
2018 Chicken and Sausage Gumbo Cook-off 
Rules and Regulations     Saturday Dec. 15th 
 
Access to cooking area 
Vehicles will have access to the cooking area from 6 to 9am. 
Parking will be behind the school. 
Booth set up: 
We will have a designated location for setup. Participants are responsible for 
their booth and equipment ( including a free standing shelter, tables, chairs, 
etc.)  Anchoring the tent is recommended. 
Booth tear down: 
The dismantling of booths and removal of cooking equipment should take place 
after 6pm when vehicles can be brought into the yard.  However if a team 
needs to leave early, equipment will have to be hauled to your vehicles. 
CLEAN UP/ MAINTENANCE 
Team captains are responsible for seeing that their booth area is clean during 
and after the event.  Teams are responsible for their own garbage disposal. 
COOKING ON-SITE REQUIREMENTS: 
 *  All cooking must be done on gas cookers, stoves, burners, etc. 
 *  Roux must be cooked on site and all ingredients added on site. 
 *  Precooked rice and meat are allowed.   
 *  Vegetables may be pre-chopped. 
 *  Electricity may be available close to the booth area. 
 *  A 40 quart pot is suggested but there is no requirement. 
 *  Gumbo should be sold for $4.00 per bowl to offset the entry fee. 
 *  Any promotional items can be given away or for sale. 
DRINKS 
Any cooking team or vendor can sell cold drinks if desired.  Not required. 
Nothing containing alcohol can be sold. 
JUDGING 
 *  All teams will be checked by Gumbo Police. 
 *  Roux should be started between 6:00 and 7:00am. 
 *  Sample cups for judging will be provided. 
 *  One team member will be allowed to be a judge. 
SUPPLIES for serving 
 *  Gumbo bowls, 18oz suggested. 
 *  Spoons 
 *  Napkins 
 *  Small bills for change on sales. 
 
Questions: call Doug Humphreys 225-718-4446 


