
The Original Flavour of Saint John
C O M P E T I T I O N

The foghorn blows in the distance and the early evening chill of this Port City
sets in.  Back from the market, you carry sacks of wheat flour, sugar and salt
into the comfortable smoky kitchen.  The fire in the wood stove is crackling and
a broth stew is thickening, brewing a bouquet of thyme, basil, cumin and sage
in the steam.  Molasses cookies are baking and the sweet cinnamon, clove and
nutmeg aromas mingle, tickling your senses.  It is 1785.  You are hungry, your
taste buds are sharp.

‘The Original Flavour of Saint John’ is in the air!

We invite you, a true professional chef, to show us that ‘Original Flavour of Saint
John.’  Let your thoughts be transported to 225 years ago.  What were the local
ingredients used?  What were the recipes of the era and local?  How was food
prepared 225 years ago?  Play with ingredients, presentation, cooking methods
and cultural influences. The canvas is yours…choose an original ‘appetizer’
recipe and present it with a twist or invent something on your own…

There are only two requirements – you must include Crosby’s Molasses as one
of your ingredients and your recipe must have a component that ties it to our
heritage and showcases the fact that Saint John is celebrating our 225th
anniversary this year!

Six entries will be chosen from the recipes submitted. These six Chefs will be
asked to prepare their recipe and present it for judging at the 2010 Fundy Food
Festival on June 5th at 7:30 pm. Three finalist will be chosen and given $1000
to prepare 300 samples for the final judging at the Saint John 225 CultureFest
to be held at Rockwood Park on July 3, 2010.

Enter as many recipes as you like.
Deadline for submissions is JUNE 1.

For more information call 506.642.2822 | e-mail eat@operabistro.com
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The Original Flavour of Saint John
C O M P E T I T I O N  T H E  P R I Z E S

Create the ‘Original Flavour of Saint John’ A signature SJ225 appetizer

Six recipes will be chosen for presentation and judging at the Fundy Food Festival on June 5
Three will move on to final judging at the grand Celebration225 CultureFest on July 3

PRIZES
First

An Exquisite Getaway with Winery Tours in Okanagan, BC –
5 days, 3 winerys, 2 people

Includes:
• Flights from Saint John to BC for two
• Accommodations and meals for two
• Exclusive Winery Tours for two (Sumac Ridge Winery,
   Nk-Mip Cellars Winery, and Jackson-Triggs Winery)
…and of course, the distinction of having your dish named
the ‘Original Flavour of SJ’

Second
An Wonderful Escape with Winery Tours in Niagara Falls, ON –
3 days, 2 winerys, 2 people

Includes:
• Flights from Saint John to ON for two
• Accommodations and meals for two
• Exclusive Winery Tours for two (Jackson-Triggs Winery,
   Inniskillin Winery)

Third
“A Gourmet Night In Nova Scotia Wine Country”

Includes:
• Ferry Service to Nova Scotia via the Princess of Acadia
  (1 vehicle, 2 passengers)
• $100 in gas certificates
• A tour, tasting and dinner for two at the spectacular
   Domain De Grand Pre
• One night’s accommodation at the historic Tattingstone Inn
   in downtown Wolfville
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The Original Flavour of Saint John
C O M P E T I T I O N  R E G I S T R A T I O N

REGISTRATION FORM

Criteria:
1) Enter as many recipes as you like
2) Recipes must include Crosby’s Molasses as one of your ingredients and
    distinctly represent the history and culture of Saint John
3) Please include a 50 word description of your entry, explaining how your
    creation reflects the character of our historic great city.

Chef Name:

Business:

Email:

Phone:

Appetizer Name:

Description:

Deadline for submissions is JUNE 1
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