2010 Green Bean Recipe Contest:

Do you love to eat green beand?ow about cooking and serving them to your family?
Have you ever thought about green bean slaw or enggden bean cookies? The Green
Bean Festival is hosting a Green Bean Recipe Cihiifsseasy to enter — just show up at the
Union County Civic Center on July 3&t noon with your prepared dish.

Downtown Blairsville, GA

Eligibility — Contestants must reside at least part of theigddnion County, Towns
County, Fannin County, White County, Lumpkin Coyr@erokee County, NC, or Clay County, NC.

Categories

1. Cooked Green Beans (hot)

2. Salads (cold, raw or cooked)

3. Creative (including pudding, breads, dessentd,cther)

At the discretion of the judges, the number of gaties may be increased or decreased dependingroben of
entries received.

Guidelines

Each submitted dish should be original and includgreen beandfresh, dried, frozen, or canned). Please attach a
recipe card with the name of the recipe, ingrediespecific amounts (for each ingredient), and hwamy servings the
recipe will make. Each ingredient must be lista@fgrably in order of use, followed by completepsby-step

cooking instructions, including timing for any camkcomponents. Put your name and contact informaticthe back
of the card.

The right to submit your recipe to the Green Beanipe Contest must not be restricted in any walgase do not
submit copyrighted material. Submission of a reé$pe warranty by the contestant that the contestams all
copyrights and other intellectual property rightsthe recipe and constitutes an assignment bydheestant of these
rights to the Green Bean Festival for promotionafginsesGet creative — but as we all know, tried and true
family recipes are the best so submit them, too!

Rules

No submission fee is required. Contestants must ent Saturday, July 31, 2010 between 12:00 nodrlar80 p.m.
at the Union County Civic Center — near the kitchesa. Bring prepared dish, ready for the judgeaste. Also bring
written recipe as per instructions above (with yoame on back). Each recipe must be submitted lydividual, not
by a couple or a team. There is no limit on the benof recipes you may submit. It is advisablermwvjgle a cooler

for foods during transportation. Judges will beamaged to disallow foods which have not been aafedy
protected. Physical damage, which may occur durangsit or handling, will not be counted againgt tiontestant.
Garnishes are permitted. After the contest, coaésimust pick up (or make arrangements to piclang)dishes used
during the contest. We cannot be responsible &iredi left at the facility.

Selection of Winners
Judging will begin at 12:35 p.m. on Saturday, Bily2010 and is based on five attributes which eanpng
categories including taste, visual appeal, preientanutritional value (or uniqueness), and petaga of green beans

used.

Cooked Green Beans (hot) - A team of judges will choose winners based stetéd-10 points), visual appeal (0-5
points), presentation (0-3 points), nutritionaluga{0-5 points), and percentage of green beans(liséd



Salads (cold, raw or cooked) — A team of judges will choose winners based stetéD-10 points), visual appeal (0-5
points), presentation (0-3 points), nutritionaluga{0-5 points), and percentage of green beans(liséd

Creative (including pudding, breads, desserts, and other) — A team of judges will choose winners based stetéD-8
points), visual appeal (0-4 points), presentat®3 points), uniqueness (0-10 points), and pergentd green beans
used (1-5).

From 1 to 30 points will be awarded to each dighe&ch judge. The dish in each category with higtotal points
will win 1st Place and second highest total poiitswin 2nd Place for that category. In case dieathere will be a
taste-off to decide winner.

Example is as follows: My aunt’s green bean casseezipe is served hot. It tastes great so Judiggvés it a 9 for
taste. It is a little dried out and gets a 3 faual appeal. | re-used an old scratched aluminumapd tin foil so my
casserole gets a zero for presentation. The gremmstare full of fiber and vitamins but the extighkfat cheese and
salty canned soup bring my nutritional score dosva 8. Green beans make up approximately 2/3 dhtgredients
so that's a 4. Judge #1 gives my casserole adbifl. See how it works?

Notification of Winners

Winners will be posted after points are totaleds lequested (but not required) that all contéstand especially the
six winners be present at the Green Bean Festiwalrds Ceremony. The ceremony will be held in theobCounty
Civic Center Auditorium at 4:00 p.m. on Saturdayly B1* (same day as contest). Ribbons will be presepted t
winners at the Ceremony. If winners are not pregbatribbons may be picked up at the DDA officé34rown
Square, Blairsville, Georgia during normal businessrs.

Judges

All judges will be announced ASAP and will inclu@aarles Totherow, Builder/Contractor, Joan Drake of
Antonietta’s Grill & Italian Restaurant, Shea Md@3sastain of Blairsville Restaurant, and Pastor &¥aungblood.

Prizes

1st place in each category will receive a GreemBesstival I Place Ribbon. 2nd place in each category will ivece
a Green Bean Festival’Place Ribbon. All events at the Green Bean Fdstiiliereceive media coverage so be
prepared to have your picture taken. See you dtdséval!

Janice Boling

Coordinator, Green Bean Festival Recipe Contest

Contact: hometown30512@yahoo.com or 706-897-9435

Entry Form

Yes, | would like to enter the 2010 Green Bean ge€ontest! | understand that this competitiorbisud having fun
and celebrating the Green Bean. Thanks to allutiggs for assuming the responsibility of judginig ttontest. | agree

to abide by all the rules and regulation s of theed Bean Festival Committee.

Exhibitor’s Signature




