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THE GREAT LAKES REGIONAL CHOCOLATE COMPETITION

Competition Date: Sunday, February 25, 2007

REGULAR COMPETITION (Cakes & Tortes or Cheesecakes) 

The Great Lakes Regional Chocolate Competition will be held on Sunday, February 25, 2007, at the Kellogg Center on the campus of Michigan State University in the Big Ten Ballroom.

Setup is between 8:30 a.m. and 10:45 a.m. the day of competition.  Check in at competitor registration before entering the Big Ten Ballroom to set up.

The MASTERPIECE will have other specific rules.  You must request information packet for that category to view the rules.

The non-refundable entry fee for this category is $25.00, and is tax-deductible.  TWO COMPLIMENTARY TICKETS WILL BE SENT TO EACH COMPETITOR (A $60 VALUE).  Additional entries require no further charges.  Please make your checks out to Michigan State University Museum.  Mail your payment to Bill Matt, MSU Museum, West Circle Drive, East Lansing, MI 48824.  You may also pay by credit card.

Only entrant(s) are allowed in free when the actual Chocolate Party opens at 1:30 p.m.  All other participants will need a ticket to enter.  Tickets may be ordered online at www.museum.msu.edu or by calling 517-355-2373.  Tickets may be on sale at the door however we would suggest purchasing tickets prior to the chocolate competition as there are only 800 tickets sold for this event.

All entries in all categories will have chocolate as the dominant ingredient, flavor, or medium of display. Each category’s entry cake or torte may be of any size or shape, appropriately decorated.

The judging criteria and scoring will be as follows for all entries in the regular competition: All judging criteria will score slightly different with more points awarded for emphasis on certain criteria, for a total of 70 points.  The judging criteria are: a) Visual Appearance; b) Decoration; c) Overall Presentation; d) Taste, Flavor, Aroma, Texture; e) Plate Presentation; f) Difficulty of Technique, and g) Originality. 

The competition’s theme is “Birthdays, Anniversaries, and Major Milestones”.  The theme is based on Museum historical artifacts and specimens.  All entries must adhere to the theme or will be penalized by receiving a score of 0 on Originality. 

EXHIBIT COMPOSITION:
A) One (1) whole cake or torte of any size or shape. Do not cut into this cake or torte.

B) Two (2) plate presentations of your cake appropriately for judge(s) to taste. Place the plate presentations next to your entry.

The above requirements will be placed on your main table as a display.  

Paper plates, utensils, and napkins will be provided for judging and general public tasting.

Judges and contestants are not to engage in direct conversation prior to judging, or during judging.  Contestants will have a chance to talk to the judges after all judging is completed.  Scoring packets will be made available to all contestants as soon as possible.

Team entries are allowed, but there is only one medal and prize awarded per place.  Designate a team captain.  The team captain will be the person who will be allowed in the chocolate party at 1:30 p.m. without having to purchase an additional ticket.  The team captain will be designated to receive any awarded prizes.

ENTRY INFORMATION

NO RECIPE WILL BE REQUIRED THIS YEAR.  A complete entry must include entry application and entry fee.  You may mail the entry form and payment to the address above.  You may E-mail mattw@msu.edu the entry information and phone (517) 432-4655, or mail your payment in.  You may fax your entry information to 517-432-2846 with credit card information for payment.   Please make out your checks to Michigan State University Museum.  You will not be completely entered until we have received your entry application, entry fee and recipe. Complete entries will be entered into the competition on a first received basis. We will not save spaces for any entrant!

The final deadline for all entries (which will include the recipe and entry fee) is February 16, 2007.

You will be notified by telephone, fax, or e-mail to confirm that you are entered. 

We are limiting the amount of entries to 8 contestants for the Regular Competition.   The sooner you enter and complete all the entry requirements, the better your chances are to have all your entries accepted.  We will allow entries on a first received/completed basis.

The use of non-edible ingredients, wires, and materials for support in the cakes, tortes, or decorations are not allowed.  Judges may use a needle to pierce the chocolate to verify any use of support materials.

There are monetary prizes of $100.00, $50.00, and $25.00 respectively for the highest, second highest, and third highest Entry Total Points.  Places 1st-3rd will also be awarded medals. 

Table Space-You will have no more than 1 table (60” x 24”) for complete presentation (including plate presentations).

You may decorate your table space with any non-edible props, accessories, etc. Contestants are responsible for all props, accessories, cakes, etc., used and presented at the competition and during the extent of the show including set-up and breakdown, and transport into and out of the Kellogg Center. Do not make any type of advertisement a part of your entry or table decoration during judging. You may re-decorate your table before the Chocolate Party opens at 1:30 p.m. to include advertisement items.

At least two microwave ovens will be provided in the competition room during the competition setup for your convenience.

The use of manufactured chocolate cups or decorations will not be allowed.

You may request a copy of the judging sheets to be used for your category(s) prior to the competition.

The Big Ten Ballroom will be closed at 11:00 a.m. to everyone except the judges, Chocolate Party staff, and vendor set-up staff. Any competitor still working on their entry after 11:00 a.m. will be given an automatic 5 point deduction by each judge. The floor coordinator will let us know who violated this rule. The clock on the south wall of the ballroom will be the official clock.

The Chocolate Party will open at 1:30 p.m. with the presentation of awards shortly thereafter.  We will announce the award presentation 15 minutes before the actual presentation.

As a part of your entry, you will be required to have 150 bite size pieces similar to the recipe for each of your entries to sample for the general public. WE ASK THAT YOU PROVIDE 75 SAMPLES AT 1:30 AND THE SECOND 75 SAMPLES AT 2:30 SO MOST ATTENDEES HAVE A CHANCE TO SAMPLE YOUR GREAT WORK! This does not apply to display pieces and pieces you don’t want sampled.  You may make petit fours or sheet cakes or any other sampling of your recipe. We will provide plates, utensils, and napkins, but it may be more convenient to have samples in paper cups ready to serve.

You will be disqualified from next year’s competition for not fulfilling this rule.
Any competitor that does not show up for any reason will be disqualified from next years competition. Table space is very valuable.

Contact Bill Matt at the MSU Museum (517) 432-4655, or email at mattw@msu.edu if you have any questions.  Thanks for participating and GOOD LUCK!
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