean
Wash hands well with soap and water:
 Before preparing food
 Each time you touch a different type
of food
 Before serving food

Countertops, utensils,
bowls and pans should
be clean before
preparing food.

Cook
Chill
The only way to know if foods have been
cooked well enough to kill harmful
germs is by using a food thermometer.
Foods are cooked well enough when:
 Ground meats of any kind reach 160º F
inside.
 Pork, fresh ham, beef, lamb (roast, steaks
and chops) and fish (see other seafood
below) must reach 145º F inside (and
then rest for 3 minutes).
 Poultry and stuffing are 165º F inside.

Rinse fresh fruits and
veggies well before
cutting or eating them.

Keep the kitchen clean between meals to
keep bugs, mice and other pests away.

 Seafood like shrimp, lobster, crab and
scallops must turn white and opaque.

Refrigerate foods quickly so harmful
germs don’t have time to grow.
 Refrigerate or freeze meat, poultry,
fish, fresh vegetables, eggs and milk
products as soon as you get home
from the grocery store.

 Put leftovers in
the refrigerator
within two hours.

 Clam, oyster and mussel shells must
open during cooking.
 Eggs are firm (160º
F inside).
 Thaw foods in the refrigerator, under
cool, running water or in the
microwave, not on the countertop.
Keep cooked foods hot
until they are ready to
eat (140º F inside).
Temperatures listed are from the USDA

Use a refrigerator thermometer to
make sure it’s 40ºF or below.

Separate
To keep harmful germs out, separate raw
meats, poultry and fish from ready to eat
foods when:
 shopping
 refrigerating or freezing
 cutting and preparing

Other
food
safety
tips
 Wash your hands well after using the
toilet, changing a diaper or helping a
child use the bathroom.

Handle
food
safely

 Never share cups, utensils, dishes or
anything else that you put in your
mouth.
 Never prepare food for others
when you are sick with vomiting
or diarrhea.

If you can, use different cutting boards for
each type of food. Wash them well with soap
and water between each use.
Keep raw meat in plastic bags or other
containers so their juices will not drip.
Wash dishes that held raw meat before
you put cooked food in them.

*One drop of juice or blood from a raw
chicken can sicken the whole family*

Communicable Disease Program
10 Sunnybrook Rd, Raleigh, NC 27610
(919) 250-4462 02/16
Adapted from the CDC’s Fight BAC campaign

Protect your
family’s
health

