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Each product will start with 100 points.  If cooking instructions are not submitted when required with the product, 10 points will be deducted from the overall score.

QUANTITY OF PRODUCTS TO SEND
	Traditional Pork Sausages


	l lb (450g) uncooked



	Speciality Sausages


	l lb (450g) uncooked



	Burgers


	4 x uncooked 



	Ready to Eat Meats including Ready to Eat Roasts

	Minimum 1/2lb (227g)
Roasts - Minimum 1lb. (454g)

	Bacon and Cured Products (Raw)


	Bacon – Minimum 1/2lb (227g)

Cured Products – 1 lb. (454g)



	Pies


	2 x family pies or 4 x individual pies 

Full Cooking Instructions for Hot Pies must be included

	Kitchen Ready Products
	2 products but enough for 2 servings each
Full Cooking Instructions  must be included 

	Ready Meals
	2 products but enough for 2 servings each Full Cooking Instructions  must be included 

	Gluten Free Products
	Dependent on entry please follow the guidance above that relates to the product. 




GOLD AWARD WINNERS
If you are a Gold Award winner you will be notified as soon as possible after the Evaluation and be given ten days in which to submit your recipe/s by email.  
If you fail to submit your recipe when requested, you will forfeit the right to be considered for a Diamond Award.
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SPONSORS
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The Guild of Q Butchers would like to thank our sponsors 
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and ask members to support them as the y do you.
