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            Food Drink Devon Awards 2022
     Chef of the Year Entry Form
               Entries close 5pm Friday 22 April 2022
	The Food Drink Devon Chef of the Year Awards are open to any Head Chef or Sous Chef who lives and works in Devon.
Brief – 

· To create a 3 course meal, consisting of a starter, main course and dessert, which fits with Food Drink Devon’s values.  
· Quantity - Four servings

· The judges will be looking for dishes that are seasonal and use at least 70% of locally sourced produce  
· A briefing pack can be found here
Entry Details  - 
· Entry Fee - £50 per Chef

· Documentation required  

1. A completed entry form
2. Full recipes and images of each course
3. List of all the produce used with the supplier’s name and town listed alongside
Round 1 - Paper Judging – 

· All entrants will be judged by an unbiased expert judging panel in May with an independent adjudicator verifying the results.  The top 4 contestants will then be invited to a Cook Off round  
Round 2 - The Cook Off – 

· The top 4 contestants will be advised of the venue and date of the Cook Off, which will be in June
· You will need to bring all your ingredients with you which must be in an unprepared state, we will allow a homemade stock 
· Please also bring any specialist equipment and presentation dishes with you
· All entrants participate at their own risk
Please email your entry & supporting documentation to Ali Neagle at admin@fooddrinkdevon.co.uk          Telephone: 07789 666064
Payment can be made by cheque, made payable to Food & Drink Devon Ltd or by BACS

Food & Drink Devon Ltd, Lloyds Bank Totnes, Bank account number – 00738839 and sort code – 309869


	Chefs Name
	

	Business Name (detail where you work)

	

	Business Address
	

	
	

	
	

	
	
	Post Code
	

	Telephone
	
	Email
	

	Mobile
	
	Website
	

	Please tick if you wish to receive feedback for the small fee of £20 (+ VAT)
	


	Describe your policy and practice for sourcing and promoting food and drink produced in Devon. 

	

	Describe your Ethical, Responsible and Sustainable practices.

	

	Give a brief background on yourself.  i.e years of experience, current role, future aspirations 

	


