
 

 

Chili in Paradise named champion in 
cook-off 

Mike Montgomery, left, serves up pirate grog at the Tuscaloosa Fire 
Department's Pirates of the Chili-Bean booth at the Tuscaloosa 
Exchange Club's annual chili cook off at the Bryant Conference 
Center in Tuscaloosa, Ala. Saturday, Feb. 8, 2014. Dusty Compton | 
Tuscaloosa News 
Dusty Compton | Tuscaloosa News 
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The aroma of 35 different chili recipes filled the air of the Bryant 



Conference Center on Saturday, celebrating the eighth annual Great 
Tuscaloosa 2014 Chili Cook-Off hosted by the Exchange Club of 
Tuscaloosa. 
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  Chili Cook Off 
Serving up more than just chili, in groups of four, participants were 
vying for nine different awards including best costume, best booth, 
and the main award, Grand Champion Chili. 

Characters ranging from Elvis Presley and Dolly Parton to the cast of 
“National Lampoon's Christmas Vacation” were in attendance, 
serving samples of chili from behind homemade booths. 

Chili recipes varied between booths, most including toppings with 
their chili, as well as a catchphrase from their character of choice. 

The Grand Ole Chili booth contestants of the Bryant Conference 
Center had Loretta Lynn, Minnie Pearl, Dolly Parton and Patsy Cline 
ready to perform with teased wigs in front of a banner picturing the 
Grand Ole Opry. No detail was spared for the competition, not even 
the price tag hanging from Minnie Pearl's hat. 

Cindy Huddleston (Loretta Lynn) said the idea had been thought over 
for six to eight months. 

Most participants arrived about 6 a.m., giving them five hours until 
opening at 11 a.m. to begin cooking the chili, setting up booths and 
getting in costume. 

The dietitians from DCH Regional Medical Center stood with 
sombreros and mini margaritas to accompany their chili as the D 
Chili Cabelleros. 

Wearing a poncho, Barbara Drake said, “We thought it would be fun 
to try something really different.” 

Adjusting a fake mustache, she explained the Mexican-styled roof 
made out of rolled up brown paper took all morning to assemble. 



Around 800 people wove between booths, sampling chili and 
listening to music by the Robert Morgan Band. 

Returning for its eighth consecutive year, the Tuscaloosa Fire and 
Rescue was disguised as the Pirates of the Chili Bean, equipped with 
eye patches as they dished out their chili of beef, chicken and sausage. 

Leading children down a wooden plank, Richie Schoolar of 
Tuscaloosa Fire and Rescue said his favorite parts of the event are 
mixing with the people and meeting the kids. 

A room of six judges taste-tested the chili to determine who deserved 
the title of grand champion. 

“It is a combination of things,” said chili judge Mike McWhirter, “the 
smell, good balance of flavors, tender meat, the right liquid 
consistency, and making sure the spices work well together.” 

With samples from each booth, the judges filled out a scorecard rating 
the taste, texture and consistency. 

“After you take that first bite, does it make you want to take a 
second?” said chili judge Jerry Spector. 

The event has raised $20,000 annually in each of the last two years, 
making it one of the larger fundraisers for the Exchange Club. 

“It is getting better. People know about us now,” said cook-off 
chairman Glen Smith, who started planning the event in November. 
“It gives really good exposure for businesses and public services.” 

Along with the trophies for the contestants, the cook-off included a 
silent auction and a raffle with prizes including a 50-inch television, a 
new set of tires and an Alabama football helmet signed by Nick Saban 
for the public. 

Proceeds from the event will go toward the service program of the 
Exchange Club, including patriotic activities and prevention of child 
abuse.	  


