
Shawn O’Donnell’s American Grill & Irish Pub 
 
Irish Soda Bread Baking Contest 
Sunday  March 16, 2008  -  3:00 pm 

 
1. No more than 2 entries per person 
2. You may register via e-mail or in person.  Participants must 

arrive no later than 15 minutes prior to judging. 
3. All entries must be present at time of judging. 
4. Bread must be homemade and an authentic and original recipe. 
5. Must have at least 4 loaves for tasting. 
6. Must have a printed recipe that can be easily replicated in any kitchen. 
7. Employees of O’Donnell’s are not eligible. 
8. Judging is based on flavor, texture, appearance, and originality.  There will be a 3 

judge panel and all decisions are final. 
9. The winner will receive a $100 gift card, and we will use your recipe through the 

month of March.  Runner-up will receive a $50 gift card. 
 
Contact Shawn or Kristen with any questions or to sign-up.  
shawn@shawnodonnells.com or (425) 338-5700 
 
 
 

Hands Free Corned Beef & Cabbage  
Eating Contest 
Saturday  March 15, 2008  -  8:00 pm 
 

1. You may sign-up via e-mail at any time or in person starting 1 hour before the 
contest and ending 15 minutes prior.  Sign-up early, there will be a limited 
number of participants. 

2. Each participant will pay a $10 buy-in.  You will be reimbursed with a $10 gift card 
to be used at a later date. 

3. The goal is to eat ½ lb of corned beef, ¼ head of cabbage, and 4 red potatoes in 
the shortest amount of time.  You will have a maximum of 20 minutes. 

4. No hands or eating utensils will be allowed. 
5. All participants must keep eating until your plate is clean or time is called. 
6. O’Donnell’s employees are welcome to participate, but are not eligible to win any 

prizes. 
7. All participants will receive a free t-shirt.  Prizes are as follows: 

1st place- $50 gift card 
2nd place- $25 gift card 
3rd place- $10 gift card 

 
 
Contact Shawn or Kristen to sign-up or if you have any questions.  
shawn@shawnodonnells.com     (425) 338-5700 
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