15th Annual Clear Lake Crawfish Festival
Gumbo Cook-off
Saturday, April 10, 2010

Clear Lake Park — Landolt Pavilion 5001 NASA Parkway Seabrook, TX

WHAT: Welcome all cooks to the 15th Annual Clear Lake Crawfish Festival Gumbo Cook-off. As part of the
festival you will enjoy live entertainment, crawfish eating contests and games and of course delicious
crawfish and gumbo.

WHEN: *Cooker Check-in/Set-up 8:00 A.M.
* Cooks Meeting: 9:00 A.M.
* Gumbo Judging: 3:00 P.M.
* Public Tasting: 3:00 P.M.
* Awards: 7:00 P.M.
* Tear Down: 7:00 P.M.

AWARDS: 1st, 2nd 3rd Place Trophies, Honorable Mention, Peoples Choice Award

ENTRY FEE: $75.00 includes 4 Friday Night festival entry tickets, 10’ x 10’ cooking space for Saturday,
2 Saturday festival entry tickets, plus 4 wristbands for crew and limited discounted beverage tickets. No
outside alcoholic beverages may be brought into Clear Lake Park. Your items are subject to
search by the on-duty law enforcement.

LAGINAPE: Gumbo may be seafood or non-seafood or a combination of both. You must make no less
than 4 gallons of gumbo for tasting and judgment.

Make your payment to C.L.A.C.C.
Please return the bottom portion of this form with payment to:
Clear Lake Area Chamber of Commerce
Attn: Clear Lake Crawfish Festival Gumbo Cook-off
1201 NASA Parkway
Houston, Texas 77058

For Cook-off information call: Mark Lovfald @832-878-6275 cell
For festival information call: Shari Sweeney @281-488-7676 work,
281-610-1056 cell or shari@clearlakearea.com

Gumbo Cook-off Entry Form

TEAM NAME:

COMPANY NAME:

HEAD COOKS:

ASSISTANTS:

ADDRESS:

CITY / ZIP:

PHONE: EMAIL:
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