4th Annual Gumbo Cookoff
Rules:


1. Each team will be assigned a 10’ x 10’ space. Cooks must provide table, chairs, cook stove (propane or white gas), cooking supplies, pop-up tent or tarp shelter. Tent must be firmly anchored against strong wind. No electricity will be provided.


2. Dollies or carts will not be available for setup or cleanup.


3. Each cook is allowed to bring one helper. If the cook has other helpers, they must purchase a ticket to the event.


4. Each cook must provide a team name as this is how you will be identified for judging.


5. Gumbo must be cooked on site. All gumbo must be cooked from scratch, on site, the day of the cook-off. All gumbo must be prepared in the space provided.


6. Gumbo must be prepared from scratch. No box mixes, jar or prepared roux mixes. Roux must be prepared on site. Vegetables and seafood/meat may be cleaned and cut up in advance but must be in their raw state prior to adding to gumbo pot.


7. Gumbo may be seafood, non-seafood or any combination of ingredients.


8. All receipts of main ingredients should be provided to the Gumbo Cook-Off Committee on the day of the event to ensure spoiled items are not included in gumbo.


9. We will provide the rice and bowls and spoons for tasting.

10. We are hoping that each team will provide a list of main ingredients so participants can see what is included in the gumbo.


11. One pot of gumbo per team. Each team must cook a minimum of 2 gallons of gumbo for tasting and judging.


12. Cooks are to prepare and cook gumbo in as sanitary manner as possible. Cooking conditions are subject to inspection by the Cook-Off committee. Failure to maintain sanitary conditions is subject to disqualification. There is a water source for cleaning on the north side of the building.

13. The winner will be decided by a panel of judges. There is also a winner for the crowd favorite, voted on by attendees. 

14. Important times:



a. 10:30 – Cooks check in and can begin cooking as soon as they are ready.



b. 4:30 – Gumbo should be ready for judging and tasting


c. 7:00 – All ballots must be turned in



d. 7:30 – Winners will be announced.


15. All teams are responsible for take down and clean up of their space.


16. No No’s is located at 3005 W County Line Rd in Littleton (near the northeast corner of County Line and Santa Fe Blvd.
   

