
Top Mac Chef 
 

Mac-N- Cheese Cook-off Rules 
 

 The Top Mac Chef: Mac-N-Cheese Cook-off is open to all ages. Please register your mac-n-

cheese entry prior to the cook-off by placing name on sign-up sheet or emailing 

mjredding7@gmail.com. 

         Bring your mac-n-cheese “ready to eat” in a half size aluminum chaffing dish (120 oz). 

 Please bring enough mac ‘n cheese for 30 people to have 4 oz tasting (120 ounces or roughly a 

gallon of mac ‘n cheese). 

         Use your favorite recipe! 

         You may add in items to your mac ‘n cheese: veggies, meat/seafood or vegan. 

 Please have a list of ingredients used for allergy purposes. If your mac ‘n cheese contains 

peanuts or peanut oil, please highlight this on your ingredient list. 

 Please label your mac-n-cheese with your name if dropping off before mass, we will keep it warm 

until the cook-off. 

            You MAY NOT use boxed or store-bought mac-n-cheese. 

         Contestants are responsible for supplying all of their own serving utensils. 

         Spoons and cups for the public will be provided. 

 Each contestant is responsible for watching over their area and at the end of the cook-off is 

responsible for taking all of their personal items home. 

 This is a blind competition; each contestant will be given a number to display by their mac-n- 

cheese. The parishioners who come to taste the mac-n-cheese will be given a scorecard for 

each entry and will rate their top 3 favorites. 

o First will receive 3 points, Second will receive 2 points and Third will receive 1 point. 

 The scorecards will be tallied for each entry and the top three mac-n-cheeses will 

announced. 
 

 
 
 

Please arrive promptly at 5:15pm on Saturday, February 18th to set up for the cook-off. The 

parishioners will be allowed in at 5:30 to start the tasting and judging.  I plan to attend the 4:30pm 

mass, you can drop off you mac-n-cheese and the Knights will keep warm in the oven till the cook-

off. 
 

 
 
 

Any questions, please contact Michael Redding (603) 494-6801 or mjredding7@gmail.com  

mailto:mjredding7@gmail.com

