
Pass Christian Main Street 
Jazz in the Pass 

   

The Great Gumbo Affair 
   

Saturday, May 23, 2015  
 

Rules  
   

1.    Gumbo should be prepared on site, the day of the cook-off and be ready to serve at 2pm. Roux may 
be prepared ahead of time.  If you prepare your gumbo in advance, care must be taken that your 
gumbo is cooled properly.  Please see the attached article.  Gumbo should be made from scratch. 

2.    Prepare a minimum of 7 gallons of gumbo +  rice for tastings. 
3.    Contestants may acquire sponsors.  Contestants/sponsors are responsible for all ingredients and  
       expenses of their gumbo.  
4.    Sponsors may advertise or decorate their table. 
5.    Contestants/sponsors are required to furnish their own:  

a.   stove and gas   d.  tent, tables and chairs 
b.   utensils    e.  booth decor 
c.   handwashing 

6.    Gumbo can be any variety.  
7.    There is no entry fee.  
8.    Cash Prizes will be awarded as follows:  

            1st place - $400 
            2nd place - $200 
            3rd place - $100  

       There will also be a People Choice Award and Best Decorated Booth. 
9.    Electricity is limited.  Please submit your entry form early if you require electricity. 
10.  Judging will begin at 1:45 pm with public tasting beginning at 2 pm and ending at 5 pm. 
11.  We will provide tasting bowls, napkins and spoons and a 15 x 10 space for your booth on or near 

Davis Avenue. 
12.  Tasting samples shall consist of 2 oz of gumbo + rice. 
13.  Gumbo will be judged on COLOR, AROMA, CONSISTENCY, TASTE AND AFTERTASTE. 
14.  Set up and cooking may begin at 8 am. 
 

 

Entry Procedure 
 

Submit a completed Entry Form and signed Release to one of the following 
           Richard Farragut, Chairperson – email richardfarragut@yahoo.com 
           Pass Christian Main Street  
                            email info@passmainstreet.com    
                            Mailing Address:  P.O. Box 403, Pass Christian, MS 39571 
 

For More Information:  
Richard Farragut, Gumbo Cook-off Chairperson – (228) 224-2879 
Main Street office: phone (228) 452-3315 or info@passmainstreet.com 
 
 



 

Three Quick Tips for Cooling Soups and Stews 
BY STEVE ZIEGLER | SEPTEMBER 13, 2010 

 
Whether at home or at the restaurant, making large batches of food can present a special food safety challenge. 
The food danger zone–that place between 41 and 140 degrees where pathogens grow most quickly–can take a 
long time to get through when you have a large batch of chili, soups, gravies, sauces, or other liquid food 
product. 

The water in these products holds an awful lot of heat, and getting a big batch down to refrigerated temperature 
can take forever.  If you do not help this process along, you could sicken your family or patrons. The food must 
absolutely get from 140 to 70 degrees in two hours, and must be cooled from 70 to 40 degrees in no more than 
four.  If either step takes too long, the food is unsafe and must be thrown out. 

The first thing that you need is an accurate probe thermometer.  You can use an inexpensive bimetal 
thermometer, or go with a digital. I a prefer dishwasher-proof, tip-sensitive, digital thermometer, as it tends to 
be fast, accurate, and won’t get ruined if I drop it into the sink.  You will want to keep tabs during the cooling 
process, and this is the best tool for the job. 

Here are some strategies for cooling bulk liquids: 

Cooling Paddles:  These have become one of the most common ways to cool liquids in a commercial kitchen.  
The convenience, ease of use, and safety of the paddles is a real selling point.  The paddles need to be filled 
with water and placed in the freezer overnight.  They have a large surface area, so they can cool soups fast.  
What makes these more safe than other methods is that you can cool right in the cooking vessel–there is no 
pouring hot soup into other containers or carrying the cooking pot around. 
Shallow metal pans: Another method of cooling liquids involves increasing the surface area and reducing the 
mass of the soup.  You can pour the hot liquid into several full-sized, 2-inch deep, metal steam-table pans and 
place them in an area where they are least likely to encounter cross contamination.  This will help the cooling 
considerably, but there are problems. First, pouring all of that soup into the pans can be dangerous. Also, 
handling a shallow steam-table pan filled with liquid is not exactly easy, and can result in spills. 
Ice Water Bath:  Fill a clean sink with ice and a little water to make slush.  Place the cooking vessel in the 
slush carefully.  As long as you are OK with tying up one of your sinks, this is a good method of cooling; 
providing you have taken the appropriate cautions against contamination, and are very careful when moving the 
pot of hot liquid. If you find that this method is not working fast enough, separate the food into smaller metal 
pots (like vegetable insets or bain marie pots) in order to speed the process. 
Of these methods, I very much prefer the cooling paddle method.  Not only is there less chance of cross 
contamination, but it is much safer for kitchen workers.  Burns from liquids can be especially brutal and 
anything that eliminates the transport of boiling hot liquids greatly lessens the chance of burns.  But any way 
you do it, proper cooling of liquids will help keep your family or patrons from barfing, and that is paramount. 
And, if for some reason you are unable to get your liquid foods through the danger zone in time:  discard them 
and start over! 
 

   
 
 
 
 
 
 



 

The Great Gumbo Affair 
   

Saturday, May 23, 2015  
 
 

Entry Form 
(Please print clearly or type) 

 

Chef Name(s): 
_____________________________________________________________________________ 
 
Team Name (if applicable) _______________________________________________________ 
 

Mailing Name/Address: _____________________________________________________ 
 
 

City, State, Zip Code: ___________________________________________________________ 
 

Phone: _________________________ Cell/Work phone: _________________________________ 
        

Email Address:  __________________________________________________________________ 
 
Do you request electricity? _____    As electricity is limited, it is not guaranteed.  Sign up early. 
 

 
Sponsor(s) _____________________________________________________  
   
Address     _____________________________________________________  
   
                   _____________________________________________________  
 
Sponsor’s Phone __________________________  
   
Sponsor’s email Address __________________________  
  
   
 

Release: 
 

The undersigned, and the agents and helpers of the undersigned, hereby releases and forever discharges 
and holds harmless Pass Christian Main Street Foundation, Jazz in the Pass, Blessing of the Fleet, and 
the City of Pass Christian against and from responsibility, personal liability, loss, claims or damages 
whatsoever arising out of or in conjunction with The Great Gumbo Affair and hereby consents to the 
enforcement of the rules and regulations set forth and any other rules as may be established for 
participation in the Gumbo Cook-off.   
 
 

Lead Chef Signature: _________________________________ Date ______________________   
   


