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PRESIDENT'S REPORT

One more month gone by and the major
confrontations have abated. For once there is no crisis of
the hour. Hallelujah! All is happy in Cumin Land!

The Texas State Open was held in Lewisville, Texas
on Saturday, August 10, 1991. Doris Coats and Ken
Robbins, co-chairpersons, did a very creditable job. They
could write the "Book" on how to put on a large cookoff!
The 167 cooks competed for excellent trophies that
showed not only taste, but ingenuity. This was one of
the better run cookoffs that I have had the privilege of
attending. Organization is the name of the game and
they had it in Spades!

There are only 4 weeks left in the qualifying year for
Terlingua '91. To those who have already made it,
congratulations, and to those still on the hunt for points,
good luck and good cooking.

I have heard some remarks about putting the fun
back in the Chili Cookoffs. The only way to do this is to
put more time and energy into each one. You can sit
and dream of the good ole days or you can get out and
make these the best of times. Take a good look at
yourself and ask how many new people did I meet at the
last event, did I go by and make the effort to speak to
the winners, was I willing to help anyone who was in
need? A cookoff is what you make it - volunteer to help
in any way you can. The smaller ones really appreciate
it and you will find that you get more out of your
Saturday with the Pots of Red.

Til we meet in Washington, • D.C. for the Great
Peppers Meeting, keep stirring and keep offering a
helping hand. And for those of you who have problems
with the details, remember, it's the ticket in the hand and
the chili in the cup!

Rex Jones

Special News Release to TERLINGUA TRAILS
Excitement is building among CASI chiliheads in and

around the national capital as they make final arrange-
ments for the 1991 Great Peppers Meeting.

The Washington Plaza Hotel, right in the heart of the
District of Columbia, will be the site of the meeting and
other Great Pepper activities on September 5, 6, and 7.
The hotel is offering a special room rate to all CASI folks
who call in advance reservations.

Local members of the Five Star Pods of the national
capital area (CASINOVA, Old Dominion, Oak, Mason-
Dixon and Capital pods) will be standing by at the
Washington National Airport on Thursday the 5th and
Friday the 6th to take arriving Peppers, Directors and
other attendees to the hotel, about a fifteen minute ride.

Recognizing the profound significance of an annual
Great Peppers Meeting taking place in her very own city,
District of Columbia Mayor Sharon Pratt Dixon has
officially proclaimed September 5 as sd Great Peppers'
Day in Washington. All meeting attendees will get their
own copy of the proclamation to cherish and display
prominently within their homes.

Further, America's favorite weatherman, Willard
Scott, indicates that he will recognize the Great Peppers
Meeting and the importance of cookoffs to local charities
sometime during the NBC Today show on Thursday or
Friday of the meeting week. Just watch for him in the
CASI cap.

Events planned for the meeting include a social
evening at the Hard Times Cafe on Thursday, September
5. The Hard Times Cafe is a perpetual award-winner in
Washington's gastronomic circles and ranks among the
premier chili parlors in the land. Its old-time roadhouse
ambiance and festive atmosphere will' make for a great
time. Proprietors Jim and Fred Parker are also great
guys and great friends of the Chili Movement.

Friday night will feature a dinner-dance at the
Washington Plaza. The music is to be C&W with some
pop thrown in, and diners will feast on prime rib. Prior
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to the dinner, a reception beside the hotel's magnificent
swimming pool will give folks a chance to meet and
mingle.

Saturday the 7th is, of course, the day of the Great
Peppers' Meeting itself and if Washington's countless
sightseeing attractions do not prove too distracting, there
might even be some people there to conduct the official
business of CASI.

On Saturday night, the grounds of the Washington
Monument will provide the setting for a tent barbecue,
featuring the award-winning fare of the Potomac Smok-
ers. Trolleys will carry guests to and from the hotel and
provide tours around the Mall, site of some of the most
impressive and beautiful governmental buildings in the
world. The Monument itself is only a short walk away,
and the view from the top is truly awesome.

McCormick & Company, the giant of the spice world,
aware that seldom does such a splendid gathering of
truly cultivated taste buds occur in such close proximity
to its Baltimore headquarters, will bring spice experts,
samples, literature and other goodies to the Washington
Plaza Hotel. A booth will be set up to educate CASI
people about spices, answer all their questions and have
them sample and voice opinions on new products
McCormick is developing for the marketplace.

In all, the 1991 Great Peppers' Meeting is shaping up
as a terrific event, not to be missed by any Great Pepper.
The folks around Washington are bustin' their buns to
create some unforgettable memories for everyone who
attends.

Dear Great Peppers/Directors:
What happened to the people who told me BEFORE

Galveston last year that being Executive Director would
be a piece of cake? Nobody warned me I might be
lynched in Luckenbach, disappoint Del, or have to "go
Yankee"! Like the monkey making love to the porcupine,
I have occasionally thought I've enjoyed about all this I
can stand!

But I rarely run from a challenge, and I've decided to
throw my hat in the ring again for Executive Director.
When healthy organizations grow and develop problems,
they solve them.

Imagine my surprise, after being elected Executive
Director, to discover that CASI Bylaws make no mention
of such an office. Since there's no job description of the
"Executive Administrator," a term which occurs only
twice, I myself have been confused as to whether to
consider myself merely illegal, or illegitimate—as several
disgruntled CASI members have rather colorfully
implied! (Don't worry! Dozens of volunteers have
stepped forward with conflicting comments of what my
job is!)

CASI is no longer a loosely knit organization of
Texas chili cooks. We now have members in 18 states
and several foreign countries. When Directors lived
within a stone's throw of each other, decisions could be
made at regular or special board meetings (as indicated
in current bylaws). This year, without telephone confer-
ence calls and mail balloting, a Director's travel expenses
would have been astronomical!

We owe a debt of gratitude to those who have served
CASI so well in the past, creating a chili organization
respected world-wide. In deference to those who had
the vision to buy Rancho CASI de los Chisos, to work
long and hard building and improving a cookoff site at
Terlingua second to none—we need to quit bickering and
fighting among ourselves. We need more people inside
the tent working and fewer people outside setting fire to
the canvas! If you re-elect me Executive Director, I'll do
my best to bring CASI members together again, inside
the CASI tent, working for chili and charity, fun and
friendship!

Sincerely, Hut Brown

EXECUTIVE DIRECTOR'S REPORT
HUT BROWN

As of August 5, the deadline for submission, I have
received the following proposed rule changes to be
considered at the Great Peppers' Meeting in Washington,
D.C., September 7. Think these over, and discuss them
with other CASI members.

Page 1, OFFICIAL CASI RULES 1990-91 Present Word-
ing:
I. CHILI COOKING RULES

A 1(A) CHILI COOKED FROM SCRATCH -
"Scratch" is defined as starting with raw
meat.

Add: which must be chili grind.
Highland Lakes Chili Pod

Page 3 Present Wording:
II. CHILI JUDGING PROCEDURE

A 3(a) PRELIMINARY - In judging, a minimum of
four (4) chilies must come off each prelimi-
nary table and go to the next level of judg-
ing.

Add: At CASI cookoffs with 15 to 19 cooks, preliminary
judging will be omitted and all chilies will proceed to
final judging.
SAP - CASI
Mason Dixon Pod

Page 7 Present Wording:
III. SHOWMANSHIP RULES

A l(a) SHOW TEAMS ALSO MUST ENTER CHILI
- Showmanship teams must have a minimum
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of one cook entered in the chili competition
in order to qualify for showmanship points.
(To be certain of being judged, contestants
should declare their intention to compete in
show prior to the start of showmanship.
This can be done when signing for the chili
judging cup.)

Delete: "certain of being" and change "should" to MUST
Cowtown CASI
Golden Triangle Pod

Page 7 Present Wording (See Above.)
III. l(a) Delete.
Substitute:
III. l(a) SHOW TEAMS MUST REGISTER - Showman-

ship teams must register in competition and pay
entry fee in order to quality for showmanship
points. Show teams are not required to enter
chili competition.

Top of Texas Pod

Page 11
V. THE CASI SANCTIONED COOKOFF

B. Insert as #1 and re-number present #1 (NO CASH
PRIZES) and present #2 (SITE SELECTION) AS #2
AND #3.

1. Cookoff shall be open to all persons meeting
gender, registration fee, and deadline. No person
or persons can be pre-barred from cooking in CASI
cookoff without a majority vote of the combined
body of the Great Peppers and Directors. This
shall not preclude the removal of a person or
persons who violate legal laws and/or ordinances.

SAP - CASI

In addition to these proposed rules changes, I received
proposals for amending CASI Bylaws.

Page 12 BYLAWS OF CASI, AUGUST, 1990 Present
Wording:
Article 13 CASI AFFILIATED PODS
13.01 A pod must meet the following criteria for CASI

affiliation and sanctioning:...
(e) The Great Pepper or authorized alternate pod

officer (alternates being Pepper Popper,
Secretary, Treasurer, or the incoming officers
of same) shall attend the annual Great Pep-
pers Meeting. Only one pod representative
can vote and/or represent the pod proxy at
the annual CASI Great Peppers Meeting. No
one person may have more than one vote at
any CASI meeting. If a pod is not represent-
ed at the annual Great Peppers Meeting, the
pod will be placed on probation. If the pod
is not represented at the following annual

Great Peppers Meeting, the pod will be sus-
pended.

Add: Each voting delegate (exclusive of the Board of
Directors) shall pay a registration fee of fifty
dollars ($50) to CASI to attend the annual Great
Peppers Meeting. Non-voting delegates shall pay
a fifteen dollar ($15) registration fee.

SAP - CASI

Page 12 Bylaws of CASI, August, 1990 Present Wording:

Article 14 Amendments to Bylaws
14.01 Upon proposal by the Board of Directors of the
corporation, these bylaws may be amended, repealed or
altered in whole or in part, and new bylaws may be
adopted by a majority of the Directors present at any
regular meeting or at any special meeting, if at least
thirty (30) days written notice is given of an intention to
alter, amend or repeal these bylaws at such meeting.
The notice of any meeting at which new bylaws are
adopted shall include the text of the proposed bylaw
provision as well as the text of any existing provisions
proposed to be altered, amended or repealed.

Delete up to the words "special meeting" and replace
with the following:

14.01 Upon proposal by the Great Peppers or the Board
of Directors of the corporation, these bylaws may be
amended, repealed or altered in whole or in part, and
new bylaws may be adopted by a majority of the Great
Peppers present at any regular or special meeting of the
Great Peppers at which a quorum is present...(The
remainder of the article to remain unchanged.)
Bruce Pinnell
CASI Director
Note from Bruce: I would like to propose a vote. If a majority
vote YES, this will be a binding Referendum of the Great
Peppers (votes by Directors are not allowed) to the CASI
Board of Directors to change the Bylaws.

CASI belongs to the members. Decide what you
think and let your representatives know how you want
the Great Peppers and Directors to vote at the annual
meeting. Maybe by discussing these pertinent matters
ahead of time, we can prevent endless haranguing and
make fair, intelligent decisions for the good of CASI.

The "Five Star Pods" of the District of Columbia,
Maryland and Virginia have done a fantastic job of
putting together plans to host the 1991 Great Peppers
Meeting in Washington, D.C. Lefs put aside petty
politics and learn to have fun together again. We might
even learn to laugh at ourselves!

See you on the chili trail!
HUT

TERLINGUA TRAILS PAGE 3 SEPTEMBER, 1991



Proposed By-Law Change
by Bruce Pinnell

At the Board of Directors' meeting on February 23,
1991, I introduced a proposal for a significant by-law
change. The Directors felt this proposal warranted input
from all of the chili cooks via the Great Peppers before
voting. The Board has asked me to poll you to ascertain
whether or not this issue is a viable concern to you and
if so, to indicate what positions the cooks (represented by
the Great Peppers) take. After reading the following
material and discussing it with other Pod members,
please take this opportunity to participate effectively in
CAST, Chili Appreciation Society International, Inc. by
giving your opinion to your Great Pepper who will be
asked to vote at the upcoming Great Pepper's Meeting
on a referendum requiring the Directors to vote on the
following by-law change.

Article 14.01 (formerly 13.01) AMENDMENTS TO
BYLAWS is presented below with my proposed addi-
tions shown in BOLD CAPITAL LETTERS and the
deletions will have the overstrike superimposed.

14.01 Upon proposal by the GREAT PEPPERS OR
the Board of Directors of the corporation, these
bylaws may be adopted by a majority of the
GREAT PEPPERS AND Directors present at any
regular meeting or at any OR special meeting OF
THE GREAT PEPPERS AT WHICH A QUORUM
IS PRESENT, if at least thirty (30) days written
notice is given of an intention to alter, amend or
repeal these bylaws at such meeting. The notice of
any meeting at which new bylaws are adopted
shall include the text of the proposed bylaw provi-
sion as well as the text of any existing provisions
proposed to be altered, amended or repealed.

You may want to take the following points into consider-
ation:

(1) Robert's Rules of Order defines "by-laws" as
"rules that the society considers so important that they
cannot be changed without previous notice to the
members and the note of a specified large majority (such
as two-thirds) (p.!2)...(with a vote of a majority of the
entire membership as an allowable alternative (p 585)."

(2) As the bylaws stand now, it is possible for five
(5) directors to meet (with a month's notice) and for only
three (3) of them voting for an amendment to legitimate-
ly alter, amend or repeal bylaws.

(3) At the 1982 Great Pepper's meeting, the 15 Pods
voted to form a Board of Governors which was com-
posed of the Great Pepper from EACH pod and an
administrator for the purpose of policy making. Thus
the entire intention was that the GREAT PEPPERS as the
Board of Governors (now called Board of Directors)
would be voting on by-laws.

(4) At the 1983 Great Peppers meeting, it was voted
(11 to 8) to have one representative from each of ONLY

10 REGIONS to make up the Board of Governors
without changing the by-laws to reflect this change, thus
reducing the number of votes to a specified number
(now 9) no matter how large the organization grew.

(5) Today there are close to 50 pods and over 800
members of CASI, Chili Appreciation Society Internation-
al, Inc. With the tremendous growth in our organization,
it seems appropriate to suggest that 3-5 directors cannot
be as proportionately representative of these cooks as can
the Great Peppers together with the Directors.

There was a lot of discussion on this issue at the
Great Pepper's Meeting in Galveston. It seemed to me
that many of you are in favor of this bylaw change.
However, there seems to be hesitancy on the part of the
directors to initiate this change since some directors have
been told that the Great Peppers have neither the desire
nor the experience to be involved with the bylaws.

WHAT DO YOU THINK?

A CHILI RESTAURANT REVIEW
"AMARILLO GRILL"

HARTFORD, CONNECTICUT
By Chick Tender, PhC.

Whoa neighbor, have mercy on me! Lawd, if my
grand maw knew I was up in Yankeeland, she would
have a "cannipsion" fit inside her pine box! Saints
preserve us! There they were, statues of Yankee soldiers
all over the place. In front of every courthouse, village
square and park. Yankee boneyards and Civil War
memorials here and there. I am a daughter of the "old
south" and felt very strange looking at these war memo-
rials to the people that destroyed my kin's way of life.
Forget, Hell!! You wanna see a grown woman cry? Just
sit me down in front of "Gone With The Wind," let "The
Theme From Tara" start playing and it's all over for this
Rebel. There ain't no Yankee blood in this Babe, no
siree! When I get home, I'm going to kiss the first
courthouse cannon I see because I know it's going to be
pointed north!

Anyway, I was in Hartford as a guest of the lobster
fishermen' club. They wanted information on how to
spice up lobster for the New England bland diet. These
guys kind of think lobster is an uppity food, a higher
class than good old crab. I gave them a number of tips
on the various chile peppers and other herbs and spices
to use with lobster. I ended my speech with a good ole
Texas lobster joke: "Hey Bill, did you know that Dallas
girls don't get crabs?" "No, what do they get?", replied
Bill. "They get lobsters!", says Jim. Ho hum. The
Yankee fishermen didn't get it. They didn't get my jokes
either about entrees from "The Roadkill Cafe." Delicacies
like Smidgen of Pigeon, Road Toad Ala Mode, and
Whippoorwill on a Grill. But, they sure did drool over
my recipe of Yankee Lobster a la Pendery. All I told
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them to do was grind a couple of tablespoons each of
Tres Ochos, CM, Fort Worth Light; add some cumin,
garlic and Sazon Goya and a can of tomato sauce and
chicken broth per lobster. Boil the spices for one hour,
skin the lobster (if that's what you do with one) and add
it to the pot until it gets done and serve it with jalapeno
cornbread and a "cole" beer. I got a standing ovation for
doing this for 1,000 lobster fisherman in downtown "hot-
fud" Connecticut! They actually paid my way up there
to hear how to Terlingua-ize their "dillo with claws"!

What I really recommended all these people do was
to go to the Amarillo Grill right in downtown Hartford.
Right in their backyard is this brand new cowboy food
joint which is the first of it's kind in Connecticut. The
owner, Ken Kenworthy was an executive chef who
worked the Hilton Hotel chain in Atlanta. It was in his
travels throughout the South that he learned about
smokin' meats and making chili. He had been looking
for an avenue to return to his home town with a new
idea and decided on a southwest delicacy theme. The
place has been open only four months and is routinely
jammed. The local Yankees are seeing something most
of them have never seen before. Things like smoked
ribs, brisket, peach cobbler, real bbq beans, cole slaw,
and chili. Things like you and me have seen all our
lives. It is amazing though that in this day and age there
are areas of our country that are really remote from our
chili world. It seems strange to me that there are
actually people in our country who have never had the
privilege of enjoying our kind of food. These guys have
the right idea. The locals are really taking to this place.
The Amarillo Grill is pioneering genuine Southern food
to an all Yankee clientele deep in the heart of "Hotfud."
Give them a try if you are ever in Connecticut, it's the
only one in the state! The Amarillo Grill, 203 Asylum,
(203)247-7427. Their bbq is great. Their chili is a 2. I'm
sending them Barb's recipe.

Next month, is there any chili in Canada? It's turn-in
time!

CHISOS SLIM
Range Humor

After my Grandpa Jesse made his millions from poi-
soned armadillo soup, he taught me how to make
cowboy coffee. With the greatest of secrecy he would
say, "Take two pounds of Arbuckles coffee, put in
'nough water to wet it down, bail for two hours, and
then throw in a hoss shoe. If the hoss shoe sinks, she
ain't ready."

Jesse entered a cafe in Rogers one day and ordered
a dozen rotten eggs and some cowboy coffee. The
waitress thought he was loco, but Jesse explained that he
had a tapeworm and he'd be doggoned if he was going
to feed it first-class chuck. The first stop in town for
Jesse usually was the saloon to wash the dust from his

throat. Then he'd gc to the nearest cafe for a luxury of
steak and eggs. Jesse liked his steak well done. Jesse
bowlegged his way into a Fort Worth cafe one day. He
ordered a big steak telling the waitress he wanted it well
done. But when she brought it, the meat was anything
but burned. Jesse asked her to take it back to be cooked
some more, but she insisted the steak was done. "Done
hell!" exploded Jesse, "out where I come from, cows have
been hurt worse than that an' got well!"

One day he returned to the chuck wagon to find the
cook drunk with no food ready for the crew. The
foreman was pretty upset about the matter and let the
cook know in no polite terms exactly what he thought of
the situation. "Well, what do you want me to cook?"
asked the cook. "Oh, just a little of everything," he said
and went back to work. When the crew came in for
noon chow, the cook had one pot on the camp fire. It
was filled with a conglomeration of slumgullion, sow-
belly, calf fries, tripe, head cheese, and son-of-a-bitch
stew - "Jest a little of everything," the cook explained.

Often a good deal of rivalry existed between cowboys
of different states. On one occasion, Jesse and his Texas
trail herd crew was dinning in the house of a grizzled
Montana rancher. One of the dishes of the meal was a
heaping platter of carrots. This was a far cry from Texas
range grub like chili, steak, beans and biscuits. When
the carrots came to Jesse, he pushed back the carrots
with a disgusted face and commented that down in
Texas they fed such food to hogs. The Montana man
looked up from his plate and shoved the platter back
toward Jesse and said, "So do we, here, have some."

Bill Garbutt

A Chili Interview with BILL GARBUTT,
1990 Terlingua Show Team Champion
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What a show the "Chili Mine" show team put on in
Terlingua last November. It was almost a run away. Bill and
his cast of many, all in Old West garb, entertained the crowds
all day with their jailhouse, saloon, and shoot-em-up antics.
The TT met Bill along the chili trail for this interview.

TT How did you get interested in Chili?
BG In the mid-seventies I was in the Army and sta-

tioned at White Sands Missile Range, New Mexico.
Rumors of wild happenings in a place called
Terlingua kept filtering northward. I was already
a fan of, if not addicted to, green chile and its
products so I was ready to graduate to red. My
first trip to the World Championship Chili Cookoff
at Terlingua was enough to hook me for life.

TT What is the name of your chili and is it significant?
BG I have a habit of changing the name of my chili to

suit the circumstance. For several years I had a
show featuring an armadillo who produced "Texas
Peanuts" in return for his keep' Texas peanuts be-
ing a fifty-fifty mixture of Spanish peanuts and
chiltepins. They would fire-up the occasional light-
fingered spectator and became the mythical ingre-
dient and namesake of my chili. I presently name
my chili after my Chili Mine, the 1990 International
Champion Show Team.

TT What was your first cookoff?
BG As soon as I returned home, Arizona by then, from

my first trip to the Terlingua cookoff, I purchased
a chili pot and all the ingredients a novice cook
thinks he needs. I was ready to win the Sierra
Vista's 3rd Annual Christmas Parade Cookoff.
Unfortunately, I didn't know the first thing about
competition chili other than frijoles were forbidden.
I thought it tasted good, but we all know how
fickle chili judges can be.

TT What is your favorite cookoff?
BG The Mile High Cookoff in Bisbee, Arizona has to

be my favorite. It's been held on the last Saturday
in April for the last nine or ten years and provides
an entire weekend of entertainment. The fact I
have six or seven trophies from this cookoff may
have something to do with my sentiment.

TT What was your first win?
BG I really don't remember when I won my first

cookoff or even got my first point, but I do know
it was a long time coming.

TT Have you had any big wins ?
BG To me, any win is a big win. Because of Arizona's

geographical separation from most of the chili
world, I have not had the opportunity to enjoy
many cookoffs outside the state. Arizona chili
competition, while no longer in its infancy, is not
nearly as popular and does not yet have the draw
cookoffs do in states synonymous with chili. Our

largest cookoff might well be an embarrassment to
a promoter of a cookoff in Texas. I'd like to think
all of our cookoffs are big ones, therefore all wins
are special.

TT Is there any special person you have met during your
chili career?

BG No one person comes to mind because chili heads
are, in general, special people.

TT Have you had any unique experience while cooking
chili?

BG While I was stationed in Germany in the early
1980's I started a chili pod. We never had a sanc-
tioned cookoff, but we used CASI rules. Before
long membership spread to include Brits and
Germans. Cookoffs were held no matter what the
weather, including a few in several feet of snow.
My farewell cookoff was held in an exclusive,
private campground. One of our German cooks
was a member and obtained permission for our
pod to camp and cook in a recreational area of the
campground. We really got some suspicious looks
from the conservative German residents. Hands
clasped behind their backs, they strolled around at
a safe distance from us while we set up and
cooked. Their reserved demeanor would not allow
them to socialize with the outsiders. That was
until the chili was done and they were invited to
taste. With a beer in one hand and tasting spoon
in the other, they waded in and we all became best
of friends. I understand the pod has been invited
to return to the campground several more times.

TT To which chili pods do you belong?
BG I belong to, and am a founding member of, the

High Desert Pod of Cochise County, Arizona. I am
also a member of the Chili Heads of Arizona, a
Tucson based pod.

TT Is there anything in particular you wish to say?
BG I would have thought I had said too much already.

Actually I would like to thank all the members of
the Chili Mine Show Team who helped make one
of my two chili dreams come true. My chili might
not have been the greatest last year, but my show
team was. Now for number one in chili this year!

TT What is special about chili people?
BG Chili people are a fun loving group of people

seriously pursuing their goal of preparing the
ultimate "Bowl of Red." In that pursuit they are
rarely too busy to lend a helping hand, loan a
forgotten ingredient or provide encouragement.
They are folks I will long consider my friends.

BOOK REVIEW by Ray King
Have you read any good books lately that other

chiliheads would enjoy? Write an article and mail to the
editor. Your input is needed.
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BIG BEND A Homesteader's Story - by J.O. Lang-
ford with Fred Gibson $5.95 from the University of Texas
Press, P.O. Box 7819, Austin, Texas 78713-7819.

To the wild and fabulous country where the Rio
Grande makes its big bend, J.O. Langford came in 1909
with his wife and daughter in search of health and a
home. High on a bluff overlooking the spot where
Tornillo Creek pours its waters into the turbulent Rio
Grande, the Langfords built their home, a rude structure
of adobe blocks in a land reputed to be inhabited only by
bandits and rattlesnakes.

Big Bend is the story of the Langford's life in the
rugged and spectacularly beautiful country which they
came to call their own. Langford's account is told with
the help of Fred Gipson, author of Old Yeller and Hound
Dog Man.

Do you ever wonder what this area of the world, we
spend so much time and money trying to get points to
cook and visit each year, looked like many years ago?
Can you imagine when this barren country was covered
with grass ankle to knee deep? Do you ever wonder
where the name Chisos as in Rancho CASI de los Chisos
came from and what does it mean? The Chisos Moun-
tains, but where did they get their name?

According to Big Bend by about 1882, white men had
driven most of the Big Ben'd Indians into Mexico, deport-
ing others to Indian Territory, now Oklahoma. Baja del
Sol, the Apache chief who lived with his people in these
mountains, realized that soon they would have to go.
Reluctantly, he made a treaty with the governor of the
state of Chihuahua to let his people move down into that
country.

But after they had moved, Baja del Sol became
homesick for his old hunter's paradise among the high
peaks and longed to return. Finally, unable to endure
the strange land of Mexico any longer, he selected a few
of his most trusted warriors and, with their squaws, they
fled back to their homeland. They traveled under cover
of darkness and hid in the daytime.

At last, they reached their old range and went back
to the caves they had known as home all their lives.
There, they eluded the American soldiers for many
months, foraging at night, holding up in the caves
during the day.

Then something happened. Nobody seems to know
what it was or why it happened. But whatever brought
it on, the chief's own people killed him.

And not long after Baja del Sol's death, the chief's
murderers began to hear his footsteps in the mountains
and even sometimes to see his ghost at night, walking
restlessly across the high ridges.

And so it was that they named the range the Chisos,
or Ghost Mountains.

This book will give you many new insights into this
beautiful and mysterious land. Now I am really anxious
to leave for Terlingua.

CHILI COMMENTS by Ray King
September is a very important month in the world of

chili. This will be the 12th year for the Great Peppers to
meet for an annual meeting in September.

The Great Peppers will meet this year on September
7, 1991 in Washington, D.C. to conduct business on
behalf of all chili cooks. The most important item on the
agenda is the election of three CASI Directors and a
CASI Executive Administrator. There will be two
Directors elected for three-year terms and one for a two-
year term. The Executive Administrator will be elected
for a one year term. Yes, the correct terminology for this
position is Executive Administrator, not Executive
Director. The Executive Administrator is an administra-
tive liaison between the Great Peppers and the CASI
Board. This title and position was created by the Great
Peppers at the 1982 Great Peppers Meeting. Originally
this position was not a Board Member and did not have
a vote. In 1984, at the Great Peppers Meeting, it was
decided that a one Board member was needed to be
elected each year to make a more workable rotation each
year. Instead of electing an additional Board Member
each year, the Great Peppers wanted to make the Execu-
tive Administrator a voting Board Member. The Execu-
tive Administrator is reviewed and up for election at
each annual CASI Great Peppers Meeting. The CASI
Board concurred and that has been the rule ever since.
One of our ex-Executive Administrators wanted a title
that sounded better, like the position has more power
than it does. I'm sure it had nothing to do with ego.
Did you ever know of any of us chili cooks to have an
ego? The title Executive Director was never voted on by
the CASI Board nor by the Great Peppers. According to
the CASI By-Laws, Executive Director does not exist.

Speaking of egos, have you ever known any intro-
verts who were chili cooks. I haven't, but I have met a
lot of extroverts and perverts. Let's hope no one will run
for the CASI Board because of their ego. We don't need
to elect anyone who is only looking for an impressive
title. We had Directors in the past who would not work
after given a job to perform. They only wanted to give
lip service and let someone else do their work for them.

Let's hope the best qualified people will be elected
this year and not someone who is only popular. A CASI
Director should have an extensive background in chili
cooking (i.e. involved) and more importantly several
years working for and with CASI. A nominee should
have at least been a Great Pepper and have had to be
responsible for the business of a Pod. They need to
know how to handle money. CASI has grown and it
takes a lot of money to operate. A lot of money must be
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continually raised. Sponsors come, but they also go.
The CAST Board needs to be a good communicator, they
need to let everyone know what they are doing. You
should hear from them every month through this
newsletter or letters to your Great Peppers.

Since you pay your CASI membership dues and
support CASI throughout the chili year, you deserve to
be represented by the best qualified people available.
You also deserve and should demand to know what is
going on in CASI on a monthly basis. That is the most
important reason for making and keeping the Terlingua
Trails a monthly newsletter.

Read a sign in a restaurant the other day that said, "I
have some bad news for everyone — Hell just froze
over." I haven't used that old cliche since.

Hope to see all of you in Washington, D.C. (does
D.C. mean divide the currency?) at the Great Peppers
meeting.

ARIZONA STATE MEN'S OPEN AND ARI-
ZONA STATE WOMEN'S OPEN WERE
FABULOUS, STUPENDOUS, AND AN IN-
CREDIBLE SUCCESS

The picture. Tombstone, Arizona, THE TOWN TOO
TOUGH TO DIE. Wonderful people, nice place to visit.
It was cloudy, looked like rain. Maybe was raining. The
tension mounts.

The Strategy. Friday night, August 9. The cooks
gathered to discuss chili lore at Big Nose Kat's at the
cooks' party. There was plenty of Miller and a battle of
the bands. Sipping Whiskey, a band from Tucson, won.
For those who remember, everyone had a really great
time and not one cook got thrown out of the bar.

The cookoff. Saturday, August 10. It was raining as
the cooks began to assemble on 4th street. They came
from all over the State. Furthest traveled, men - Jim
Abbott, Pine, Arizona; women - Kim Schoenbradt,
Phoenix, Arizona. A total of 75 cooks were getting
ready, not bad for Arizona, (So far the largest number of
cooks cooking at the same site). We counted 42 men and
32 women. The day was a mix of "sun" and rain. A
couple of times the weather acted like the rest of our
beautiful high desert days. The process worked just as
we planned it with no major glitches. At the end of the
day, we had qualified more Arizona residents for the
greatest chili cookoff in the whole world, the Terlingua
International Chili Championship. Men's chili - 1st
place, Jeff Webster, Huachuca City, Arizona; 2nd place,
Chuck Dugan, Sierra Vista, Arizona; 3rd place, Tom
Halpin, Tucson, Arizona; show, Amado Chili, Rudy
Amado, Benson, Arizona. Women's chili - 1st place,
Barbara Ayers, Tucson, Arizona; 2nd place, Paula
Amado, Benson, Arizona; 3rd place, Daf Freudenberg,
Huachuca City, Arizona; shown - Not so Hot Chili,
Trudy Berry, Sierra Vista (Nicksville), Arizona.

News Update
by Nancy Spinks

Mike Strack, Arizona Razorback Chili

The Planning Com-
mittee for the Great
Pepper Meeting to be
held in Washington,,
D.C., September 5-7
is doing an outstand-
ing job in detailing a
memorable weekend
of activities for this
y e a r ' s e v e n t .
Wahnne Clark, Great
Pepper of the Capital
Pod, is proving to be
a great leader of
these dedicated,
hardworking East
Coast Chiliheads. Be sure to read Dan Bower's article
herein for specifics on the Great Pepper Meeting. The 5
East Coast Pods are looking forward to your Great
Pepper or Pod representative's visit to our Nation's
Capital.

A reminder to all Great Peppers and Officers repre-
senting the Pods...The Great Pepper Meeting is your
opportunity to bring your constructive ideas to every-
one's attention. But, please do remember that the press,
sponsors, promoters, etc. may be in attendance. Let's
work together to contribute to a better CASI Organiza-
tion and be an inspiration to all attendees and those they
represent.

I am in the midst of mailing publicity columns for
our 25th Annual Terlingua International Chili Champion-
ship Cookoff to be held at CASI's new permanent home,
Rancho CASI de los Chisos, Terlingua, Texas on Novem-
ber 2nd, 1991. This year's Cookoff is going to be a great
25th celebration! (Details to follow in another article.)

At the CASI Cookoff site, we will have a check-in
booth for the news representatives, sponsors, and VIP's.
A bulletin board will be available for attendees to let
fellow cooks and Chiliheads know where to locate each
other. I hope this helps to keep you in touch with one
another.

If you have any articles, photographs of past cook-
offs, etc. and would like to contribute to our Archives,
please let me know. And if you have not yet mailed in
your list of news media, please do so now.

I have attached a wonderful article on Boquillas,
written by Wahnne Clark, Great Pepper of the Capital
Pod. For those who have been there, it is a great memo-
ry enhancer. For those who have not been there, per-
haps your trip this year to Terlingua will include a trip
to Boquillas. Enjoy!
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I look forward to seeing everyone soon - if not at the
Great Pepper's Meeting, then at Rancho CASI de los
Chisos!

What is Boquillas?
A disease yet to be discovered? An ancient musical

instrument? Or a dance step introduced from a Latin
American country? Would you believe: None of the
above.

Boquillas is a quiet little town across the Rio Grande
River in Mexico. My first sight of this most interesting
and, even, exciting place was from atop a rocky hillside
above the National Park Service's Rio Grande Village
campsite deep within the Big Bend National Park in west
Texas. We had climbed the hillside to watch the breath-
taking sunset from that venue. In the evening stillness,
we could hear the children playing and the dogs barking
from Boquillas. The distance was no more than a couple
miles as the crow flies. Against the backdrop of a two
thousand foot mountain painted in hues of rust by the
setting sun, Boquillas looked like a picture of days gone
by with its adobe houses with corrugated tin roofs and
the one dusty street that served as the Main Street. We
savored the sunset and headed back to the campsite with
more than just a little bit of anticipation of our next day's
journey back in time to Boquillas.

The entourage of twenty-six was to meet at the river
at 10:17, a time st by Tex Schofield, the Mouth of the
Chili World. Tex would negotiate with Victor, the
Mexican national in charge of the boat ride across the Rio
Grande. Recent spring rains had caused the river to rise
six to ten feet above normal levels and Victor and his
crew would want more money than would have been
required for crossing during normal levels. The firm
price would be $2.00 per person, across and back, and
payable on the return side.

Knowing something of what would happen at the
river side, I ran ahead of the group and with my black
stovepipe hat and my pants tucked into my boots, I set
up a Border Crossing Station, complete with a U.S.
Immigration patch stuck over the usual star I wear on
that mildly distinctive hat. I put up the sign I had made
to identify the B order Crossing Check-point as the
group approached, of course.

Tex and Victor were leading the pack. Victor
stopped dead in his tracks, his eyes wide open, and he
looked to Tex to discover what he should do. As each of
the group passed me I would ask a nonsensical question
as a requirement for passage. For example, I asked, "Do
you speak fluently?" Or, "Does your mother know that
you are dressed funny?" Everyone passed and we
loaded onto the flat bottom boat. Yes, one boat that
made four trips back and across. While the remainder of
the group was being ferried across the river, Tex was
again negotiating the two mile trip up to Boquillas. This

time we had the option of riding in back of a 1976 Ford
pickup truck or ride a burro. The burros looked like
they could barely make it up the road, but they were
much stronger than they appeared.

Arriving at the cantina, we headed straight for the
bar. The place was brightly painted and clean. Six or
eight kitchen tables barely filled up the rather spacious
room. A pool table occupied the back of the room. We
had to have sotol, the home-brew tequila made from a
cactus by the same name. To say it had a kick is to
understate its potency. As the sotol began to work, Tex
organized the "sotol sonata." He had formed the entire
group into a semi-circle and asked us to place our
instruments at the ready. You would think that we were
entertaining ourselves, but every window was filled with
eyes as big as saucers. Every town child and every adult
male had made their way to a cantina window. Blowing
in beer bottles with differing levels of liquid produces a
sound the would bring tears to the eyes of angels. No
more than two complete pieces were played and the
whole affair was declared a success. I performed some
of my magic tricks, including extracting no less than 30*
of multi-colored paper from my mouth. I had hoped
that the young children would be amazed and mystified
but, to my surprise, the adults, including the entourage,
seemed to have more fun about the thing than the
children.

Time came for us to brave the return trip back to the
United States of America. The bottom of the boat was
filled with brown river water and some of our group
were filled with sotol. We all made it back. Victor got
seven assorted tee shirts as a reward for his excellent
seamanship, and we had once again survived the ordeal
of the trip to Boquillas. Or, was it that Boquillas had
survived us and would be looking forward to our return
on a sunny Monday morning next November.

Wahnne Clark

THE CASI JACK TAR INTERNATIONAL
CHILI COOKOFF 1991 IS HISTORY NOW
BUT WHAT A UNIQUE CHILI COOKOFF IT
WAS.

The Friday night cooks' party was something that
every person there got whether a cook or not but still
fantastic since it consisted of all the beverage one could
consume and still function, all the seafood, fruits,
vegetables and deserts one could stuff in ones mouth,
plus the entertainment was live bands and comedy acts
that kept going 'til One A.M.. then the snack stand
served hotdogs, hamburgers and french fries, while all
along the casino was going 'til 4:30 A.M.

Saturday morning the hotel staff set all the tables up
with table clothes, propane and a cooking pot. We set
up our stoves and taped up several CASI Jack Tar
International Chili Cookoff Banners. We put up our own
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chili signs and started answering thousands of questions
from people from Holland, Germany, Portugal, Spain,
Brazil and Columbia. All of whom wanted to know
"What is Chili" and of course we told them, although we
did have to have translators.

The cookoff went really well and we gave out
hundreds of samples, but not to any of our judges, not
even the prelims. Our judges were a mixture of all
nationalities and we had translators go through the rules
after we taught them. The judging was a breeze, no
talking, no cheating and every sheet was perfect, but one
Texan that used the decimal system. Gary Plocheck ran
the judging and did a fantastic job. Everything ran
smooth as glass with no mistakes that this regional
referee could see.

One more little bit of info, we had two Dominican
Republic residents cook chili by our rules and did
remarkably well. Their chili was good too.

Jack Tar, Puerto Plata, Dominican Republic has prom-
ised us that next year will be even better with more local
cooks, the manager, Maurio Abrill, gave 3rd place chili
2 free days at Jack Tar, 2nd place Chili, 3 free days at
Jack Tar and 1st place Chili, 4 free days at Jack Tar.
D.A.M. Pod gave beautiful CAS1 Jack Tar International
Medallion Battle Ribbons and also a goody bag with
some neat stuff.

The management has promised us an eight day Jack
Tar stay for first place Chili next year and graduate
down from there for second and third.

There were two different packages this year as every
year; a four day (Thursday to Sunday) and an eight day
(Thursday to Thursday). After half of our chili cooks left
on Sunday, the rest of us just kind of laid around and
played in the pool and on the beach and got bored (not
really), so we threw another chili cookoff on Wednesday.
We got people from Columbia, India, Germany, Canada,
Dominican Republic and that famous Republic of Texas
to cook chili. The hotel furnished the meat, pots, tables,
propane, fresh spices and our own bar set up right in the
middle of us. We furnished what spices we had left
(believe it or not we had enough for twelve pots of chili),
the Judging Cups, Judging Sheets and other necessary
judging materials. We had a real CASI cookoff (non-
sanctioned of course) and we had some excellent chili
from around the world. Thank God we had handed out
all those chili recipes or no telling what we would have
had.

Some people from Piano who just happened to be
there on vacation and who had never cooked competition
chili won third place, Beth Baxter (my better half) won
second place and a fellow who has made Tom Mix
famous again, Lonnie Gibbs, won first place chili with
his famous swipe a spoon recipe.

We have succeeded in spreading the state food of
Texas all over the world on this trip and we think we
will do even better next year.

The surrounding country side is beautiful with lots
to see and do. The Jack Tar itself is very tropical and
very beautiful. The only thing that was a bit unusual
was the beach, there were topless women lying every-
where. It seems that in Europe everyone does it any-
where and if s not against the law in Puerto Plata.

We all took a tour of Puerto Plata and took the cable
car up the side of the mountain 2,200 feet to a fort that
was built by prisoners starting in 1903. On top of the
mountain is a hugh statue of Jesus similar to the statue
in Brazil. The view from the mountain down to the bay
in Puerto Plata is spectacular.

I think the bar personnel were glad to see us go, so
they could keep a rum bottle in the bar for more than ten
minutes. The beach bar opened at nine o'clock A.M. and
the casino bar closed at 4:30 A.M., so you never ran out
of booze and they make a really great Captain Morgan.

Help us make the CASI Jack Tar International
another success in 1992 by joining us there.

Sincerely, Beth Baxter, D.A.M. Pod
Darrell Baxter, CASI Regional Referee

Rancho CASI de los Chisos Alcalde Report
It has been determined by your Alcalde, "We will

have to redraw for our ole' 320 assignment at our site in
Terlingua this year." Time to be announced by your
board of directors soon.

Again, let me emphasize that we will have every
space numbered and the large plat map numbered to
match on stage so the drawing should move very rapidly
and you can get back to having fun as you had already
planned.

Now, if you would please let me get on my soap box
for a little short announcement - on our trip to Rancho
CASI de los Chisos in June (8 months after our cookoff)
we found the area in acceptable condition except for 2
problems which I would like to discuss and ask your
help on the correction, which can be handled with little
or no effort. #1 CIGARETTE BUTTS (with filters) were
everywhere you looked. The rain had washed them up
in little piles everywhere. This can be avoided if we will
all take the little extra effort to have our very own butt
cans in every camp site. These butt cans may be of your
own design - anything from a tomato sauce can to
whatever your heart desires, but please have one or two
at your camp site so all our smoking friends may use
them (and please ask them to). #2 Please do not throw
your drink cans and bottles in your camp fire! They will
not burn and they just leave a very bad sight to look at
after the fire burns down. So please put all your cans
and bottles in your trash containers and our trash pickup
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people will pick all this up and it will not be there next
year for us to look at as it will be this year.

Thank you for your cooperation in advance.
Your Alcalde, John Caffey

NOTICE
Those wishing to run for Board of Directors
of CASI at the 1991-92 Great Pepers Meet-
ing must contact:

Patti Cook
6418 Casa Vista

Garland Texas 75043

Johnye Bayer Herrimen
4805 Blossom

El Paso, Texas 79924

Myrl Coultas
4640 Saqudro Shadows
Tuscons, Arizona 85730

I

YOU ARE INVITED!

ONCE AGAIN THIS YEAR WE PLAN TO
HAVE THE THURSDAY NIGHT PARTY IN
TERLINGUA. AS IN THE PAST, WE WILL

SERVE FAJITAS AND TRIMMINGS. I
WISH TO THANK EVERYONE WHO HAS

HELPED IN THE LAST COUPLE OF YEARS
AND HOPE TO CALL ON YOU AGAIN

THIS YEAR. WE WILL NEED DONATIONS
TO COVER THE EXPENSES FOR THE DIN-

NER AND WOULD LIKE TO ASK ALL
PODS AND INDIVIDUALS TO HELP

SHARE EXPENSES. THANK YOU.

FOR MORE INFORMATION OR IF YOU
CAN CONTRIBUTE, PLEASE SEND TO:

MIKE BENOLD
4416 KEVIN KAY

HOUSTON, TEXAS 77084
OR PHONE (713) 463-0868 AFTER 7 P.M.

1

SANTA ELENA CANYON
TWO DAYS ONE NIGHT

OCTOBER 30 & 31
EXCEPTIONAL FOOD BY VANN YORK

NO CHILI - LIMITED SPACE
CALL BIG BEND RIVER TOURS FOR IN-

FORMATION
1-800-545-4240

HOW TO MAKE A
CHAMPIONSHIP CHILI -

AND WIN!

SECOND EDITION
Guaranteed or Double your Money Back!*

• For all chiliheads, using our secrets, cook
in just 4 cookoffs. We guarantee you
will WIN, PLACE OR DOUBLE YOUR
MONEY BACK!

• Over 30 new chapters, including chap-
ters for more experienced cooks, bean
chili, green chili and salsa. Over 50
chapters total!

• Included with our new, convenient book
on HOW TO WIN is a FREE copy of
our new Championship Spice and Equip-
ment Catalog. New Items - Almost for
FREE, New Prices!

• Hi-CO Price - $14.00 (postage paid)

• Hi-Co Western Products
1806 East Main • Mesa, Arizona 85203
USA

• Guarantee is limited to a $28.00 credit
rom our catalog.
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TALLY MASTER'S REPORT

As the end of the Chili year draws closer, it seems that we are having a pretty smooth landing. As of the writing
of this article, we seem to be running next-in-neck with last year's records by having 326 cookoffs sanctioned, 190
cooks qualified, and 46 showteams qualified so far. It seems that the 15 cook rule that was passed last year at the
Great Pepper's Meeting hasn't really made that much difference.

I'm sure that there are some of you out there that haven't qualified yet, and I can sympathize with those of you
that will be chasing points up until the "Last Chance Cookoffs." that was exactly where I was at this time last year.
I pointed out at a Saturday cookoff in San Antonio, Texas on the last weekend of the Chili Year. I never had a
glimpsing thought that I would be one of those cooks chasing a last minute point all over the State of Texas, but this
just goes to show that if you want something bad enough and it is in reach, go for it!

If any of you have not received your qualifying card for either show or chili, and you feel that you have been
qualified long enough to have already received it, please give me a call and let's discuss it. I have never claimed to
be perfect - just rich and handsome, and I make mistakes the same as anyone else does. Please have the name of the
cookoffs, and dates, where you think that you received a point, or points ready to give me before you call, so that I
can quickly look it up for you.

Whether you believe it or not, I have enjoyed being your Tally Master again this year. Heck, I've enjoyed it so
much, I even plan on keeping it again next year, I've got the hang of this now, and too, I would miss all the mail I
receive each week. Occasionally there is a kind word from one of my chili friends along with their tally sheet(s).

I look forward to seeing some of you in Washington, D.C. and those of you that aren't planning on being there,
I will see you in Terlingua.

Your friend in chili, and friendly Tally Master,
Ralph Hay

P.S. - Be sure you read, and respond to my "wanted" ad that I have placed in this month's Terlingua Trails.

1991 QUALIFIED COOKS - 1991 (Listed alphabetically with qualifying number)

171
009
056
010
090
022
086
103
129
033
174
133
175
116
085
132
054
118
143
149
038
066
051
107
034
119
039
040
144
145
093
003
042
062
101
159
i l l

Gamier Albus
Scoll Aldridge
Gail Aldridge
Ray Allen
Jo Ann Audas

J. T. Audas
Beth Baxter
Darrell Baxter
Robert Bell
Betty Bland
Winston Bland
Bobby Boyd
Ann Boyd
Pete Braly
I [ul Brown
Tobic Brown
Ruth Bukovinyy
Larry Burruss
Karen Butler
Rick Butler
John Caffey
Jo Caffey
Ray Calhoun
Earl Campbell
Joe Caswell
Annell Causey
Ben Cherry
June Cherry
Gary Christcnson
Jennie Christenson
Laura Coad
Bob Coats
Doris Coats
Barbara Conaway
Patti Cook
Dan Cook
Myrl Coultas

176
155
028
018
057
016
140
098
096
179
123
168
138
030
026
053
100
014
115
148
177-
Oil
075
109
041
152
153
036
069
076
150
135
!69
097
102
025
088

Nancy Coultas
Mike Crouch
Phoebe Cude
David Curtis
Joe Dallon
Sherrie Davis
Rodger Donley
Ronnie Dorsey
Sue Doss
Jason Douglas
Pete Drake
Irene Duffield
Cindy Elliott
Diane Fitzhenry
Barbara Fox
Frank Fox
Clarice Fritz
Stuart Frye
Slyn Gaomes
Bill Garbutt
David Garner
Joe Giles
Earl Gorhum
Laura Graham
Jim Griffin
Dave Hall
Bert Hall
George Hamblin
Doug Hay
Dee Hay
Ralph Hay
Lynn Hejtmancik
Bill Henderson
David Henson
Mikie Henson
Happy Hinman
Gary Holmes

001
071
059
013
045
046
063
024
061
124
163
019
020
064
070
158
139
156
068
131
167
043
121
017
032
080
170
154
023
151
092
021
027
104
077
125
178

Jerry Hunt
Gerri Hurst
T. J. Jowell
Leroy Jakeman
C. Jeclmancik
Dixie Johnson
Junior Johnson
Geore Jowers
Joyce Jowers
Ed Kelley
Dennis Kincaid
Ray King
Judie King
Betty Kirkland
Jerry Kolinek
Roger Koltz
Bill Kotlensletle
Pat Krekek
Kelly Kurkham
Doug Lackey
Ken Large
Kevin Larson
Mona Larson
Kathy Legear
Sam Legear
Leon Lively
Bill Lundy
Phyllis Maddox
Brain Mann
Jim McGraw
Lynda McKinney
Suzanne Meyer
Jim Meyer
Beth Moon
Ginger Moore
Bob Nichol
Preston Nickle

122
044
048
141
047
055
120
164
166
108
157
162
081
106
126
065
094
005
006
058
083
084
060
130
087
142
008
105
136
072
091
117
147
146
134
099
035

Ken Novy
Doanne Oakman
Jerry Oakman
Greg Pappas
Pam Parker
Rusty Paske
Fae Paske
W. Pennington
Starla Phillips
Raymond Pilchick
Bruce Pinnell
Susan Pinnell

Guy E. Pitlman
Stan Pitts
Sammie Plant
Cary Plocheck
Bo Prewitt
Ken Randolph
Kay Randolph
Cindy Reed
Don Reed
Maxine Reed

H. G. Reynolds
Charles Rigby
Ken Robbins
Pat Robertson
John Robinson
Ruby Ross
Sandy Sanders
Kim Schoenradt
Marvin Schulze
Betsy Schulze
Hollis Scott
Donn Shands
Sharon Sharpe
Cynthia Sheffield
Barbara Shouse

113
089
073
074
052
082
031
181
037
165
002
029
110
004
015
050
067
127
128
137
172
161
160
078
007
112
114
173
079
182
012
095
180
049

Gene Shouse
Terry Shuler
Dodie Simpson
Bill Simpson
Jim Smith
Erma Smith

Guy E. Smith
Linda Smith
Dianne Spence
Nancy Spinks
Dru Stewart
Bruce Stewart
Mike Strack
Lavern Strub
Barbara Taylor
Chuck Taylor
Barbara Taylor
Linda Tyler
Tom Tyler
Donna Von Gentz
Colleen Wallace
Charlie Walstrom
Les Walter
Marie Walters
Jack Ware
Harvey West
Carol West
Bob Whilfield
Julia Whitson
Carl Wick
Sammy Wilkerson
Jodie Wilkerson
Toni Wilkerson
Bill Wlkerson
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QUALIFIED SHOWTEAMS - 1991 (Listed in order of qualifying number)

001
002
003
004
005
006
007
008
009
010
Oil
012
013
014
015
016

Wheelers Wheel
Hell on the Belly
Poverty Cookers
Dawg Daze
Bell Bottom Chili
Red Hot Chili
Nifty Fitys
Mouseketees
Jailhouse Chili
Indian Lake
The Lite Bunch
Bed Rock
Trails End
Grandma's Tribe
Animal Crackers
Hill Billy Chili

Tim Wheeler
Chuck Branham
Bill Moody
Jimmy Gage
Wendell Rankin
Nelda Coggins
Dru Stewart
Gene Shouse
Dave Chapman
George Hamblin
David Robertson
Sam Lackey
Jerry Kolinek
Jean Wallace
Carl Wick
Jim Lawson

017 Boozin Buddies George Hampton 033 Cactus Rose Sandy McMillian
018 Cowboy Chili Roger Koltz 034 Chili Mine Chili Bill Garbutt
019 Cross Country Gladays Bowles 035 Dirty, Mean & Nasty Lee Campbell
020 D. J. Darlin' Donna Henderson 036 Line Gang Chili Guy Smith
021 Ed's Dead Red Edward C Jones 037 Armadillo Gang Al Ortalani, Jr.
022 Cow Dog Lavern Butcher 038 Duck Soup Norma Homesley
023 Clover Leaf #1 Janet Cielenski 039 Flamingo Chili John Montgomery
024 Terlingua Museum Charlie Troop 040 Shoo Too Nancy Coultas
025 Prairie Trails Fred Tinsory 041 Rapid Flow Chili Gary Christense
026 Miasis Dragon Gary Buck 042 North Dallas Nerds Sandra Watts
027 North Texas Red Tom Tyler 043 Crack Back Chili Jim Lundin
028 Nerds John Yeates 044 Hillbilly Chili JohnRagland
029 Hillbilly Chili RayEldy 045 Fire House Chili Richard King
030 Outhouse Gang Mickey Sholt 046 Hot Rod n Laveme Slrub
031 Reason to Quit Bill Pruilt 047 No Name Chili Jim Brewer
032 Full Tilt Robbie Robinson

W A N T E D

RESPONSIBLE, SOBER, INTELLIGENT, YOUNG, OLD,

Men, Ladies and Chili Cooks

We need YOU to VOLUNTEER to work a shift at the Front Gate, to take up money,
and pass out arm bands.

WORKING HOURS WILL BE AROUND THE CLOCK BEGINNING THURSDAY
MORNING, NOVEMBER 1ST AT 8:00 A.M.

I, , BEING OF SOUND MIND AND ABLE BOD-

IED, DO HEREBY VOLUNTEER MY SERVICES TO WORK A ONE HOUR SHIFT

AT AM/PM TO AM/PM ON

NOTE: The above WANTED AD will be sent to all PODS so that your Great Peppers will have a chance to pass
out slips to be completed and returned to either RALPH HAY or BOBBY ALDRIDGE. We would like thse to be
completed and brought to us at the Great Peppers Meeting In Washington, D.C. if possible. CAN WE COUNT

ON YOU TO BE ONE OF THE LUCKY "VOLUNTEERS"?
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CHILI APPRECIATION SOCIETY
INTERNATIONAL, INC.

Jlift.

1991 - 1992 CHILI YEAR PRESIDENT

THE CASI 1991-92 MEMBERSHIP CARDS ARE IN.
GET ONE NOW TO BEAT THE RUSH!

Say, "I Love You" by giving a CASI Life Membership to
someone you love. -Birthday - Father's Day - Mother's
Day - Christmas - New Year's - COME OCTOBER LIFE
MEMBERSHIPS WILL BE GOING UP!

CASI LIFE MEMBERSHIP - AUGUST, 1991
1 Ron Charlton
2 Bob Coats
3 Dan Cannichael
4 Clyde Griffin
5 Larry Schaetter
6 Judie King
7 Ray King
8 Olie Austin
9 Dee Morton
10 Doris Coats
11 Dusty Hudspeth
12 Ray Calhoun
13 Harvey West
14 Carol West
15 Robert Bell
16 Ed Bounds
17 Kathy Bounds
18 Bill Goodwin
19 Irene Outfield
20 David Henson
21 Ken Hudspelh
22 Richard Knight
23 Vann York
24 Beth Baxter
25 Darrell Baxter
26 Max Lager
27 BUI Gratz
28 Sam Tennison
29 Robert Shouse
30 Yvonne Caloun
31 Jack E. Lundsteadt, Jr.
32 Nancy Spinks
33 Sarah Gail Ashmore
34 Russell Hart
35 Donna VanGentz
36 Mike Gallagher
37 John Caffey
38 Gary Boggs
39 Pat Irvine
40 Steven L. Meyer
41 Ann Meyer
42 Win. F. (BUI) Druitt
43 Ben Ellis
44 Bob Whitefield
45 Ralph Hay
46 Jay York
47 Dixie Whitefield

48 Tom Tyler
49 Gail Aldridge
50 Bobby Aldridge
51 Linda Tyler
52 Dave Silchler
53 John Dunlap
54 Ken Robbins
55 Sammy Wilkerson
56 John Montgomery
57 Drew Stewart
58 Bruce Stewart
59 R.N. Dunagan
60 T. Magen Heimer
61 Billy Childers
62 Charles Guslafson
63 Bruce Pinneil
64 Pete Drake
65 Lil Drake
66 Mary Mick Hoppe
67 Dan Causey
68 Saralin Walton
69 Duke Walton
70 Mark H. Miller
71 Dottie Brooks
72 Barbara Brillon
73 T. J. Jowell
74 Vem Gilpin
75 Linda Gilpin
76 Pat Krenek
77 Monty Britton
78 Tim (Doug) Luhn
79 Bob Horan
80 Berate Haran
81 Steven Slellner
82 Sharon Roy
83 Jo Caffey
84 Michael Strack
85 Myrl Coullas
86 LesDoss
87 Sue Doss
88 Poncy Aldridge
89 Frank A. Stevens
90 Charlie Walslrom
91 James Keener
92 Jerry Peters
93 Cindy Terry
94 Colleen Wallace

95 Hut Brown
96 Jim Ewoldsen
97 Reggie Graves
98 Jo Ann Audas
99 Ennis Penland
100 Lowe L Robinson
101 Red Caldwell
102 Larry D. Otto
103 David Gamer
104 Dee Hay
105 Tim Adams
106 Ronnie Dorsey
107 Cindy Elliott
108 Jim Smith
109 Jack W. Johnson
110 Wirt Edwards
111 Dean E. Reynolds
112 Mel Fitzhenry
113 Diane Fitzhenry
114 W. Charles Rigby
115 Guy S. Smith
116 Annell Causey
117 Stuart T. Frye
118 Jim Meyer
119 Suzanne Meyer
120 Preston Nkkle
121 Sue Selchler
122 Johnye B. Harriman
123 Denny Ellington
124 David E. Moore
125 Terry King
126 Sieve Miller
127 Roger Stout
128 Fred Wuensche
129 Nancy Meshell
130 Neil McNelis
131 Phebe Cude
132 Scott Aldridge
133 Earl Gorham
134 Andy Faber
135 Mike Bryan
136 John Robinson
137 Nancy S. Coullas
138 Elton Homesley
139 Christopher L. Reed
140 Terrance R. MeManus
141 John J. (Jack) Ware

142 Raymond Pilchick
143 Patricia Pilchick
144 Jody Wilkerson
145 Wayne Aaron
146 Joe Dalton
147 Edna Hoak Dalton
148 Charles Triola
149 Casey Triola
150 Larry Bu miss
151 doyd Whittey
152 Glyn Gaines
153 Cotton Meyers
154 Sanford S. San
155 Terry Carrel!
156 Jim Audas
157 Carl F. Carpenter
158 Helen Miller
159 Bill Simpson
160 Lyndon Dike
161 David Baker
162 Diana Baker
163 Frances Moore
164 Doug Gehrke
165 Rick Butler
166 Jim McCraw
167 Candi McCraw
168 Fred Wilson
169 Beth Moon
170 Jim Blanks
171 Debbie Blanks
172 Carroll Reed
173 J. A. Williams
174 Hi-Co Western Prod
175 Barbara Shouse
176 Patricia R. Gilbert
177 Kenneth M. Peach
178 Ron L. Phillips
179 Donn Shands
180 Dyuanne D. Cude

700 Burt "Bubba" Reinke
1077 Larry Miller
1078 H. J. Hinman
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TERLINGUA TRAIL MAIL

LETTERS FROM CANDIDATES FOR CASI DIREC-
TOR

Dear Chili Cooks, Great Peppers, and Directors:
I have declared my candidacy for CASI Director. In

talking with Great Peppers from Texas, Oklahoma,
Washington, Colorado, Missouri, Louisiana, Arkansas,
and Arizona, all have been quite supportive and encour-
aging in pursuit of this course of action.

If elected, I will give support and assistance to
growing pods, which, I believe, is essential to the growth
of CASI. I wholeheartedly support the fifteen-cook rule;
in some states, including Texas, many cookoffs would
not be sanctioned without this provision. I fully support-
ed the Texas Ladies in THEIR decision to relocate the
Texas Women's Open. I will strive to keep commu-
nications open to the Great Peppers and cooks, and I will
have an open mind to all legitimate suggestions.

I have been very fortunate in being able to travel to
chili cookoffs outside the El Paso area. I co-sponsored
the Four Corners Regional Championship in 1988 along
with Bill Richards, then the Great Pepper of Mesilla
Valley Pod. I have been instrumental in getting new
cookoffs in New Mexico, including cookoffs at Elephant
Butte State Park, Columbus and Albuquerque. I have
found that wherever I go, when people know I'm a chili
cook, they are absolutely fascinated and, once I get
started, well, I can talk about chili just about forever.
Some of our cookoffs have come about just by conversa-
tions of this kind.

Dywane, my husband, loyal supporter, and Exche-
quer of the Cude Treasury, and I were introduced to
CASI chili cookoffs in April of 1986. We had recently
returned to Texas after he retired from the United States
Army. After my first chili cookoff - and having won first
place at that cookoff - I was hooked, passionately and
forever. Dywane and I own our own business and I am
active in several local civic groups,including Kiwanis
International and Northeast Businessmen's Breakfast
Group.

I live in Texas and represent Mesilla Valley Pod as
Great Pepper and Western New Mexico as Regional
Referee. I am CASI Life Member #131 and a Shareholder
in the Old 320. I am very dedicated to CASI and believe

I can fairly and effectively represent the interests of all
cooks while upholding the high standards of CASI.

Thank you for taking the time to read this. I do hope
you will consider my qualifications, experience, and
dedication as you cast your ballot for CASI Directors.

Looking forward to seeing you in Washington.
Phebe B. Cude, Candidate, CASI Board of Directors

To the CASI Directors, Great Peppers and Members:
I did not make the decision to run for director

lightly. Before declaring my candidacy, I wanted to be
sure that I would have the time to carry out the duties of
a director and continue to participate as actively as I
have in the past in our local chili activities. After careful
evaluation of the demands placed upon a director and
my own commitments, I am convinced that I have the
time and ability to become an effective part of the Chili
Appreciation Society International Board of Directors.

I'M a Life Member of CASI and the Old 320. I am
involved in all facets of Pod activity. I am serving as the
Great Pepper of the High Desert Pod and have served as
the Pepper Popper, Area Referee, High Desert Pod, and
the Arizona Regional Referee. I'll cook chili at the drop
of a hat.

I believe that the directors must be in touch with the
Great Peppers who represent the heart of our organiza-
tion, the cooks. It is time for us to consider modifying
the structure of the board to ensure that the Board of
Directors will have easy access to all of the Great Pep-
pers and Pods. I will work toward logical changes in the
board's structure to form a management core that can be
responsive to the pods in all regions.

As a member of your board, I will continue to
promote chili through active support of expansion to
those areas that are not involved with our organization.
We must expand to ensure that we can obtain the
ultimate objective - CHILI as the national food.

The Chili Appreciation Society International is the
only organization that I know where "mature" adults can
gather, have a great time, make fools of themselves, and
do something good in the process - that's Promote Chili
and raise money for charity. My time and energy could
not be dedicated to a better cause.

I am looking forward to discussing my ideas with
you during the Great Peppers Meeting in Washington,
D.C. See you there!

Mike Strack, Arizona Razorback Chili

Terlingua Trails:
At the contestant festivities (5 July 91) preceding the

CASI Southwest Open Chili Championship at Amarillo,
Texas, I was asked by a current CASI director if I would
be a candidate for director. After considerable thought,
I said, "Yes." At the cookof many contestants from the
multi-state area spoke favorably to me about my candi-
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dacy. Subsequently, at the CASI Oklahoma State Cham-
pionship (20 July 91), I spoke with Oklahoma, Arkansas,
Louisiana, and Texas contestants who also encouraged
me to continue.

Believing in supporting chili as best I can, I belong to
some eight pods across the country and have had
membership in many others over the years because I
believe pod growth helps increase chili popularity. I
hope to present my position on issues wherever I can.
For example, I missed a recent candidate forum in Texas
(Austin) only because I was unaware of it. I'll be repre-
sented at appropriate events as they become known
because you chili enthusiasts deserve the opportunity to
evaluate my qualifications. I regularly am on the chili
trail across the country and promote chili to whomever,
wherever I am. I've attended CASI annual meetings
(except Seattle) for the past decade and have seen chili
grow. I've made many friends along the way. I value
your ideas on how to better help our civic and charitable
causes.

Just as chili must look good, smell good, and taste
good (and two out of three are insufficient to win), so
must we strengthen bur resolve to PROMOTE CHILI,
HAVE FUN, AND HELP OTHERS.

As Frank Bartles (of my alter-ego Bartles & James
showmanship duo) says, "Thank you for your support."

Sincerely, Dr. Ray (Ray Calhoun) Grand Prize Chili
CASI Life Member #12 & Old 320

Dear Terlingua Trails:
I am Glyn Gaines and I would appreciate this

opportunity to introduce myself.
I have been involved with chili cooking for fifteen

years. Two of those years I served as Great Pepper of
the North of the Brazos Pod and eight years as Regional
Referee. I have participated at Terlingua ten times either
in cooking or in the judging area. I have also attended
all the annual Great Peppers meetings, a life member of
CASI and a member of three Chili Pods. Have promoted
chili cookoffs for different organizations in our area and
plan to continue to do so in the future. I look forward
to seeing all of you in Washington, D.C.

Thank you, Glyn Gaines

Dear Terlingua Trails:
Yes sir and yes mam, John Caffey would like to be

your CASI Director. If you recall, I ran last year when
our Great Peppers Meeting was in Galveston, Texas.
Lost the race, but promised I'd be back if I lost - well
here I am again. I think it would be a very prestigious
honor to be elected a CASI Director in our Capital City
of the United States, Washington, D.C.

I feel that I have served enough positions in the CASI
chili world to be qualified to serve as your director.
Having worked most of my life in the retail end of the

business for the last thirty-six years, I know and under-
stand you have been successful if you can make all of
the people happy part of the time and part of the people
happy all of the time. Having employed over 50 people
at the truck dealership where I am employed as Manager
(over 20 years), I fully understand how the above phrase
works. I have served as the Great Pepper, Pepper
Popper, Area Referee, Regional Referee, Pod Director in
two pods and Chilympaid Director for 3 years. I cur-
rently am serving as your Alcalde of the Ole 320 - CASI
Rancho de los Chisos and have enjoyed every minute of
it, but will not run again in November for Alcalde if I
am elected as your CASI Director.

Now enough about what I have done. On with what
I will do as your CASI Director.

(1) We travel a long way to go to some place to get
away from it all, I want to try to keep CASI Rancho de
los Chisos that way. We all live in areas with bright
lights and paved roads, so if this is what we want, we
can stay at home and enjoy it. Maybe make a few
improvements like a little larger parking area, bath
facilities (that the building will blend in with the terrain),
and other things that the chili cooks want.

(2) Keep the CASI rules as simple and fair as possi-
ble, don't clutter them up.

(3) Above everything that I have talked about, "Keep
CASI running by what the chili cooks want through their
Pod's Great Peppers.

(4) The Great Peppers of the Pods are very impor-
tant people in the chili world. If you don't feel you can
be proud of your great peppers attitude toward CASI
and the CASI chili world "you" should start a move to
get him or her replaced, maybe run for that office
yourself next year.

(5) Lets all talk CASI chili, push for more charity
cookoffs and have lots of fun doing it the CASI way.

Thanks for taking the time to read this announcement
and if I should get elected, I will need all the support I
can get from all of you.

Thanks, Happy CASI Cooking,
John Caffey

Dear Terlingua Trails:
Real World: Harvey A. West, age 43, married,

spouse, Carol (incoming Great Pepper TOT). Two
children, Tina, 22 and Cathy, 18. Self employed, plumb-
ing contractor - 14 years.

Chili World: CASI Lifetime Member #13. Have
been cooking chili in competition since 1983. Qualified
and cooked at CASI Terlingua every year since 1983.
Name of Chili, CHILI MAGIC. Great Pepper of "Top of
Texas" 1986 and 1987. CASI Great Pepper of the Year
1987. Has served as "Honcho," "Quill" and member of
"Stirring committee." Served as "Area Referee." Pub-
lished "TOT" Cookbook ("More 'N Just Chili"). Creden-
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tials Committee Great Peppers Meetings 1986,1988,1990
and 1991.

During the last nine years I have attended more than
three hundred Chili Cookoffs. I have traveled through-
out the country and have met hundreds of people with
a common interest. Cooking chili has become a very
important activity for myself and my family. It has
provided us with a lot of enjoyment. Now I would like
to give back to CASI my time and effort in order for
everyone to enjoy Chili as much as we have.

Sincerely, Harvey A. West, Candidate for Director

CASI LOGO FLAG
It seems that quite a few people thrive on seeing how

much they can tear down in the Chili World. While
others of us enjoy thinking up something that will
promote the goodwill that CASI was really formed to
provide to everyone and the world.

One night while browsing some CASI correspon-
dence, I noticed the CASI logo. The more that I stared
at it, the more I became impressed with the love and
creativity that the original artist put into drawing what
is the essence of intent of the members of CASI.

Continuing the daydream, I thought how nice it
would be to make a flag with that logo. Chili cooks like
flags. Its a known fact that you can spot a chili cookoff
a long distance off because of the number of flags. Some
of the individual pods have tried to produce their own
flags. Some have been quite expensive.

After some prototypes were tested and finally ap-
proved by CASI, Space City Pod is proud to announce
the availability of a CASI logo flag at a reasonable price.

The flag is 24" by 16" nylon with heavy sewn seams
and brass grommets. The flag is white with the lines of
the logo black. The pepper stem is green and the filled
in area around the continents is read with the continents
left white. All art work is done with high quality
silkscreening.

The most unique thing about the flags will be that
they will be numbered and registered to each person that
buys one. The first set will be numbered Al to A100
then we will run a B series and so on. Someday, these
will be collector's items.

To order your flag, send check or money order, no
C.O.D.'s for $15.00 to: Space City Pod, c/o Donn Shands,
4734 Connorvale Road, Houston, Texas 77039. Postage
is included in price. Pods wishing to order in lots of 10
save $4.00 each - sold only to Great Peppers.

Let's fly our colors proudly at our new home this
year at Terlingua. TEJAS

TO THE EDITOR:
To begin with, this letter is NOT about: #1 - which

chili publication is the best; #2 - where the Ladies' State
Cookoff should be held; #3 - which members of the
Board of Director's of CASI are right or wrong about
whatever #4 - who is poking their nose where they have
no business to poke it; or #5 - which cookoff to attend in
Terlingua!

This letter is about CHILI! Isn't cooking chili and
having a good time what we are supposed to be doing?
I wonder what prospective chili cooks think each and
every time they read a chili publication. Don't you think
they wonder what they are getting themselves into — or
maybe they decide having this kind of "fun" is not worth
the effort! Granted, I don't get to many cookoffs now
that I live in the "outback" of south Alabama; the few I
do attend in areas known for having well-established
cookoffs don't seem to have any "new faces" cooking
chili. And when the "new faces" win - a large majority
of "old-time" cooks alienate them.

What's going to happen if we don't generate the
interest now in cooking chili? The fact is, in a few years
we'll have no cookoffs because there will be no chili
cooks!

And, where has the showmanship gone??? It is
becoming routine for cooks to win places in showman-
ship for simply putting up their table with their stove
and chili name sign. Sure, if s a lot of work and it can
get costly (it doesn't necessarily have to) but lef s fact it -
most of the spectators at a cookoff are not there to

watch us stir a pot of chili - they like to be entertained
and chili cookoffs USED to provide some of the best
entertainment around! I think we have all seen a
dramatic decrease in attendance of the public at cookoffs.
This, in turn, discourages the promoter who is trying to
raise funds and may prompt them to not have another
cookoff.

And now that I'm on the subject of few, if any,
cookoffs, did you realize that Mississippi, Alabama,
Georgia and Florida are virtually "virgin" chili territory?
Last year, there were 2 CASI chili cookoffs (of which I
was aware) in the State of Florida. I attended one which
had 6 cooks participate. The State of Alabama had no
CASI cookoffs last year and two this year, one of which
was held on a Friday. The one I attended and assisted
with did have 15 cooks to participate, but only after
much pleading for members of the sponsoring organiza-
tion to cook on the morning of the cookoff. The State of
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Georgia had two cookoffs last year and one this year, to
my knowledge, one being the State Cookoff which does
draw a large number of cooks. I am not aware of the
State of Mississippi having any cookoffs this year, except
possibly in northern Mississippi near the Tennessee line.
If there were cookoffs of which I was unaware, please
accept my apology - I certainly don't intend for my
previous statement to cause some type of "chili war."

I realize it takes time and money to attend cookoffs
(if anyone knows me, they know when I lived in Texas
I attended a lot) but the point is - those of us that live in
states where there is little "chili enthusiasm" need the
support of all you chili cooks in other states. When I
assisted with the chili cookoff this past April here in
Alabama, I sent out approximately 125 flyers to chili
cooks in adjoining or nearby states (names compiled
from the Chili Register and the Georgia State
Championship cooks entry list). In addition to these
flyers, I sent approximately 75 separate personal letters
"begging" for support for the cookoff - two other chili-
heads cooked in this cookoff. Enthusiasm for cooking
chili is what encourages others to start! It's pretty
difficult to convert a'group of people to cooking chili
and wanting to become involved in the "chili world" if
they can't witness how much fun it can be.

So, let's take time out from the arguing, complaining
and bickering to think about recruiting and encouraging
new chili cooks and getting back to the basics of having
fun while cooking chili. Let's not let I.C.S. become the
"chili powerhouse" simply because we can't get our act
together! Let's strive to UNITE and once again make
cooking chili the fun it's supposed to be! Chili cooks are
the biggest and best "family" around - they can be
depended on when others can't - let's don't become like
the "Hatfields and McCoys" or the "North and the
South!" Let's don't let the "appearance" we make as chili
cooks cause the "disappearance" of cookoffs!

Chilily yours, Renee Ray

I would like to congratulate those Ladies of Texas
who have supported their belief that moving the Ladies
State Chili Cookoff is in the best interest of the cooks in
our State. I feel that the promoters of Luckenbach Ladies
State have been given an adequate amount of time to
respond to the petition presented to them in 1987, with
over two hundred signatures, requesting that the quality
of the cookoff be improved. In 1988 there was an
attempt made to improve the event. In 1989 the cookoff
reverted back to its usual substandards. The quality of
the 1990 cookoff is what prompted a percentage of the
cooks to design a path to remove this event from its
ineffective promoters.

This group went before the Board of Directors in
November. The Board said there were no rules related
to his request and a fact finding commission was estab-

lished. Conversations with the promoters of the existing
cookoff were definitely nonproductive. Actions were
taken by the Pod's of Texas for a consensus of opinion as
to their feelings about moving the cookoff. Contrary to
some published reports, votes were taken and recorded.
In the North Texas area, at the Pod meetings I attended,
motions were made, seconded, and approved that only
the ladies would vote on this matter. The votes taken
were affirmative that a new site, promoter, and date be
established. I voted for this proposal at that time and
my resolve in this matter has not changed.

At the present time, there are no existing guide lines
to protect the cooks from promoters who offer shoddy
events, take advantage of the participants, and promote
a strictly for profit event. All the chile remaining within
the requirements for CASI sanctioning.

The avenue taken by the Ladies of Texas was their
only recourse to a bad situation. Unfortunately, a lot of
press has been given to the situation without having all
of the facts. When all of the acts are known, it is my
belief that the majority of the CASI cooks will agree that
this was the only.way anything positive would ever
come to pass. Truly, "Hell have no fury like a woman
scorned."

Doris Coats, 1988 Texas Ladies State Champion

Fellow Chili Heads:
I would like to take a few minutes to let you know

how I feel about a thing or two. I am a former Ladies
State Champion of Texas, and I have been cooking chili
since 1976. I have seen a lot of changes over the years.
When I started cooking, there wasn't even the double
number system. The changes that are taking place now
with the Ladies State Championship has had and will
always have my support. In order for the cook-off to
grow and be as wonderful as the men's competition,
there had to be some changes made. Many times the
Ladies of Texas requested that changes be made for that
cookoff, but the changes never came about. We, the
Ladies of Texas, (and only the Ladies) moved to another
location, so there could be a better cookoff for everyone
and everyone in the future. We can grow to accommo-
date future cooks as well as the ones that have cooked
for many years.

I have worked along side a lot of hard working
people to make cookoffs in this area very successful.
These are some of the largest and in my opinion, some
of the best anywhere in the country. Such as Cowtown,
T.O.T., Tyler and Denton. What these cookoffs have is
people working together. "Together", the Ladies of Texas
voted on moving the cookoff, and together we can all
work for the betterment of chili.

A word or two for those (gentlemen?) reading from
other states: Stay out of our business. I don't know if
you have ever heard the phrase, "Hell hath no fury like
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a woman scorned." Well, Hell hath no fury like a Texas
woman scorned. This is none of your concern, so stay
out of it. Run your own Men's State Championship, and
we will run ours.

I hope to see more ladies at the State cookoff in
"Seguin." We are going to have a great cookoff, and a lot
of fun. See you down the road!

Beth Moon, 1976 Ladies State Champion of Texas

Dear Terlingua Trails Editor and Readers:
Greetings from the Pugent Pod! Hope I see you in

Washington, D.C. for the Great Peppers Meeting. I'm
looking forward to being in our great Capital for this
meeting. It looks like our host Pods are putting on
quite a meeting.

I'm writing to set the record straight on a couple of
things that are important to us. The first is about the
Texas Ladies State Championship. Our Pod DID vote
FOR the rule changes, to help you Texas Ladies do what
you felt was good for your cookoff. Unfortunately, I
don't think Hut received the information from Rex in
time to correct the article.

The Puget Pod takes the position that it's not our
business to tell cooks in another state what's good for
them. If the cooks are unhappy with a cookoff and
choose to support another one instead, it's nobody else's
business! We wouldn't want anyone else to tell us
whaf s good for us in Washington state, either.

I do think the absence of any rule or directions in our
bylaws dealing with situations such as this, should be
addressed at the Great Peppers Meeting. How should
we handle it if two groups in a state say they are putting
on THE State Championship? What can or should CASI
be able to do to help avoid any acrimony in future
situations? I don't know the answers, but would like to
hear what others think on the subject.

Now, deeper into the fire. There has been a contro-
versy recently about who should publish the upcoming
chili cookoff listings. As I understand it, the GGG has
concerns that they could lose advertising support if we
don't send our listings to them for publication. On the
other hand, Terlingua Trails is the official CASI publica-
tion and as such deserves our support. The current rules
allow us a choice of three: Terlingua Trails, GGG and
other approved media. We support CASI and it's
publication Terlingua Trails while also supporting the
promoters right to make the decision where to list or
advertise their cookoffs.

As a promoter of cookoffs here, I'm choosing to list
in Terlingua Trails (see the upcoming cookoff listed in
this issue). That decision is not designed to hurt GGG,
but rather to show support for the official CASI publica-
tion. I strongly feel that it's our duty to show our
support of CASI in every way we can. Listing my
cookoffs in TT is one way of doing that, just as my

decision to be an Old 320 Member was. I'm proud to be
part of this organization and will do anything I can to
help its positive growth.

Thanks for the opportunity to express my opinion.
See Ya all in the other Washington!

Michael Baldwin, Puget Pod Great Pepper

1

TERLINGUA TRAILS
requests annoucements for upcoming cookoffs

be mailed or faxed in the following format:

1. Date of Cookoff:

2. City & State of Cookoff:

3. Name of Cookoff:

4. Description of Cookoff:

5. Address of Cookoff:

6. Directions to Cookoff:

7. Fees:

8. Sponsor:

9. Contact's Name, Address & Tele-
phone No.

THANK YOU!

TERLINGUA TRAILS
FAX

(318) 222-COPY
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CASI

September 14, CASTLE ROCK< CO. Storming the Castle Chili & Barbecue Cookoff. Red Chili, Green Chili (Cash
Prizes), Brisket (Cash Prizes). Contact: Don Sanders, 18093 East Gunnison Place, Aurora, CO 80017.

September 14, LAKE TEXOMA, OK. 9th Annual State of Oklahoma Chili Cookoff. At Lake Texoma Resort. Info:
Susie Oisten, Lake Texoma Resort, P.O. Box 248, Kingston, OK 73439. (405) 564-2111.

September 14, LITTLE ROCK, AR. Chili Jamboree. At War Memorial Stadium, east parking lot. Benefiting Arkansas
Children's Dream. Turn-in 1 P.M. Goody bags first 100. Fee $15 CASI, $15 Novice, payable to VAEA, c/o Ken
Abbott, 23713-A Highway 107, Jacksonville, AR 72076. Info: Ken Abbott (501) 988-4971 evening, Bob Cagle (501)
843-2280 evening.

September 14, Woodinville, WA. Chilialleys VI, Puget POD Chili Cookoff. Fee $15, Jackpot Beans. At 19909 163rd
Avenue N.E. Woodinville, WA. Contact: Mike Baldwin (206) 282-8338.

Septermber 21, 1991, North Bend, Washington. The Great Northwest Last Chance Chili Cookoff. Cooks Meeting
11 A.M. Chli Turn-in 2 P.M. Entry Fee $15. Live entertainment, great goodie bags and unique trophies.
Information: Michael Baldwin (206) 282-8338 or Anna March (206) 888-4505.

September 21, Springfield, VA. 2nd Annual Western Days in West Springfield at West Springfield Shopping Center,
6230 Rolling Road (Old Keene Mill and Rolling Roads). Benefiting Jeff Spinks (GMU) Scholarship Fund. Fees $25.
Sponsored by Oak Pod. Contact Jackie and Roger Koltz (703) 323-8436 or Nancy Spinks (703) 938-3095 (Ext. 258).

September 28, Seguin, TX. Annual CASI Texas Ladies State Championship at Riverwview Park. Entry Fee $25
payable to Texas Ladies State Championship, P.O. Box 710, Seguin, Texas 78155. Top three ladies automatically
qualify 1991 CASI Terlingua International Championship. Information, Pat Moriarty (512) 255-2549; Larry Otto
(512) 444-6951; Andy Faber (214) 641-0504.

September 28, Shreveport, LA. L.C.L.C. At the Aldridge Plantation. $10 entry fee. No hook-ups. Contact Neil
McNelis (318) 222-3620.

September 29, Seguin, TX. Larry Miller Memorial Cookoff. Profits benefiting the 1992 Great Peppers Meeting. CASI
Rules. CHILI GRIND ONLY. At Rivewview Park. 1 P.M. Turn-in. Entry fee $11. Information: Happy Hinman,
330 Pamela Drive, San Antonio, Texas 78223; (512) 655-4020.

October 12, Del Rio, TX. Del Rio International Pod's 2nd Ever Pod Chili Cookoff at Moore Park. CASI Rules. Entry
Fee $15. Make check payable to DRIP and mail to: DRIP, P.O. Box 420363, Del Rio, TX 78842. For information:
Dave Sitchler (512) 774-2974.

November 2, Terlingua, TX. 25th Annual CASI Terlingua International Chili Championship at Rancho CASI de los
Chisos. If you have your points, CASI will contact you this time with an invitation to cook at the CASI Silver
Anniversary Chili Championship. Congratulations to all qualifiers to this special milestone in CASI chili cooking
history. Contact: Hut Brown, Executive Director, CASI (915) 772-2379 or Nancy Spinks, Chilicity Chairman, CASI
(703) 938-3095 Ext. 258.
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1991-1992 Chili Year New Membership Application

Mall form and membership fee to C.A.S.I., 706 Woodvale, Shreveport, LA 71115.
Yearly dues are $8.00. Lifetime dues are $60.00 per person. Your membership card
will be mailed to you.

Name: Your C.A.S.I. No.

Team Name: Occupation:

Mailing Address:

Telephone No.

Bobby Aldridge
706 Woodvale
Shreveport, LA 71115
(318)797-1860

BULK RATE
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