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AT THE COUNTRY HARVEST RESTAURANT                                    To raise funds for the Little Compton Community Center to purchase a commercial stove.
Enter your best chowder Recipe for the East Bay Chowder Cook Off, held on April 19, 2008 at                   The Country Harvest Restaurant.                                                                This is an amateur, fun cook off for all talented individuals who consider their chowder the best!
We will have a Peoples’ Choice cash prize, other prizes, and a raffle of a flat screen TV.
ENTRY FEE $25
Sponsored by THE COUNTRY HARVEST RESTAURANT
CALL NOW TO REGISTER 401-635-2400 OR REGISTER ONLINE AT WWW.LCCENTER.COM

 HYPERLINK "http://WWW.LCCENTER.COM/"  
PRE REGISTRATION AND PAYMENT REQUIRED BY APRIL 11TH
WE WILL HAVE FOOD AND DRINKS FOR PURCHASE.
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Please send this registration form to:
 LITTLE COMPTON COMMUNITY CENTER                                                          PO BOX 926 LITTLE COMPTON, RI. 02837
The EAST BAY Chowder Cook-off,                                                    Saturday, APRIL 19th, 2008   

Registration Form 

Name: ____________________________________________
Street Address:  _____________________________________
City:  __________________  State ______  Zip __________
Phone Number: ____________________________________

Email_____________________________________________

Please include $25 entry fee
                                  CATEGORY (circle your entry)
 Clam                                                                                                                                          Seafood                                                                                                                                        Shellfish(non clam)                                                                                                                 Vegetable                                                                                                                                Creative 

Judging will take place during the cook-off on April19th, and winners will be announced during the cook-off.  No professional entries please.
The EAST BAY Chowder Cook-off Rules
Join the fun and excitement as talented chefs from throughout the East Bay compete for the glory of the BEST CHOWDER!
                                                                                                                       The competition features seven categories: 


Best Clam Chowder                                                                                          Best Seafood Chowder                                                                                     Best Shellfish (non clam)                                                                                          Best Vegetable                                                                                                  Best Creative                                                                                                     Best Presentation                                                                                       Peoples’ Choice

1. Cooking arrive at 11am.                                                                           2. Public tasting begins at 12:00pm. Winners announced by 3:00pm.             3. Admission is free; visitors may purchase tasting kits ($5) to sample the   chowder concoctions. Kits good for 10 samples.
SO YOU WANT TO COOK COMPETITION CHOWDER?                                                                Cooking competition chowder can be a rewarding experience. Competition chowder cooks enjoy the camaraderie of their fellow cooks and especially enjoy the opportunity to exercise their “bragging rights” when they have won or placed in a chowder cook-off contest.
WHAT EQUIPMENT WILL YOU NEED TO GET STARTED? Cooks must provide their own equipment for cooking. In addition to your chowder, you will need to bring, as a minimum, the following extra gear:                                                                                                                                                           -2 gallons of Chowder                                                                                                                             -Chowder pot with lid*, 5-8 quart variety                                                                                                                                      - Hot Plate                                                                                                                                                       - Pot holders                                                                                                                                                      - Ladle, large and small                                                                                                                                                               - Chowder needs to stay at a temperature of 140* to 160* and plan on maintaining that temperature  in accordance with local health codes. Temperature will be checked periodically during serving time. At sign in all food receipts and shellfish harvesting tag regulated by the RI Shellfish Inspection Program must be turned in.                                                                                          Note*  no admission to the cook-off without receipts. We will supply tasting cups, water and crackers.
WHAT HAPPENS AT THE CHOWDER COOK-OFF? The chowder cook-off will start at 11am at The Country Harvest Restaurant where the cooks will set up their cooking gear. Thereafter, the Chief Judge or some other cook-off official will call for a "cook’s meeting" during which the rules of the day will be explained and the cooks will be given an opportunity to ask questions. It could take from one to two hours for the judging panel to complete the judging process. Announcement of the winners will be set at a time consistent with any other programmed activities                                                                                                                                                                  Definition of Chowder:                                                                                                                                                    1. A thick soup containing fish or shellfish, especially clams, and vegetables, such as potatoes and onions, in a milk or tomato base.                                                                                                                               2. A soup similar to this seafood dish: corn chowder.                                                                                                                     

Most Important HAVE FUN!!!!!!!!!!






