Agzalea Cake Challenge

The North Carolina Azalea Festival cordially invites you to participate in the first-ever Azalea
Cake Challenge on Sunday, April 11, 2010, from noon to 4 pm, at the Cape Fear Community
College (CFCC) Schwartz Center. During this event, the public will be invited to purchase tickets
and view cakes prepared by both professional and amateur bakers from the Wilmington area. The
theme for the challenge will be The North Carolina Azalea Festival Imagine cakes depicting
azalea flowers, the parade, the circus, Wilmington'’s beautiful gardens, the Azalea Queen, Azalea
Belles...let your imagination go wild! What a wonderful opportunity to showcase your creativity
and baking expertise, generate targeted and effective advertising for your business and participate
in a sixty-year old Wilmington tradition that attracts more than 300,000 people each year!

In the professional competition, teams of at least three members dressed to represent local
businesses (such as catering companies, bakeries and restaurants) will construct Azalea-themed
“centerpiece cakes” prior to the Challenge day and deliver them to the Schwartz Center the
morning of the event. Professional teams will have the opportunity to personalize their table space
to match the theme of their cake or to promote their business. Once doors open to the public at
noon, professional teams will put the finishing touches on their cakes, answer questions about
technique and workmanship, and provide samples to the public. (See attached event guidelines for
specific information). Judging will be provided by a team of professional bakers and Azalea
Festival celebrities; event ticket-holders will also choose winners in various “people’s choice”
categories. Challenge winners will be announced near the end of the competition and will receive
a unique silver-plated award to keep as a memento and display at their place of business.

In the amateur competition, novice or hobby bakers will display Azalea-themed cakes on a shared
table space. Guidelines are similar to the professional category above, except amateur entrants will
not serve cake samples to the public. (See attached event guidelines for full details).

A fee of $100 for professional entries and $30 for amateur entries will be charged to cover event
expenses. We hope that you are interested in participating, as we know this event will be an
exciting addition to the Azalea Festival lineup for 2010! For questions, please contact Dana
McKoy or Sandee Spradley, Azalea Cake Challenge Co-Chairs, at

azaleacakechallenge@gmail.com or call 910-794-4650.

Event tickets available to the public for $5 each at the door. Children under 2 admitted free.
PRE-SALE TICKET SPECIAL! Buy 3 tickets, get one free - that’s 4 tickets for $15!
Pre-sale purchases may be made online at: www.ncazaleafestival.org; TICKETS

or at the North Carolina Azalea Festival office at 5725 Oleander Drive, Wilmington, NC 28403.



mailto:azaleacakechallenge@gmail.com
http://www.ncazaleafestival.org/

Azalea Cake Challenge Event Guidelines
Professional Competition

Professional entrants must represent a “permitted
establishment” (proof of an NCDA or DENR permit is
required) to compete in this category.

Teams selected for the professional competition will be
featured in the North Carolina Azalea Festival souvenir
program (with an approximate circulation of 10,000
copies) and will be included in press releases about the
event.

Professional entrants will be required to provide at least
three (3) photos of previous work along with their
application form to aid event staff in selecting teams for
the competition.

A $100 entry fee will be charged for all professional
teams at the time of application. The entry fee will be
refunded if the team is not selected for the competition.
However, once teams receive confirmation of selection
for the event, no further refunds will apply.

Professional applicants must carry and maintain general
liability insurance in a minimum amount of $1,000,000
and name The North Carolina Azalea Festival at
Wilmington, Inc. as an additional insured. This insurance
must be primary and not contributory with any
insurance carried by the Festival. Professional applicants
shall provide a certificate of insurance evidencing
compliance with the provisions of this paragraph.

Each professional team will submit a maximum of one
Azalea Festival themed “centerpiece cake” for judging
(both by the public and a judging team composed of
Azalea Festival celebrities and local culinary experts).

All centerpiece cake entries must be completely edible
except for items such as columns, supports, etc. The
judging team will taste a sample of the centerpiece cake
and reserve the right to test it for proper construction.
Additionally, professional teams are required to bring
enough cakes of the same recipe as their centerpiece
cake to provide to the general public for sampling. These
cakes do not need to be decorated elaborately, but
should utilize the same recipes for cake, filling and icing
as the centerpiece cake. Please cut enough samples for
at least 500-700 guests. Please bring the necessary staff
and supplies to facilitate sampling, including: gloves for
team members handling the samples, a knife for slicing
samples, plates, forks and napkins for serving, etc.
Please indicate with signage at your table if there are
common allergen ingredients in your cake samples (ex.
nuts, berries, wheat gluten, dairy, etc.)

Set-up time is 10:00 a.m. until noon. Please arrive no
later than 10:30 am. New Hanover County Health
Department staff will inspect all booths and issue
permits to allow cake sampling.

¢ Please bring the proper staff and equipment necessary
to transport your cake from your vehicle, into the

building and to your table (i.e. a rolling cart or enough
staff members to carry it). Cakes may be any height (as
long as your team can transport and carry them into the
venue) but must fit on a 30” x 30” surface. For questions
about cake size, please contact the Event Entry
Coordinator.

Each team will have two 6-foot banquet tables setin a
V-shape or L-shape to display their cakes and samples.
Table linens will be provided. Professional teams are
encouraged to decorate their table space according to
their cake’s theme and to dress in matching professional
attire representing their company. (Professional chefs
are encouraged to wear their chef coats and toques). All
setups must be professional in appearance.

Any entry or booth deemed to be in poor taste by Azalea
Festival event staff will be disqualified and removed
from the competition.

Event ticket-holders (the general public) will be given
the opportunity to vote on both the look and taste of
professional entries. A judging team featuring local
baking professionals and Azalea Festival celebrities will
also judge entries utilizing a consensus style. All judges’
decisions are final.

No electricity will be provided at the booths. While
vendors may put finishing touches on their cakes after
doors have opened to the public, all ingredients must be
prepared ahead of time (icing, piping, etc.) as no
electrical outlets will be available for electrical
appliances at the venue.

Stations will be available in the venue for hand-washing
and washing of small dishes and implements (such as
spatulas, decorating tips, etc.)

Parking for a maximum of two (2) vehicles will be
provided for each professional team. Please make
arrangements for all of your staff to occupy no more
than two vehicles.

The North Carolina Azalea Festival reserves the right to
publish photos of the cakes entered and the
participating teams for promotional purposes. The North
Carolina Azalea Festival reserves the right to deny any
application and assumes no responsibility for lost,
damaged or stolen items at the event.

Students from the Cape Fear Community College (CFCC)
culinary technology department will also demonstrate
cake-decorating skills in the Schwartz Center Lobby.
Application forms must be received no later than March
1, 2010. Late entries will be considered after the
deadline, however the fee will increase to $125 for
professional entrants, and $40 for amateur entrants.

To apply, visit www.ncazaleafestival.org; APPLICATIONS.



http://www.ncazaleafestival.org/

Agzalea Cake Challenge

Professional Division Application

Full Name of Business

Address Line 1

Address Line 2

City, State, Zip Code

Daytime Phone Number

Email Address

Website Address

Team Captain Name & Title

Team Captain Cell Phone Number

Please list ALL staff who will be assisting
you at the event: (required by the New
Hanover County Health Department). A
minimum of 3 team members is
required.

Enclosures

e Please enclose a photocopy of your North Carolina Department of Agriculture (NCDA) and/or North
Carolina Department of Environment and Natural Resources (NC-DENR) permits.

o Professional applicants must carry and maintain general liability insurance in a minimum amount of
$1,000,000 and name The North Carolina Azalea Festival at Wilmington, Inc. as an additional insured. This
insurance must be primary and not contributory with any insurance carried by the Festival. Please provide
a certificate of insurance evidencing compliance with the provisions of this paragraph with your
application.

e Please enclose at least three color photos or color copies of previous work (non-returnable).

e Please enclose a check for $100 for your application fee. Checks should be made out to the North Carolina
Azalea Festival. Should your team be selected for this event, there will be no additional registration
charges. The entry fee will be refunded if your team is not selected for the competition. However, once
teams receive confirmation of selection for the event, no further refunds will apply.

The North Carolina Azalea Festival reserves the right to deny any application and assurspsnsilyiéity for lost, damaged or

stolen items The undersigned applicant, for itself, its members, officers, directors, agents and employees, agrees to defend,
indemnify and hold harmless The North Carolina Azalea Festival at Wilmington, Inc. anceits, affiectors, agents and
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Professional Team Captain Signature

All Application Forms due in the North Carolina Azalea Festival office or postmarked no later than
Monday, March 1, 2010. Please print and complete this application form, sign and mail (with enclosures) to:
North Carolina Azalea Festival, Attn: Azalea Cake Challenge, P.O. Box 3275, Wilmington, NC 28406.
Applications may also be hand-delivered to the NCAF office at 5725 Oleander Drive, Wilmington, NC 28403.
For questions, please contact Dana McKoy or Sandee Spradley, Azalea Cake Challenge Co-Chairs, at

azaleacakechallenge@gmail.com or call 910-794-4650.
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