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Washington State Chefs Association
“Best of the Northwest Pacific” Crab Cakes Competition

Instruction for our competition

1. Dungeness Crab meat (only) cost will be reimbursed up to $60.00

2  4 plates that you bring need to be presented: 3 petite 1 ounce portion per plate with accompany sauce and garnish.  For a total of 12 crab cakes

3.  3 of the 4 plates will go to the judges and the 4th plate is for public viewing at your serving station

4.  Service to our members and public you need to have a minimum of 48 crab cakes 1 per plate.. You will be responsible to collect the customer’s ticket. We would suggest at least one helper volunteer.

5.  Paper plates, napkins and forks we be provided by WSCA
 

6. Judging will be based on:
A)  Taste, flavor and balance 15 points
B)  Creativity & originality    10 points
C)  Plate presentation             10 points

For a total of 35 points

7. All crab cakes  should be prepared before arriving at the event. Pre-browned is highly suggested. Heat and serve. 

8. Please bring a chafing dish for service

9. Service to judges will be between 4-6 pm contact Dan Lewark for service times

10. Service to members should start at 6:15

11. All students and professional must be complete ACF uniforms
 

Thank you for participating in our first annual “Best of the Pacific Northwest” event.
