RIVERSIDE ACADEMY SPRING 2021
Chef’s Choice Cook-off
Saturday, May 15, 2021

RULES & REGULATIONS

Awards:
e 1st, 2nd & 3rd Place
e People's Choice Award

e 20 quart or 5 gallon pot - Dish of your choice cooked on site and
ready for judging at 5:00 p.m. Rice or pasta should be furnished
with the dish.

¢ Cooking may begin no earlier than 11:00 AM on Saturday. (This
includes a roux.) Vegetables may be cut up and stock made ahead
of time if desired. Rice may also be prepared in advance.

e Each entry will be assigned a number for judging. Numbers will be
chosen at random just before judging begins. Samples will be
collected by Spring Fest committee members and coded to denote
the name of the dish and the contestant's number.

e Each entry will have a sign denoting the name of the dish, sponsor
and members of the team, providing registration is submitted
before the deadline. (No more than 3 members per team please.)

e Plastic, paper products will be furnished by the Spring Fest.

e Chefs may want to provide their own water for cooking purposes.
A water and bleach solution should be on hand for cleanup of
utensils and hand washing.

o After judges' samples have been collected, serving can begin.
Contestants must serve his/her dish until 9:00 p.m. or until all
portions are served.

For further information please contact Gay V. Duhon at 225-933-9116
or 225-869-9029.



Riverside Academy Spring Fest 2021
Chef’s Choice Cook-off
May 15, 2021

Registration Form

Name of Chef:

Mailing Address:

Telephone:

(Home & Work)

Additional Team Members:
(No more than 2 additional members)

Sponsor:

Name of Dish:

(i.e. Shrimp stew over rice, chicken fettucine, etc.)

Notes:

Cooking may begin no earlier than 11:00 AM.
All cooking, including a roux must be cooked on site and ready for 5:00 p.m.
judging. Vegetables may be cut in advance.
Winners will be announced at approx. 6 p.m.
Please Mail Registration Form or send with student to:
Riverside Academy
Spring Fest Cook-Off
332 Railroad Ave.
Reserve, LA 70084



