
MOST HOLY TRINITY 

GUMBO FESTIVAL 

NOVEMBER 4, 5, & 6 2022 
 

 
 2022 GUMBO COOK-OFF  
RULES & REGULATIONS 

 
 Access to Booth Area: 
  
 Only vehicles with official event passes will be allowed into the parking lot at given times 

 BOOTH TEAR DOWN: 

 The dismantling of booths and removal of cooking equipment must be done Saturday evening by 5:00 
without exception! Please take ALL booth decorations with you. Violators will be penalized. Vehicles are 
not allowed into the parking lot until all booths are completely torn down and ready to load. 

 
 CLEAN UP/MAINTENANCE:  
 
Team captains are responsible for seeing that their assigned areas are kept clean during and 
after the event.  
 Teams are responsible for their own garbage disposal.  
 Dumping of grease or leftovers and cleaning of pots are not allowed in event area.  
 Grease and leftovers must be put in container with lid and placed in dumpster. 
Cleaning fees may be subtracted from your reimbursement, if this rule is not followed. 
Recycling is encouraged.  
 
 COOKING ON-SITE REQUIREMENTS:  
 
 All cooking must be done on gas cookers, camping stoves, etc. 
 Roux must be cooked on site and all ingredients must be added on site.  
 Pre-cooked rice, stock, and meats are allowed. Vegetables may be pre-chopped.  
 Electricity is not available. Generators (including campers) are allowed up to the 60-decibel 
 level measured at 10 feet.  
 Teams are required to cook a minimum of 15 quarts (four gallons of gumbo.  
 Only cooks and helpers listed allowed in booth area. This will be strictly enforced. 
 Team entry fees will be $75.00. (four people including team leader) 
 
 
 
 
 



Cook off awards: in 
 
 
ICE CHESTS CONTAINING SOFT DRINKS & BEER NOT ALLOWED TO BE BROUGHT IN.  
 
 
 JUDGING:  
 
The Gumbo Police will begin checking ingredients at 8:00 a.m. All teams will be checked by 
 Gumbo Police.  
 Teams may start cooking at the official "gumbo cannon" or "start your roux signal" sounds 
 at 9:00 am  
 Sample cups for judging will be available for pick-up at 1:00 pm (Place TBA)  
 
Judges Favorite 
Spectator Favorite 
  
 
 SUPPLIES FOR SERVING:  
 
Teams will serve samples of their gumbo. MHT will provide the following supplies. Please use 
only these supplies.  
 Gumbo cups (individual serving-size),  
 Spoons  
 Napkins 
 
Seafood Gumbo: A non-meat gumbo that consists of vegetables and broth and only seafood, 
in any combination. A roux must be cooked from scratch and incorporated.   
Chicken & Sausage Gumbo: A meat gumbo that consists of vegetables and broth and only 
chicken and sausage meats. Tasso and other smoked meats may be used as flavor enhancer 
only. A roux must be cooked from scratch and incorporated.  
 

 

If peanut oil is used in food preparation, please display a sign noting 
its use for those who are allergic. 


