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Announcing the 2nd Annual     
   Taste of Idaho Chef Challenge 

       Saturday, September 12, 2009

The Idaho State Department of Agriculture’s Idaho Preferred® program and Sysco Idaho are proud to present the second annual Taste of Idaho Chef Challenge.  This year’s event will take on a new look and allow participating chefs to showcase their professional skills, promote their restaurant/business and showcase the bountiful array of Idaho foods and wines.  Chefs will win cash, prizes and the opportunity to demonstrate their award-winning recipes to over 4000 consumers expected to attend the fifth annual Taste of Idaho.  We hope that you will participate!

The Taste of Idaho Chef Challenge is designed to increase consumers’ awareness of Idaho’s great foods, wines and chefs!  ALL CHEFS are invited to participate!!  Please take a moment to review the contest design below – and then plan to take part!  (NOTE:  The competition is limited to professional Chefs, cooks and culinarians currently working in a restaurant, club or foodservice establishment currently operating and licensed by the Health Department.)    

The Taste of Idaho Chef Challenge competition will function as follows:

Chefs who would like to participate will submit an original menu and recipes in one or more of the following categories:

Beef Entrée:  Must include Idaho beef, an Idaho Starch and Idaho vegetable from the approved list below.

Trout Entrée:  Must include Idaho trout, an Idaho Starch and Idaho vegetable from the approved list below.

Lamb Entrée:  Must include Idaho lamb, an Idaho Starch and Idaho vegetable from the approved list below.
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Pork Entrée:  Must include Idaho Pork an Idaho Starch and Idaho vegetable from the approved list below.

Vegetarian Entrée:  Must prominently feature a total of at least three items from the Idaho Starch, Idaho vegetable and/or Idaho fruit list.

Fruit First Course:  May be an appetizer, a soup or a salad featuring at least two items from the Idaho fruit list.
Potato Dessert:  A restaurant quality plated dessert featuring Idaho potatoes as at least 30% of the total ingredient weight.

Each recipe should yield 6 portions and Idaho products should be used whenever possible in the ingredient list.  A Chef may enter recipe(s) in more than one category.   Menu and recipes should be submitted to:  
        Taste of Idaho Culinary Contest





Idaho Department of Agriculture





P.O. Box 790  Boise, ID  83701





Email:  leah.clark@agri.idaho.gov
ALL ENTRIES ARE DUE AUGUST 5, 2009

All recipes received will be tested by a panel of qualified chefs for viability.  A winning recipe in each category will be chosen by members of the Taste of Idaho committee.  
Winners in each category will receive $300.00 cash and a $300.00 Sysco grocery credit voucher for the establishment the winner represents.

Prizes will be awarded at the Taste of Idaho show, Saturday, September 12, 2009.   Winners must commit to a 30-45 minute demonstration of their dish on stage during the Taste of Idaho event.  Any advanced preparation that will make the demonstration more appealing to the audience is encouraged.  Winners must also commit to preparing and sampling 1-2 oz. samples of their main dish for 2 hours (approximately 300 samples) following their on-stage demonstration.  Sysco will allow each category winner a $100.00 grocery credit for samples and demonstration materials.  Times for demonstrations and sampling will be assigned.  Organizers will make every attempt to schedule demonstrations to alleviate schedule conflicts, however, winners must be flexible to accommodate the Taste of Idaho schedule. Prizes will be awarded only after completion of the demonstration and sampling obligations.  

Demonstrations will be the responsibility of the winner.  The winner should plan to bring all of the equipment necessary to prepare their winning dish for spectators in the demonstration.  A six foot table, four burner electric range with oven and home quality refrigerator will be the only items provided on stage for the demonstration.  Demonstrators should plan to bring all of the supplies, utensils, equipment and ingredients necessary to prepare and present their winning recipes.  

Sampling will be done at a booth following the on-stage demonstration.  Samples must be brought in a ready to eat form.  The kitchen at Qwest arena will not be available for cooking, heating, finishing or refrigeration.  Organizers will provide napkins and disposables as needed for sampling, and one volunteer to assist in distribution  - but all other supplies needed to serve are the responsibility of the winner and his/her sampling team.  Idaho wines will be paired with the winning recipes and wine makers will be sampling the wines along with the food samples.  
The goal of the Taste of Idaho Chef Challenge is to promote Idaho food and wine – both at home and at local restaurants.  Winners should have some knowledge of the products they are featuring in their recipes (producer/farmer name, location, where products are available etc).  Winners are invited and encouraged to bring signage, coupons or related information to promote their business during their sample times.

Winners and their staff are responsible for packing in their equipment, hot boxes and coolers. Organizers will provide some volunteer assistance if needed. Parking validation will be included in the prize packet provided at the conclusion of the demonstration and sampling.

Approved Idaho menu items*:
Idaho Starches                       Idaho Vegetables                Idaho Fruits
potatoes


    green beans

       peaches

wild Rice                                 cucumbers

       blueberries

lentils



    carrots


       melons
barley



    garden peas
                  grapes

beans



    tomatoes                               raspberries

corn



    zucchini/yellow squash
       plums/pluots

pumpkin


    winter squash

       pears





    onions


       nectarines





    greens

                   apples




    beets


        huckleberries
*Other Idaho starches, vegetables, and/or fruits may be allowed with prior approval.

If you would like to participate, please complete the attached entry form, attach recipe(s) and submit by August 5, 2009.
We look forward to some great Idaho Preferred® recipes!  Thank you in advance for your participation!  Please contact us if you have any questions.

Leah Clark





Heidi Irons

Idaho Preferred




Marketing Manager

ISDA






Sysco of Idaho

208-332-8684




208-387-2465

Leah.clark@agri.idaho.gov


irons.heidi@idaho.sysco.com

2009 Taste of Idaho Chef Challenge 
Entry Form
Yes! I would like to enter my best Idaho recipe(s) in the 

Taste of Idaho Chef Challenge!
Chef Name ___________________________________________________
Restaurant/Business ____________________________________________

Mailing Address ________________________________________________

Phone Number (daytime)_____________      email ____________________

I am entering recipes in the following categories:

_____   Beef Entrée


______ Pork Entrée 

_____   Lamb Entrée


_____    Trout Entree

_____   Vegetarian Entrée

______  Fruit First Course

_____   Potato Dessert

PLEASE ATTACH RECIPES FOR ALL CATEGORIES CHECKED ABOVE.  FOR ENTRÉE COURSES RECIPES MUST INCLUDE ENTRÉE, STARCH AND VEGETABLE RECIPES.
REMEMBER - ALL ENTRIES ARE DUE AUGUST 5, 2009
I understand that by entering the Taste of Idaho Chef Challenge that am granting permission to organizers and sponsors to use the recipes in print, web, and other promotional venues.  In addition, I understand that should I be named a winner in one of the above categories that prizes will only be awarded at the completion of demonstration and sampling obligations at the Taste of Idaho event on Saturday, September 12, 2009 at Qwest Arena in Boise, Idaho.
___________________________________                                                     ___________________

Chef Signature







Date
