
Ultimate Bar Chef
along with

Hendrick’s Gin, PAMA Pomegranate Liqueur 
and Easy Leaf Products

present

THE ULTIMATE COCKTAIL FOR A CURE COMPETITION

COMPETITION RULES

 This competition is open to all persons employed in the spirit industry, i.e  bartenders, bar 
managers, brand ambassadors, etc.  Employees of William Grant & Sons, Heaven Hill 
Distilleries, and Neuberg & Neuberg are not eligible to participate in this competition.

 The recipe submitted may be of any type: cocktail, pre-dinner, after dinner or long drink and
MUST be the contestant’s original creation.  Frozen or hot drinks will not be accepted.

 The size of the drink must be a minimum of three (3) ounces and a maximum of seven (7) 
ounces of liquid ingredients excluding ice.

 All recipes must be submitted in ounces.
 Each recipe shall contain at least two (2) alcoholic ingredients.  The maximum number of 

ingredients shall be limited to six (6) including dashes and drops.  Anything that alters the 
flavor of the drink, including sugared rims, muddled fruit, or any other flavoring ingredient 
that comes in contact with the drink will be counted as an ingredient.

 It is mandatory that each recipe use Hendrick’s Gin and PAMA Pomegranate Liqueur as the 
base or modifier spirits and Easy Leaf Products Argento Fino as a garnish or part of a garnish.  
The Easy Leaf Products Argento Fino will not be considered an ingredient.

 Contestants will receive Easy Leaf Products Argento Fino samples to use for their recipe after 
request for said sample is received by Ultimate Bar Chef.

 All contestants must use readily available products.
 Contestants may not combine multiple ingredients to create one ingredient.  Example:  

Homemade Flavored Syrups.
 Contestants may use flavored syrups and simple syrups or flavorings that are already bottled.
 Garnishes must be edible and may not alter the flavor of the drink.  Garnishes shall not be 

arranged as to reveal the identity of the competitor.
 Rimming a glass with sugar, cinnamon, cookie crumbs, etc. will be considered an ingredient, 

not a garnish.
 Garnishes may be placed on the rim of the glass or in the drink.
 Each participant’s entry must be received by midnight, July 31, 2007.  Any entry received after 

this date will be disqualified.  No exceptions.
 Contestants must return both pages of the entry form and enclose a color photograph of their 

cocktail creation.
 There will be no registration fee.



THE ULTIMATE COCKTAIL FOR A CURE COMPETITION

COMPETITION RULES (cont.)

 Contestants may enter a maximum of two (2) different cocktail recipes.
 All recipes submitted will become the property of Hendrick’s Gin, PAMA Pomegranate 

Liqueur, Easy Leaf Products and Ultimate Bar Chef and may be used in their marketing with 
no further compensation to the creator of said cocktails.  

 The judging panel will consist of Bar Chefs from UltimateBarChef.com and the selected judges 
from the sponsors.  The judges will collectively decide the five (5) finalists.

 The final recipes will be prepared by Ultimate Bar Chef’s Sean Bigley as per the recipe 
instructions for the judges’ review at a party in Las Vegas in early August.  Actual date and 
location will be provided via Ultimate Bar Chef’s website page.

 Attendance of the finalists at the competition party is optional and will be at the contestant’s 
expense and at no cost to any of the sponsors of the competition.  

 Cash Prizes (USD) will be distributed as follows: 
1st Prize $1,750.00
2nd Prize $   750.00
3rd Prize $   500.00
4th Prize $   300.00
5th Prize $   200.00

 All finalists will receive a gift bag with items from the sponsors as well as publication of their 
cocktail recipes on Ultimate Bar Chef’s website.  

 The winning cocktail will receive national advertising exposure of their cocktail from the 
sponsors as well as a Uber Tools ProDesign Bar Kit.

Cheers!



THE ULTIMATE COCKTAIL FOR A CURE COMPETITION
In benefit of Y-ME Breast Cancer Organization

ENTRY FORM (Page 1)

FULL NAME:

STREET ADDRESS:

CITY: STATE: ZIP: COUNTRY:

EMAIL:

PHONE: ALT PHONE:

EMPLOYER: JOB TITLE:

EMPLOYER PHONE: EMPLOYER FAX/EMAIL:

All judging will be done by a blind jury.  Competitors must complete both pages of the official entry 
form to be considered.  All competitors must also include a color photogragh of their cocktail via 
email, fax or postal carrier.

Please send your completed entry to Ultimate Bar Chef by using any of the following methods:

Email: ultimatebarchef@cox.net
Fax: 702.448.5527
Post: P.O. Box 572332

Las Vegas, NV 89157

mailto:ultimatebarchef@cox.net


THE ULTIMATE COCKTAIL FOR A CURE COMPETITION
In benefit of Y-ME Breast Cancer Organization

ENTRY FORM (Page 2)

Drink Name:

RECIPE
AMOUNT (In Ounces, or fractions thereof) INGREDIENT (Maximum of 6 Total)

Hendrick’s Gin

PAMA Pomegranate Liqueur

Glass Type: Glass Size (oz.):

Instructions: (be specific…built, shaken, stirred, etc.)

Garnish: (must contain Easy Leaf Products Argento Fino in drink, on rim of glass or on other 
edible garnish and will not be counted as an ingredient)

For Office Use Only:
Competitor #



Ultimate Bar Chef
along with

Hendrick’s Gin, PAMA Pomegranate Liqueur 
and Easy Leaf Products

present

THE ULTIMATE COCKTAIL FOR A CURE COMPETITION
In benefit of Y-ME Breast Cancer Organization

ENTRY FORM (Page 3)

SHIPPING INFORMATION FOR 
EASY LEAF PRODUCTS ARGENTO FINO

FULL NAME:

STREET ADDRESS:

CITY: STATE: ZIP: COUNTRY:

EMAIL:

PHONE: ALT PHONE:

EMPLOYER: JOB TITLE:

EMPLOYER PHONE: EMPLOYER FAX/EMAIL:

Please complete this form as soon as possible to allow Easy Leaf Products 
ample time to process your request and ship your Argento Fino to you.  


