The Heinz Tomato Ketchup Cook-Off 2011

ENTRY FORM

Have you got what it takes?

Heinz Foodservice with the Craft Guild of Chefs and City & Guilds are looking for the best starter and main course recipe produced and developed by a second year(or above) catering college student featuring Heinz Tomato Ketchup

Introduction 

We all know and love Heinz Tomato Ketchup as a firm fixture in our own kitchen cupboards. Heinz loyal caterers across the industry also swear by the famed red sauce, which gets its rich flavour and thick consistency from specially chosen and carefully sun-ripened seeds that yield high-pulp, low-water fruits, no artificial colours, flavours, preservatives or thickeners. 

For many years, however, market leading Heinz Tomato Ketchup has been seen solely as a side of plate accompaniment, and its potential as an ingredient in everything from an innovative entrée to a moreish dessert has largely remained untapped back of house.

The Heinz Tomato Ketchup Cook-Off has been launched as part of the new ‘It Has To Be Heinz’ campaign, giving young chefs an opportunity to explore the versatility of a sauce they grew up with from a brand renowned for its heritage and quality. It is also a chance for chefs to be recognised for their originality, skill and flair by the top culinary association in the UK. 

What are we looking for? 
We are looking for full-time second year catering students (and above) to create a starter and main course recipe for four covers in 1 hr 30 minutes. One dish must be a classic dish with a twist e.g. bangers and mash with red onion gravy, and one must be an original and innovative, contemporary dish e.g. tomato-crusted lamb rack with baby vegetables. The Classic Dish must be referenced to a recognised college text book e.g. Practical Cookery, Repertoire, City and Guilds – noting the page reference and edition.

Recipes should be typed, with a clear method of no more than 10 stages, and must be accompanied with a colour photograph of the finished dish. Competitors should also bear in mind that the winning recipe should be a good profit-maker and provide a ‘costing sheet’ showing an expected percentage GP.

From paper entries submitted, 10 finalists will be chosen and invited to present their dishes at The Sheffield College (www.sheffcol.ac.uk) on 

Wednesday 13th January 2011 where a panel of distinguished judges will choose the overall winner.

The main emphasis for judging will be on the use of Heinz Tomato Ketchup, the originality of the recipe and its 
practicality in being reproduced in a commercial kitchen environment. Once in the kitchen, competitors will also be judged on their presentation, culinary skills, working methods and overall balance.

Closing date for entries is 30th November 2010 and finalists will be notified on or around 15th December 2010. For more information or an additional entry form, log onto 

www.craftguildofchefs.org, 
www.cityandguilds.com, 
www.keepinpace.org or 
www.heinzsight.co.uk. 
Alternatively, call 0800 57 57 55.

First Prize £2000
The first prize-winner will receive £2000 cash, a year’s membership to The Craft Guild of Chefs and the chance to compete in a profile competition with the Craft Guild of Chefs.

Second Prize £500 vouchers  
Second and third prize will win £500 and £250 (respectively) worth of Russums vouchers and a year’s 
membership to the Craft Guild of Chefs.

Training Facilities 
The college attended by the winning student will receive a £1,000 cheque for use towards training facilities, whilst the lecturer of the winning student will receive £100 of Russums vouchers. For each entry received, Heinz Foodservice will donate £10 to PACE – The Professional Association For Catering Education (to a maximum of 100 entries).

Closing date for entries is 30th November 2010. For the first 100 entries received, Heinz Foodservice will donate £10 to PACE

www.keepinpace.org

For more information or an additional entry form, log onto www.craftguildofchefs.org, 

www.cityandguilds.com, www.keepinpace.org or www.heinzsight.co.uk. Alternatively, call 0800 57 57 55. Closing date for entries is 30th November 2010 and 
finalists will be notified on or around 15th December 2010 

Spanish Paprika Chicken

Ingredients: 1kg Chicken Thighs, 10g Oil, 140g Sliced Red Onion, 120g Sliced Red Pepper, 10g Garlic Puree, 15g Smoked Paprika, 300g Heinz Tomato Ketchup, 105g Water

Method: Fry the chicken in the oil until golden brown, remove and place in deep pan. Fry red onion, peppers, garlic and spice. Add ketchup and water, and cover chicken. Cook in oven for 45mins. Serve with Spanish rice.

Serves 4 portions.

Pork Vindaloo

Ingredients: 40g Oil, 180g Chopped Onion, 
10g Garlic Puree, 5g Ginger Puree, 
6g Ground Paprika, 4g Ground Chilli,
 5g Ground Cumin, 400g Pork Diced, 
340g Heinz Tomato Ketchup, 110g Water

Method: Fry onions until soft and golden, add puree and spices. Remove from pan, add meat and colour. Place all together in a deep pan and add remaining ingredients. Bring to simmer and cover. Cook in oven for 45mins. Serve with Pilau Rice and Yoghurt. Serves 5 x 220g portions.
Sicilean Chickpeas

Ingredients: 40g Oil, 120g Chopped Onions, 
10g Garlic Purée, 10g Chilli Puree, 
100g Diced Carrot 100g Diced Red Pepper, 
210g Heinz Tomato Ketchup, 190g Water, 
300g Chickpeas, 20g Basil Puree
Method: Fry onion until golden brown, add garlic, chilli, peppers, and carrots. Cover and cook for 10mins. Add water, ketchup, simmer for 5mins. Finish cooking with chickpeas and basil.

Serve with pasta and cheese.

Serves 5 x 200g portions.

Spiced Lamb Tagine

Ingredients: 40g Oil, 100g Sliced Onion, 
5g Garlic Purée, 10g Ginger Puree, 
4g Ground Cumin, 4g Ground Coriander, 
2g Ground Turmeric, 100g Diced Carrot, 
300g Diced Lamb, 300g Heinz Tomato Ketchup, 150g Water, 83g Chickpeas, 2g Paprika
Method: Fry onions until soft and golden, 
add purée, spices and carrots fry for 5mins and move into deep pan. Fry lamb until brown. 
Place altogether and simmer, cook in over 
for 55mins.Serve with cous cous and minted yoghurt. Serves 5 x 220g portions.

Entry Form
Title          Mr                 Miss                   Mrs                 Ms 

Name 

Address

Postcode:

Home phone:
Work phone:
Mobile:

Email:

Name of Establishment you work at or College you attend:
Name of Course:
Name of Course Lecturer:
Source of dish 1:
Short description of dish 1:
Source of dish 2:
Short description of dish 2:

Please highlight your inspiration for each of the dishes
Dish 1:

Dish 2:


Where did you hear about the competition?

Please attach you recipes, photography and costings to this entry form and send by 30th November 2010 to:  
The Craft Guild of Chefs, Heinz Tomato Ketchup Cook Off, 
1 Victoria Parade, by 331 Sandycombe Road, Richmond, Surrey, TW9 3NB

Promoter: Heinz Foodservice, Hayes Park, Hayes, Middx., UB4 8AL

The Heinz Tomato Ketchup Cook-Off 2011 
Terms & Conditions
1
All entrants must be full-time catering students residing in the United Kingdom, aged 17-23, year two or above between September 2010 and March 2011 excluding employees and their immediate families of Heinz Foodservice and each of its 
group companies. 

2
Entrants must submit recipes for a starter and main course for four covers that can be prepared in 1 hr 30 minutes, using Heinz Tomato Ketchup. One dish must be a classic dish with a twist and one must be an original and innovative, contemporary dish. Entrants must provide a reference to a recognised college text book for the classic dish, citing the page number and edition.

3
Recipes should be typed with a clear method of no more than 10 stages, and must be accompanied by a colour photograph of the finished dishes and accurate costings per portion showing an expected percentage gross profit (based on a realistic sale price). They should be accurate as they may be used for publicity.

4
Entrants must include their name and address, a contact phone number, email address, date of birth, and the college they attend and the year of their course. Only one entry per person. All entries through third parties or agents are invalid.

5
Closing date for entries is 30th November 2010 and the 10 finalists will be notified on or around 15th December 2010.

6
All entries must be sent to The Heinz Tomato Ketchup Cook-Off, The Craft Guild of Chefs, 1 Victoria Parade, by 331 Sandycombe Road,  Richmond, Surrey TW9 3NB

7
The Promoter is not liable for any entries that are lost, incomplete, delayed, illegible or damaged.  Proof of posting does not constitute proof of delivery. For each entry received the Promoter shall donate £10 to PACE – The Professional Association For Catering Education (to a maximum of 100 entries).

8
All entries become the property of the Promoter upon submission and cannot be returned. Copyright in the entries remains with the entrant, but by entering the competition, entrants grant the Promoter a licence to use any materials submitted for any purpose it wishes.

9.
Ten (10) finalists will be chosen from the entries and invited to the Grand Final 
Cook Off to cook and present their dishes where a panel of distinguished judges from the Craft Guild of Chefs, City and Guilds and Heinz Foodservice will choose the overall winner.  

10
The Grand Final Cook Off will be on Wednesday 13th January 2011 at The 
Sheffield College (www.sheffcol.ac.uk). Competitors will have 15 minutes before the start of the competition to collect and weigh ingredients, and 1 hour 30 minutes in which to prepare, cook and serve four covers of each of their two dishes. Timings will be confirmed once the competitors are selected to go through to the final. There is no restriction on the ingredients used, but both dishes must include Heinz Tomato Ketchup. During the competition, chef lecturers are not permitted in the kitchen. The starter must be served first, followed by the main course. Finalists will be expected to provide all their own service plates, any specialised equipment and their own ingredients (except Heinz Tomato Ketchup which will be supplied by the Promoter).  Finalists may bring basic mise en place, (e.g. peeled vegetables 
and prepared stocks).

11
The judges will score each dish on the use of Heinz Tomato Ketchup, the originality of the recipe and its practicality in being reproduced in a commercial kitchen environment. Competitors will also be judged on their presentation, culinary skills, working methods and overall balance. Only judges and individuals invited by the Promoter (such as sponsors or journalists) shall be permitted to taste the food presented.

12
The first prize-winner will receive £2000 cash, a year’s membership to The Craft Guild of Chefs and the chance to compete in a profile competition with the Craft Guild of Chefs. Second and third prize will win £500 and £250 (respectively) worth of Russums vouchers and a year’s membership to the Craft Guild of Chefs.

13
The college attended by the winning student will receive a £1,000 cheque for use towards training facilities, whilst the lecturer of the winning student will receive £100 of Russums vouchers. The Promoter reserves the right to offer alternative prizes of equal or greater value should the advertised prizes become unavailable for reasons beyond its control.  

14
£100 will be allocated towards travel expenses per finalist and paid upon supply of receipts or mileage.

15
The winner and two runners up will be required to participate in PR activity after the competition. The Promoter shall reimburse any reasonable costs incurred in performing such activity. 

16
A list of winners names and counties will be available to those sending a S.A.E. no later than 6 weeks after the closing date to: The Heinz Tomato Ketchup Cook-Off Winners List, The Craft Guild of Chefs, 1 Victoria Parade, by 331 Sandycombe Road,  Richmond, Surrey, TW9 3NB.

17
All entrants will be deemed to have accepted and be bound by these Terms and Conditions and any requirements set out in any accompanying promotional material. The Promoter reserves the right to disqualify any entrants that it believes have breached these terms. The judges’ decision is final and binding and no correspondence will be entered into.

Promoter: Heinz Foodservice, Hayes Park, Hayes, Middx., UB4 8AL

