
KMS 2017 Cholent Cook-Off 

Rules and Guidelines 

Congratulations on entering the KMS 2017 Cholent Cook-Off.  The cook-off promises to be a lot of fun 

and to provide access to many different styles of cholent.  As with any cook-off, there are certain rules 

and guidelines that must be observed in order to ensure proper kashrut and a successful cook-off. 

As it has been a while since KMS last hosted a Cholent Cook-Off, please feel free to provide alternatives 

and suggestions as to how we may better the cook-off.  Please also contact Mosh Teitelbaum 

(mosh@teitelbaumfamily.com) and/or Gadi Rozmaryn (grozmaryn@hotmail.com) with any questions 

you may have. 

1. Important Dates 
This year’s cook-off will take place on Saturday, March 11, 2017.  All cholent preparations will take place 

Thursday night, March 9th and/or Friday morning, March 10th.  Team Registration Forms must be 

submitted, with payment, no later than Wednesday, March 1, 2017. 

2. Kashrut 
Kashrut must be observed at all times.  Rabbi Weinberg, or another shul-approved mashgiach, has final 

say over what is and is not considered permissible. 

A. Ingredients 
All ingredients must be specified on your Team Registration Form and submitted to KMS no later than 

Wednesday evening, March 1, 2017.  Only those ingredients specified (with the exception of water) will 

be provided so please double-check your submitted ingredient lists so as to ensure that all ingredients 

are available when you need them. 

Unless otherwise specified, all ingredients will be provided by KMS and will be available for use on 

Thursday evening and Friday morning before the cook-off.  In those cases where a competitor is allowed 

to bring an unusual ingredient to the cook-off, the ingredient must be in a sealed container (can, jar, 

etc.) and must include an acceptable hashgacha as determined by Rabbi Weinberg.  If in doubt, please 

check with Rabbi Weinberg well in advance of the cook-off date. 

B. Kitchen Utensils 
KMS will provide each competitor with a 6 quart crock pot (with high, low, and keep warm settings) for 

use during the cook-off.  The shul will also make available knives, cutting boards, measuring cups, 

measuring spoons, and bowls for use in preparing your cholent.  Should you require any additional 

utensils, please contact Mosh Teitelbaum or Gadi Rozmaryn immediately. 

Under no circumstances will an outside utensil or appliance be allowed for use in the cook-off. 

C. Mashgiach 
All food preparation must be performed in the KMS fleishig kitchen or another area approved for such 

use by KMS.  All such preparations must be performed under the supervision of Rabbi Weinberg or 

another KMS-approved mashgiach.  A mashgiach will be present both Thursday evening and Friday 

morning. 



D. On Shabbat 
Once Shabbat begins: 

1. No covering and uncovering the crock pots 

2. No stirring the cholent while on the crock pot (heater) or even once taken off unless unloaded in 

to another bowl 

3. No water may be added to the cholents 

3. Fees 
All competitors must submit their entrance fee of $36.00, along with their Team Registration Form, to 

KMS by Wednesday evening, March 1, 2017.  The entrance fee includes participation in the cook-off, 

one 6 quart crockpot and basic cholent ingredients excluding meat.  Basic cholent ingredients include 

potatoes, onions, beans, barley, chicken soup mix, salt, black pepper, garlic powder and one kishka 

(either fleishig or pareve).  Additional ingredients must be specified on the Team Registration Form and, 

depending on cost, may incur an additional cost. 

Competitors will not be allowed to compete if the entrance fee has not been received by March 1, 2017. 

The cost of meat for your cholent is not included in the entrance fee.  The cut and weight of any meat 

you want to include in your cholent must be specified in your Team Registration Form and can be 

purchased from KMS the Thursday evening and/or Friday morning before the cook-off.  Competitors will 

not be allowed to purchase meat from KMS any other time before the cook-off. 

4. Cholent Preparation 
The KMS kitchen will be open from approximately 8:30 - 11:00 PM Thursday evening and 9:15 - 11:00 

AM Friday morning before the cook-off for competitors to prepare their cholents.  Competitors are 

asked to assist in cleaning any utensils and work spaces they have used. 

Finished cholents will be marked with the competitor's name and placed in the refrigerator until Friday 

morning.  For kashrut reasons, the insides of the crockpots (i.e., between the heating part and the 

ceramic part) will be lined with foil that protrudes a bit over the edges.  Teams may choose to come in 

Friday morning to add water and set the temperature of their crockpots or may leave detailed 

instructions specifying how much water and what temperature their crockpot should be set to if they 

are unable to return to do so on their own.  Slightly before Shabbat, someone will be on hand to make 

one last adjustment to the temperatures of the crockpots if specified to do so in the detailed 

instructions at which point the temperature knobs will be either removed or covered with foil.  All 

instructions must be provided to Mosh Teitelbaum or Gadi Rozmaryn by email by Thursday evening. 

5. The Cook-Off 
The actual cook-off will take place at the 8:45 AM minyan Kiddush.  Competitors will be required to 

provide four small portions of their own cholent into randomly numbered bowls to be provided to the 

judges.  Any remaining cholent can be served to the members of the shul. 

Judges will be given three bowls of cholent and will be asked to rank them in order of preference.  A 

vote by a judge for first place earns a team 5 points, second place earns a team 3 points and third place 

earns a team 1 point.  Once each judge has voted on each of their cholents, the points will be tallied and 



a winner will be declared.  In the event of a tie, Rabbi Weinberg will determine the winner from those 

that have tied with the most points. 

 


