
Guidelines for Lobster Cookoff Competition 
& Judges Criteria 

Wednesday, July 27, 2022 5:00PM-
7:00PM Beach Pavilion and Ocean Plaza 

 
 

JUDGES CHEFS 
Steve Waters (Head Judge) Moises | Taco Craft 
Randy Strauss Paul | Delacaseas 

Jeff Torode Dane | Marine Biologist 
Toby, Gold Coast Scuba, Winner 2021 Chef  Wayne & Ken | Digs n Gifts 

Surprise Judge TBD! Dave |Even Keel 
 

CHEF TEAM INFO 
ALL CHEF TEAMS MUST ARRIVE AT PAVILION TO SET-UP NO LATER THAN 4PM 

(we will be there by 3 if you want extra time) 
 

The event is free and open to the public! Please encourage all your friends and family to come to the event in Anglin's
Square to cheer you on. There will be 100 chairs set up in the plaza for the crowd, and Aruba’s will have tables for 
service. 

 
The Town will provide one parking permit per team to park team in the Asta parking lot (by the Pier), so you can 
easily load in and out. 

 
The Chef stations are intended to be for the competing teams of four only. While we are thrilled for your family and 
friends to attend the event, please do not invite anyone that is not participating to be in the cooking area as other 
non- family folks will think its ok to hang out there too, and it gets too crazy. 

 
There will be a large, common gas grill for all teams to use. 

 
No cooking devices that produce an open flame are allowed. Also, no candles or Sterno. Teams can bring small 
electric devices, such as a burner, toaster, etc. Electrical outlets are limited at the Pavilion. 

 
One table and linen will be provided per team. You will bring your own ingredients, dishes, glasses, utensils, napkins 
and optional drinks for the six judges. 

 
2022: You are permitted to serve an alcoholic or non-alcoholic beverage to the judges only, to complement your dish. 
Chefs are not permitted to bring their own alcoholic beverages / coolers for personal consumption. Drinks may be 
purchased through Aruba’s. 

 
Decorate your table! Banners are allowed behind your table (space permitting) or on the front of your table.  


