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2014 Home Cookin’
Amateur Crab Cake Contest

 

OFFICIAL RECIPE ENTRY FORM  
Thanks to popular demand, Monmouth Park is hosting the first annual Home Cookin’ Amateur Crab Cake 
Contest.  The contest will be held on Sunday, August 17th at the Shore Chef Crab Cake Cook-Off at 
Monmouth Park, 175 Oceanport Ave., Oceanport. The contest is open to all amateur and home chefs. 
Professional chefs are not eligible. Recipes will be evaluated by our team of professional chefs.  Ten 
contestants will be chosen from the recipes submitted to cook their crab cakes for our team of judges at 
Monmouth Park starting at noon on Sunday, August 17th.  All information must be included to be qualified to 
participate. By submitting this recipe, you permit use of its contents or any photos in related promotions for the event.  

 
Name       e-mail        

Address        City/      ST/ZIP     

Phone       cell         

RECIPE NAME ________________________  
DESCRIPTION -Please provide any related story about or origin of this recipe 

               
               
               
 
INGREDIENTS (please include measurements) 
____________________________________   _________________________________ 
____________________________________   _________________________________ 
____________________________________   _________________________________ 
____________________________________   _________________________________ 
 
Preparation and Cooking Directions use additional sheets if necessary  

              
              
              
              
               
Serving details (example-served on a burger bun, leaf lettuce, tartar sauce, fresh dill, etc)   
               
Additional comments_________________________________________________________________________ 

SIGNATURE              

RETURN ENTRY TO James Conroy james@jamesconroy.tv   NO LATER THAN WEDNESDAY, AUGUST 13, 2014  



 

Presented in partnership by 

 

2014 Home Cookin’  
Amateur Crab Cake Contest  

 
RULES AND REGULATIONS 

 

1. Contest is open to all amateur and home chefs.  Professional chefs are not eligible. 

2. Only one recipe per contestant. Participant works alone to prepare dish. 

3. Recipes will be independently judged on their merit by team of professionals.  Ten contestants will be chosen to 

prepare their crab cakes on site on Sunday August 17.  Contestants or their representative must be able to appear and 

cook on site at the event in order to be considered for judging. Judging panel headed by noted Star Ledger food writer 

Pete Genovese. 

4. Induction burners will be available for use on site at Monmouth Park.  Each contestant will be responsible for providing 

his or her own ingredients and utensils.  James Conroy will confirm ingredients and application as part of event. 

5. Foods must be stored at 40 degrees F or less at all time when not in production (in cooler on ice). Management 

reserves the right to disqualify any food or product component for safety or quality concerns.   

6. Contestants must arrive at 11 AM on August 17 for initial meeting and introduction to staff. Cooking begins at noon for 

three sessions.   

7. Contestants should bring raw foods to be sliced, cooked and otherwise prepared on site. Recipes are made public, no 

secret ingredients allowed. 

8. A complete hand washing and equipment sanitizing station will be available to contestants as well as gloves and 

sanitizing spray. 

9. Participants chosen to compete will receive 4 VIP passes and parking passes to Monmouth Park Racetrack. In addition, 

their guests will enjoy a private viewing area of event.   

10. Contest winner will receive: Cast Iron Award naming them official “Home Cookin’” Contest winner, a four‐pack VIP 

package from Monmouth Park, and a $500 cash prize. 

11. Event organizers reserve the right to make all decisions regarding acceptance of contestants into the contest.  Event 

decisions are final. 

12. All information must be included on the entry form to be qualified to participate.  

13. By submitting this recipe, you permit use of its contents or any photos in media and promotions related for the event.  

14. By submitting a recipe for this event and participating as a contestant, you agree to indemnify Spark Market Solutions, 

LLC, Monmouth Park Racetrack, and the Star‐Ledger/NJ.com and to hold them harmless from any liability in connection 

with event activities, publications or outcomes.  

15. Film/Video Recording:  Contestant grants and agrees to irrevocable, royalty‐free right and license to Event to 

photograph and make film/video and sound recordings specifically relating to the event (collectively, “Recordings”) by 

Spark Market Solutions, The Star‐Ledger, NJ.com and Monmouth Park for any purpose in any media.  

16. Prizes awarded do not have a cash value and may be applied as face value of certificates indicates only. 

 

SIGNATURE                       

QUESTIONS?  Contact Spark Market Solutions, LLC at 732.747.4449 or info@sparkmybiz.com 
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