PO’BOY & POTATO SALAD
COOKOFF

Saturday, July 12, 2025
Vallejo Waterfront | 12PM-3PM

Types of Po’Boy Sandwiches
(Examples for Entry)
Note: All entries should be served
on French bread, may be hot or cold,
and must follow all safety
requirements.
e Classic Fried Shrimp Po’Boy
Fried Catfish Po’Boy
Fried Oyster Po’Boy
Roast Beef “Debris” Po’Boy
Hot Sausage Po’Boy
BBQ Chicken Po’Boy
Smoked Turkey or Ham Po’Boy
Vegetarian or Vegan Po’Boy
Crawfish or Crab Cake Po’Boy
Surf & Turf Po’Boy
Spicy Creole Po’Boy (with
remoulade or hot sauce slaw)
Freestyle or Specialty Po’Boy

Types of Potato Salad
(Examples for Entry)
Note: Entries must be pre-chilled,
labeled, and follow all safety
requirements.
Southern-Style
Classic Mayo-Based
Loaded Baked Potato Salad
Red Potato Salad
German-Style Potato Salad
Spicy Cajun Potato Salad
Chipotle Potato Salad
Vegan or Egg-Free Potato Salad
Sweet Relish & Dill Combo
Avocado Potato Salad
Deviled Egg Potato Salad
Freestyle or Specialty Potato
Salad
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Food Safety Agreement

To participate, you must follow standard public health and food handling
practices:

Prepared in a clean and sanitary environment
No undercooked proteins
No dishes prepared with cannabis or alcohol
Perishable ingredients — including proteins (meat, poultry, seafood),
dairy, eggs, and fresh produce — must be purchased no more than
48 hours prior to the event and stored at proper temperatures (receipts
may be requested)
[ 1 Dishes must be prepared no more than 24 hours in advance
[]1 Cold dishes kept below 41°F and hot dishes above 135°F during the
event
[ 1 Ingredients may be requested on day-of, if asked to describe your
dish

Rules & Entry Conditions

One (1) entry per dish type (Po’Boy and/or Potato Salad)

No cooking on site — dishes must be prepared prior to arrival

Bring a minimum of seven (7) sandwiches for judges

Bring a minimum of seven (7) sample-size salad portions for judges
Dishes must be sealed and transported in a food-safe container to be
labeled by a representative at the judging reception area

Do not label your container with your name in advance of delivery to
judging reception area

Judging criteria includes: taste, creativity, and presentation
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https://www.thebombshellgroupinc.com/
https://www.sharkyschickenandfish.com/
https://nooniesplace.com/
https://tinyurl.com/707day-cookoff

