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This is a People’s Choice Salsa Contest.  Contestants will prepare their salsa on-site one to two days before the 

contest.  The public will be allowed to sample the salsa on October 25th from 11 am to 1 pm.  Contestants are 
responsible for serving their salsa during the tasting window to the public.  Salsa will be distributed on a first-come, 

first-served basis until supplies run out.  Each community member tasting the salsa will be given two tickets to vote for 
their favorite salsa.  The winner will be announced at the Tomato Quest between 1:30 pm – 2:00 pm and will receive a 

trophy. 

Salsa Contest Rules 
• No fee to enter. 
• Upon registration, contestants will be assigned a number.  This number will correspond to your salsa for 

tasting and voting.   
• Contestants must submit a minimum of two quarts of salsa. 
• Salsa will be served in 1 oz. portions with your assigned contestant number.  Cups for tasting will be 

provided for you to use. 
• Salsa must be made from scratch using fresh ingredients or canned items.  Pre-made or pre-mixed salsas 

will be disqualified. 
• At least 50% of the ingredients must be fresh.  Canned ingredients may be used on a limited basis.  

Examples of acceptable canned ingredients include canned green chilies or other roasted chilies, canned 
diced tomatoes, and canned tomato sauce/puree. 

• Salsa must be prepared on-site in the Cooperative Extension Commercial Kitchen.  Salsas prepared in a 
home kitchen will be excluded from the contest.  Salsa will be prepared in advance during a specified 
time (Thursday, October 23rd, or Friday, October 24th) before the Tomato Quest event.  You will choose 
your time slot during registration and are on a first-come, first-serve basis.     

• The kitchen has a limited amount of equipment for use.  If you need special equipment to prepare your 
salsa (ie., a food processor), you will need to bring that equipment with you during your preparation 
time.  The following will be available for you to use: 

o Pans for cooking 
o Mixing bowls, spoons, spatulas 
o Blender 
o Knives 
o Cutting boards 
o Food storage containers 
o 1 oz. portioned cups 
o Tasting spoons 

• All contestants must attend Orientation on October 21st at 5:30 pm in the Mohave Cooperative 
Extension Commercial Kitchen, 101 E. Beale Street, Kingman.   
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Food Safety Rules 
 

• All contestants are required to have a valid Food Handler’s Card or Food Manager’s Certificate.  If you do not 
have a current Food Handler card, see below for a list of providers to obtain your Food Handler training and 
card.  You will be required to provide a copy of your Food Handler/Food Manager Card before preparing your 
salsa in the kitchen. 

• All ingredients must be from an approved source (ie., grocery store, farm stand, etc.). 
• Salsa must be prepared in the commercial kitchen following all food safety guidelines. 
• Salsa must be stored under refrigeration temperatures in the commercial kitchen refrigeration unit until served 

to the public.   
• Salsa must be held and served at the proper temperature during the public tasting.  It may be held on ice 

throughout service to the public.  Ice will be available to you to keep your salsa cold. 
• Contestants are required to follow all Food Safety rules as well as the Mohave Cooperative Extension Food 

Safety Plan during their use of the commercial kitchen. 

   

Food Handler Training and Certification available from these online companies: 

1AAA Food Handler 
 

https://aaafoodhandler.com/ $6.95 

123Premier Food Safety 
 

https://www.premierfoodsafety.com/ $7.95 

A Plus Food Training L.L.C. 
 

http://www.aplusfoodtraining.com $15.00
 

ACE Food Handler 
 

https://acefoodhandler.com/ $7.00
 

 
You may also obtain your food handler card from the Mohave County Health Department (928) 757-0901. 
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