More Info: Bridget Kelleher
Assistant Director of Marketing

BKelleher@TheBigE.com

SEPT.18-0CT. 4 (413) 205-5039

For Immediate Release

October 2, 2026

NOLA CAJUN KITCHEN AND RAW BAR’S LOBSTER TAIL WINS FAIRGOER FAVORITE AT THE BIG E

West Springfield, Mass.—On Thursday, Oct. 1, event organizers at The Big E arrived at NOLA Cajun
Kitchen & Raw Bar to inform chef and owner Bill Collins of East Longmeadow, Mass., that he has won the
Fairgoer Favorite foodie award, sponsored by CutCo, for a second consecutive year, as was voted upon by
attendees of The Big E. The winning bite? The fried Cajun Lobster Tail. The award was presented by
Eastern States Exposition (ESE) President and CEO Gene Cassidy, ESE Food Concessions Manager Tessa
Morrissey and more leadership from The Big E team.

After winning the foodie award for Fairgoer Favorite in 2025, Collins, a local restauranteur and owner of
NOLA Cajun Kitchen & Raw Bar, knew he had to come back even stronger than last year’s Sticky Ribs.

This time, he packed a flavorful punch with the Cajun Lobster Tail, which features a Cajun slaw
generously poured over top a Hush Puppy Skewer made with a succulent lobster tail coated in sweet
hush puppy batter, flash-fried and drizzled with Mike’s Hot Honey butter and Cajun remoulade.

In a landslide ruling, NOLA took home the Fairgoer Favorite, sponsored by CutCo. Collins accepted the
trophy, designed by Mike Pietruska, and presented by ESE President and CEO Gene Cassidy, accompanied
by his wife, Julia; managing partner, Chad Furnelli; and Chef Victor Figueroa. Collins says he is already
plotting his next award-winning plate for 2027.

“The fun part, for me, is figuring out the logistics,” said Collins. “When | thought about this dish, |
thought we might sell maybe 200-300 lobster tails a day. On the first day we sold 890. The next day?
More than 1,000. | had to have more tails rush delivered.

“This has been so awesome,” he continued. “From our team to yours, | want to thank everyone that
works so hard to run The Big E, because we love it here.”

When he is not manning the grill at NOLA during The Big E, Collins hosts cooking demonstrations in the
Eastern States Farmers Market and Wine Café. You can watch a demonstration and enjoy samples daily
at 11am during the Fair.

Off the fairgrounds, Collins is the owner of multiple restaurant ventures, including Center Square Grill of
East Longmeadow. He is also the host of network television series The Food Explorer, on which he tours
the world tastebuds-first as a culinary connoisseur.

Try the award-winning Cajun Lobster Tail and more New Orleans-style plates at NOLA Cajun Kitchen &
Raw Bar, only at The Big E, which continues now through Sunday, Oct. 4.
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About The Big E

The Big E is the only multi-state fair in North America, celebrating the rich history, culture and traditions
of the six New England states. As the principal event of Eastern States Exposition, The Big E presents the
finest in agriculture, innovative, commercial, industrial and artistic developments, and the highest caliber
of varied entertainment to the people of the United States for more than a century. The 17-day event
has grown and become the largest event on the East Coast, recognized as the fourth largest fair in North
America by its recent record annual attendance of 1.6 million fairgoers and counting. Head to
TheBigE.com or follow us on social media to see what all the buzz is about.
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Above: Managing partner, Chad Furnelli; Chef Victor Figueroa; proprietor, Julia Collins; owner and head
chef, Bill Collins; and Eastern States Exposition (ESE) President and CEO Gene Cassidly.

Find a photo gallery from the presentation HERE.


https://flic.kr/s/aHBqjD6v91

