Fiery Foods UK Festival

17th-18th September Victoria Gdns Brighton

National Chilli Awards

Amateur Hot Sauce Category

HOW TO ENTER

Simply fill out the entry form below stating the name of your sauce, the list of ingredients, and you name and details and send it to info@fieryfoodsuk.co.uk or:  Fiery Foods UK Ltd, 56 Greenways, Ovingdean, Brighton BN2 7BL.  We will then contact you with further details about the competition. Bring your sauces to the FFUK Chilli Festival in time for the judging at 12pm on Sunday 18th September.

THE PRIZE

If your sauce wins then you will have the chance to make your sauce under the professional guidance of the UK’s top chilli sauce producer, Chillipepperpete, and then sell it on commission in the Fiery Foods UK shop in Brighton. 
COMPETITION RULES

1) The entry must have chilli as an ingredient (fresh or dried).

2) The entry may be a sauce, jam, chutney, pickle, cooking sauce, marinade, jelly, pesto.

3) The entry must be home-made by the entrant and not bought, either from a shop, supermarket, farmers’ market, bring-and-buy, etc.

4) The entry must be made by the person entering the sauce and must not have been sold at any time prior to the competition.

5) The entrant must not be producing any chilli products in a professional capacity.

6) The entry may be made using an existing recipe or an original recipe devised by the entrant.

7) There is no limit as to the number of ingredients used.

8) The entrant may enter more than 1 sauce.

9) The judges’ decision is final.

10) The entry at the National Chilli Awards final must be the not be the same sauce from a previous FF UK competition and the entrant must abide by those rules set above.

11) The winning entrant may be required to meet press and media arranged by Fiery Foods UK Ltd.

12) Entrants must abide by any other regulations that the organisers of Fiery Foods UK may see fit.

Fiery Foods UK Chilli Festival

17th-18th September Victoria Gdns Brighton 

Categories for Amateur Sauce Contest

Please consider all the categories below to ensure that your product fulfils all the criteria below and gives you the best opportunity of catching the judges’ eye and tastebuds.

Taste of product – blending and depth of flavours, use of imaginative ingredients.

Texture – how the product feels in the mouth and looks on the plate (or   in the glass, how it pours, etc.

Use of chilli – to be in keeping with the nature of the product – in 3 sub-categories:  mild, medium, hot.

Presentation – bottle/jar and label – how would it look on a shelf?

Name – imaginative and reflects the product

17th-18th September Victoria Gdns Brighton

National Chilli Awards

Amateur Hot Sauce Category

Name of Sauce: ………………………………………………………………………………………

Ingredients: …………………………………………………………………………………………

…………………………………………………………………………………………

…………………………………………………………………………………………..

…………………………………………………………………………………………..

Name:

…………………………………………………………………………………………..

Address:

…………………………………………………………………………………………

…………………………………………………………………………………………

…………………………………………………………………………………………..

…………………………………………………………………………………………..

Email:

…………………………………………………………………………………………..

Tel:

…………………………………………………………………………………………..

Entries to be submitted on the day of the competition, Sun 18th Sept.

Please return form to info@fieryfoodsuk.co.uk or by post to:

Fiery Foods UK Ltd, 56 Greenways, Ovingdean, Brighton BN2 7BL

