
Chocolate Lovers Festival 

Best Chocolate Cake/Dessert Contest 
 

The Lexington Chamber of Commerce is looking for some great chocolate 
cakes and great chocolate desserts! 
 
Two categories – Youth 13-and-under (entry fee $3.00) and Adults (ages 14 and over – entry 
fee $6.00) 
Cash and gift certificate prizes 
Judging by Texas Chefs Association 
 

• Cakes/Desserts must be primarily chocolate, and quantity enough for the judging sample and for silent 
auction (in other words, not just one brownie) 

• Judging on taste, ingredients, appearance 

• Cakes/Desserts can be completely from scratch or use prepared ingredients 

• Cakes/Desserts are due between 10 and 11 a.m. on Saturday, Oct. 17, and will be viewed and available 
for silent auction until 1:00 p.m.  Judging will be from 1:00-2:00 p.m. and winners announced at 2 p.m. 

• Cakes/Desserts should be delivered to the Masonic Lodge hall 

• Cakes/Desserts must be accompanied by registration form, or form can be turned in advance 

• Registration forms are available at the Chamber or can be mailed or e-mailed to you 

• Cakes/Desserts will be auctioned; proceeds from auction go to Lexington Chamber of Commerce 

• FFI, call Cindy at 979-773-9100 or e-mail chocolateloversfest@gmail.com 

• Prizes sponsored by Bluebonnet Electric 

 

 

Chocolate Cake/Dessert Contest Registration Form  

(turn in to Chamber office or mail to, POBox 562, Lexington 78947, or turn in with your dessert/cake on Oct. 17) 
 

Category:  � Under 14 (entry fee $3.00)      �   Adult (entry fee $6.00) 

 
Your name:  ____________________________________________ 
 
Your best contact telephone number(s):________________________________________ 
 
Your address:  ___________________________________________________________ 
 
Your e-mail address:  ______________________________________________________ 
 
Name of cake/dessert:  __________________________________________ 
 
Tell us about the dessert if you’d like (my grandmother’s favorite, etc.): 
 
 
 
Please list the main or most interesting ingredients (just to give bidders an idea what’s inside): 


