25.27 MARCH 2012

NEC BIRMINGHAM '\

MEAT PRODUCT
COMPETITION

SUNDAY 25TH MARCH 2012

PRE-REGISTERED ENTRY FEES: NFMFT Members £15.00 + VAT (£18.00) each entry.
Non NFMFT Members: £20.00 + VAT (£24.00) each entry. PRE-REGISTERED ENTRIES BY: Wednesday 21st March 2012.

NOTE: Entries can be made on the day, but a surcharge of £5.00 + VAT (£6.00) will be made per product entered.*

TRADITIONAL PORK SAUSAGE

Sausage entries must consist of 454gms (1 1b) of uncooked sausages plus

a pack of cooked sausages of 454grm (1 Ib) prior to cooking. If weights
are not adhered to or cooked sausages weigh the same or more than

the uncooked ones points will be deducted. Sausages may be linked or
presented individually with no limitation to the number of sausages to the
454 gms (1 1b), but the entry must contain an equal number of uncooked
/ cooked sausages.

PORK PIE

Pork Pie entries must contain two cooked samples weighing no more
than 454g (11b) each.

SPECIALITY HOT EATING PIE

Hot Eating and Cold Eating Pie entries weighing up to 908gms (2 Ibs)
must contain two cooked samples. For larger pies in excess of 908g (2Ibs)
only one sample is required.

READY MEAL

Ready meals must consist of 2 cooked products per entry, labelled with
the name of the product, ingredient list, re-heating instructions and
recommended retail price and presented in a suitable container for
re-heating. Each product must contain meat as the main ingredient.

Meat Pasty entries must contain two cooked samples.

BEEFBURGER

Burger entries must contain 2 raw samples weighing approx 115gms each
(quarter pound).*

BLACK PUDDING

Black pudding entries must consist of two samples and be suitable for
cold eating.

NOTE: IF ENTERING MORE THAN 3 PRODUCTS IN ANY
CATEGORY PLEASE SPECIFY CATEGORY / PRODUCTS
ON SEPARATE SHEET.

Total No of entries............ Total Fee Payable £ .....................
(A VAT invoice will be issued upon receipt of payment)



YOUR DETAILS (Please complete in block capitals)
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Please return your completed entry form together with a cheque made payable to NFMFT, by Wednesday 21st March 2012
to: NFMFT, 1 Belgrove, Tunbridge Wells, Kent TN1 1YW. If you wish to pay by credit/debit card, please fill in the details below.

Card No: 10O OO0 OOOO OOOO OOOd

Expiry date: LJJ-L100 - Start date: LI [J-L1 [ Security code: LI ] Issue No. (Maestro) L[]

House number and post code to which card is registered: Number...........ccccoovvverniunnace Post code....omeinicreinecneieeennes
Signature Date Please sign and date to allow
us to process your order

Alternatively call 01892 541412 and deliver your card details to a member of staft

@D ovisa T

CONDITIONS OF ENTRY

1.
2.

Entries will be accepted from independent butchers in the UK
Products must be made on the premises of retailers by the
retailer or their staff. Factory products from wholesale
companies cannot be accepted.

All products must comply with the legal requirement for
meat content etc and be presented CHILLED. Uncooked and
cooked products must be wrapped separately.

All products must be identified by their product name and the
dominant flavour must be identified on a sticky label placed
on the overwrapping and must not contain the BUSINESS
NAME

All classes of sausages, burgers and black puddings must be
presented on (M3 or similar sized) white polystyrene trays,
overwrapped and without garnish.

All pies and pasties must be presented on white polystyrene
trays, overwrapped and without garnish.

Multiple entries may be made for all categories.

Awards will be presented to the overall Champion and
Category winners on the day. For other entrants a copy of
your evaluation form will be available to you on the day and
some of the judges will be available to talk through the results
with you.

The decision of the judges is final and no correspondence will
be entered into after the event..

. Entries will not be returned and will be disposed of by the

organisers.

11.

12.

13.

14.

15.

Entry Fee: NFMFT members receive a discount and all

entries will be subject to a *premium of £5 + VAT (£6) per

product if the form is received after the closing date: Entry

forms and payment to be posted to NFMFT, 1 Begrove,

Tunbridge Wells, TN1 1YW to be received by latest

Wednesday 21st March.

a) NFMFT Members: £15 + VAT (£18.00) per product

b) Non NFMFT Members: £20 + VAT (£24.00) per product

¢) Payments can be made by credit/debit card or by cheque
made payable to “NFMFT”

d) Late entries will be disqualified if the additional
*premium is not paid.

Deliveries must be made in person to the venue between

9.00am & 10.30am on the day of the competition (Sunday

25th March). If deliveries are made by courier entrants must

advise to gain delivery instructions.

To gain entry to the Competitors Arena, pre-register for

Foodex online at foodex.co.uk/invite or at the door.

An absolute discretion is reserved on the part of the

organisers to disqualify entries at any stage of the competition

if they consider a competitor to have broken the rules in any

way.

The organisers can accept no responsibility whatsoever

for any loss or damage either to the entries or the entrants

chances of winning the competitions for whatever reason.

. Members of NFMFT’s organising committee and judges are

excluded from participating in the competition.

These competitions are promoted and organised for independent butchers by:

The National Federation of Meat & Food Traders, 1 Belgrove, Tunbridge Wells, Kent TN1 1YW
Tel: 01892 541412 Fax: 01892 535462 Email: info@nfmft.co.uk
www.nfmft.co.ukwww.butchers-online.net



