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In celebration of our 10™ festival, we are inviting all
past CHAMPIONSHIP winning cooking teams (or
individual members from teams) t0 compete in a special

competition for this year only!

SUNDAY 10.15AM TO 11.15AM
JUDGING AT 11.30AM
Event 1 Entry cost — free PRIZE - TBA

(restricted entry)

Soup and Traditional Damper
1-hour event

Competitors may also compete in the championship
competition if they wish.

If not every member of the team is available, you may still compete
in a team with new people if you would like. At least 1 person
must be from a previous championship winning team.

Space will be made available to competitors who are not cooking
in the championship competition. Those competing in the
championship competition will be able to compete on their
allocated site.

Entrants may pre-prepare a clear stock for this competition. (no
commercially made stock to be used)

Damper is to be a traditional damper — flour, salt and water only



TRALI
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Subject to the rules of the competition (which | have read and understand), | enter the
following information for entry into the forthcoming Australian Camp Oven Festival
cooking competition.

Name

Signature (of the person nominating on behalf of the team)

Team Name

Festival year you won:

Postal Address

Email contact

Phone

Please tick

CHAMPION OF CHAMPIONS COMPETITION ENTRY
FREE

Entry fee into the Championship Competition is to be lodged with entry form.
The Australian Camp Oven Festival and mailed to PO Box 233, Milimerran Qld 4357

Further enquiries to: 0429 727 503 or email cookingcomp@acof.com.au

Please tell us how you heard about this competition:



mailto:cookingcomp@acof.com.au

CAMP OVEN COOKING COMPETITION RULES

ALL COMPETITORS ENTER AT THEIR OWN RISK

ALL JUDGES' DECISIONS ARE FINAL

e All entries are to be cooked on site at the Australian Camp Oven Festival and
judging includes presentation, taste and cleanliness. Cleanliness in all areas
must be observed at all times.

e Cooking teams may have a maximum of FOUR (4) competitors who will be
nominated at the start of the competition and are not interchangeable.

e Firewood will be supplied for cooking purposes only. It is acceptable to bring
your own.

e Organisers will have final say in all matters of safety. Competitors are to ensure
the safety of the 4 nominated team members within their cooking site at all times.

e Enclosed foot wear to be worn in cooking area. Thongs and sandals are not
acceptable at any time whilst in the cooking area. Failure to adhere to this rule
may mean loss of points or disqualification & removal from area.

e Competitors who are using any ingredient which is of a wild source (kangaroo,
rabbit, fish or other bush tucker) must ensure it is fit for human consumption as
per the Australian Food Safe Rules and Regulations.

e Competitors are not to use any modern cooking aids and appliances, including
but not limited to: laser thermometers, food processors, Mixmaster’s etc...

e NO commercially pre-packed ingredients are allowed to be used in the cooking
competition. Including but not limited to: Gravox/gravy powder, tinned fruit,
pastry sheets, cake mixes... Ingredients that MAY be used include: P Flour, SR
flour, baking powder, rice, curry powder, raisins/sultanas, salt/pepper & dry herbs
& spices.

e Some recipes will be supplied and must be adhered to.

e Food is to be presented as stock or drovers camp style eg. Enamel/tin plates,
mugs, old cutlery. NO china plates, crystal glasses etc...

e The use of trivets, cake tins and baking paper is allowed EXCEPT for the plain
damper which is to be cooked directly into the camp oven in a more traditional
way.

e Competitors must have everything they require for the days cooking within their
cooking site including fridges and eskies. NO food, ingredients, cooking utensils
are not to be acquired from other sources (eg. Handed over the fence)

e Competitors are not to sell or make profit from any food pre-made or cooked on
site during the competition.



