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COMPETITION RULES

0 The A.B.S.T.Competitions are held at the Annual Conference.

U  All competitions  are open to members who are training in the Food industry, whether at an
educational establishment or in the workplace. (A student is anyone studying at a college/institute
for a minimum of 6 weeks full -time or ten week part -time, either for a nationally recognised
qualification or a college certificate. A trainee is anyone who studying on a work -based learning
scheme, for a minimum of ten weeks, leading to a nationally recognised qualification or an -in house
certificate, no age restrictions apply to either a student or a trainee). ~ The membership fee covers
entry to the competitions.

U  Some competitions are also open to all members, (where stated in schedule); again the
membership fee covers entry to the competitions. (For membership details see page 33).

U  No teacher of full or part time classes is allowed to enter any of the Trainee or Student only
A.B.S.T. Competitions even if on a course themselves except the Horton Trophy which is open to
members and none members.

i All entries MUST be submitted by e-mail by (14th May 2016) at least 28 days before the
date of the competitions to the competition secretary. Late entries are at the discretion of the
competitions secretary.

U  Award guidelines:  each entry should be the unaided work of the competitor whose name
appears on the entry form.

i Logos & Cha racters

i Please note No trademarked or copy written logos or characters should be used in
any of the competition classods unless a written appro
with the entry - Failure to do so will mean the entry is automatically disqualified
Breach of copy write is illegal and the ABST must be
welfare.

1 All entries not conforming to the schedule will be subject to penalty marks (see page 5).
In all competitions, certificates of merit may be awarded at the discr etion of the Judges.
1  Towin the FOUNDERS CUP a TEAM MUST enter all sections. Each team member must be nominated
for one section. There is no age limit. Individuals may enter, but would only be eligible for the sectional

awards of 1%, 2" or 3" Placed Oplomas.

1 Items entered in any competition could also be eligible for the B.C.A. award or the Masters
award, providing the criteria set are met.



STAGING

The competition secretary will allocate space for the staging of the exhibits. Entries will be staged on
Saturday between 06:45 and 08:45. (See page 33 for location, address etc.). The competition staging
area will then be CLOSED at 09:00 _to everyone except those acting as Stewards, Judges and those to
whom the Competition Secretary gives permission.

Live competitions will commence at 10:30am (preparation time will commence at 09:30)

Careful transfer arrangements must be made for the protection of all exhibits sent for the competitions.
Please note the committee will not, in any case, hold itself responsible for the loss of any exhibit or
accessory, or any damage they may sustain on their way to and from, or during the competitions.

Damage in Transit

If an item is damaged in transit to the event then it is still worth enteringit. Mark t he i tem fADamaged
in Transito and the Judges will take this into account
JUDGING

Judging will commence at 9:30am on the Saturday. All Live Comp competitors MUST be at the hall at
least 15 minutes before the start of the competition (09:15am) ready to start preparation at 09:30)
Judges may need to cut and examine all the exhibits entered for the competitions, even at the risk of
damaging and partly destroying the exhibits.

The Chairman of Judges decisionswill be final and they have the power to withhold or to modify any
awards (except in the judging of the Masters & B.C.A. awards: See qualifying criteria).

Delegate Viewing of Goods and Results
Viewing will take place from 14:30 or as soon as is possible dter the judging and mark verifying is

completed.

PRIZES

ABST Medals

Gold, Silver and Bronze medals will be awarded on the quality of the merit/quality of the winning
entries. It is possible that a 1 st placed entry may not be awarded a gold medal if the quality of the entry
does not meet the required standard (they would then receive a silver or bronze medal as appropriate
for the quality of entry). Only 1 st 2nd & 31 placed entries are eligible for a medal.

Trophies
All competitors are advised to insure trophies they have won for the year (most colleges do this).

All Trophies are held for one year only by the winner until the next annual competition.
Trophies must be returned cleaned and polished to the Competitions Chairman for the next ABST
Annual Canference.

Cash. qifts and other awards

I f there is a fiprizeo gifted by a sponsor we will try t
where this is not possible the prize will be sent to the relevant college for collection. Please contact the

Competitions Secretary if you have not received a gift you have been awarded as soon as possible after

the Conference.

AWARDS CEREMONY

Prize giving will take place on Saturday evening PLEASE NOTE only the first prize winners will
receive their certificates etc, all other certificates will be sent to the colleges after the
conference.

REMOVAL OF EXHIBITS

No exhibits may be removed from the competition hall prior to the Awards Ceremony on the Saturday.
The committee regrets they cannot take responsibility for the return of any exhibit, which is the sole
responsibility of the EXHIBITOR. All exhibits left in the hall will be disposed of.
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Penalty Page

Please read all rules carefully

9 Lecturers are not able to physically help with the competition entries othe r than carrying and
helping display them (e.g. you may not help to make up or test toppings etc). If seen all the
entries in that class from the college concerned will be DISQUALIFIED.

1 Entries must be seen to have been individually made i batch made batters & dough etc that are
divided between students are not allowed. Baking etc must be done by the individual entering the
class. Any group of entries that are considered not individual from the college concerned will be
DISQUALIFIED.

Weights
Legal average weight legislation (6% & 3 %) rules are used as a guideline.

1  Plus or minus up to 3% of the target is acceptable. E.g. +/ - 24g for an 8009 target weight

91 Plus or minus from >3% to 6%: 2 marks will be DEDUCTED. E.g. ++ 25gto +/ - 47g for an
800g target weight

1  Over 6% or more: 10 marks will be DEDUCTED. E.g > +/- 489 for an 8009 target weight.
In addition no product with this penalty can receive 1 st Place unless it is an award for a
combined class of which it is part.

Measurements  (see individual class rules where an acceptable range may be set)

1 +/-1cm of the target : is acceptable

1 +/->1cmto 2cm of the target: 1 mark will be deducted
 >2cm to 5cm above: 3 marks will be deducted

T More than 5cm & above: The entry will be DISQUALIFIED

Missing Elements of the Class
If any element (product or other) is missing from the entry displayed for judging, then the penalties are
as follows:
1 Missing Element (eg: recipe sheet) All possible marks for that element wil | be deducted.
1 Missing Products (e.g. 2 loaves required, 1 supplied). The proportion of the marks equally
shared for each element will be deducted. E.g. 1 loaf of 2 required missing = minus 50% of
available marks for the 2 loaves.

For any one non -compliance, other than above 10 marks will be DEDUCTED.

Artificial Decoration (other than those specifically allowed) 4 marks will be DEDUCTED for each.

These include:
*Fern *Ribbons (unless otherwise stated) *Paper leaves *Ba nding *commercial purchased decoration *Wires

APPEALS PROCEDURE
The relevant judging panel will consider appeals.

All appeals from any individual competitor or team MUST be:
C Inwriting stating clearly and concisely the nature of the complaint.
C  Supported by the signature of a tutor / ABST Committee member.
C  Submitted to the Competition Secretary  within one hour of the results being publicly declared.

Counter appealswill not be entertained. The Judges decision is FINAL.

Mistakes by the Judging and Or ___ganising Team

Although we try our best to double check the results and ensure that the correct entry and the correct
person match up, we can make mistakes. If a mistake does happen then please let the Competitions
Secretary know as soon as possible and DONOT accept a prize/cup/award if you believe that there is a
mistake.




INDUSTRY COMPETITION

The Bakery Trainee Challenge Trophy

Sponsored by AarhusKarlshamn UK Ltd

Fats for Bakery Industry

This competition is open to any TRAINEE i.e. an individual
on a recognised bakery training course and working inthe  bakery industry

15 Prize: The Trainee Challenge Trophy to be held for on
year, £100A.B.S.T. Medal and Diploma.

2"d Prize: £50A.B.S.T. Medal and Diploma.

3 Prize: £25A.B.S.T. Medal and ploma.

Each competitor may submit one entry to this class containing the
following

Bread

Produce a 800g Traditional Bloomer
(Oven Bottom Baked)

Morning Goods

Produce 1 set of 4 batched White Rolls
(To weigh no more than 2809 finished)




OPEN COMPETITION

The HORTON TROPHY

This is an Open Competition Class
and can be entered by
Master Bakers, Amateur bakers, Tutors, Students
and those training in industry.

First Place will receive the Horton Trophy to be held for one year,
an A.B.S.T. Medd and Diploma.

Second place will receive an. A.B.S.T. Medal and Diploma
Third place will receive an A.B.S.T. Medal and Diploma

Bread:

Produce one Competition Quality 800g White loaf of any shape.

Only one product entry is allowed per competition entrant.

HORTON TROPHY




TEAM COMPETITION

FOUNDERS CUP
Kindly Sponsored by

FIXY

www.fdg.org.uk
Developing and awarding vocational qualifications
for the Bakery Industry

This competition is open to a team of four students/ trainees

The Winning Team will receive the FOUNDERS CUP
Each member of the winning team will receive £50, an A.B.S.T. Medal and Diploma.
The individual winners, for each of the sections, will receive £25 & an A.B.S.T. Diploma

Decorated Battenburg
One decorated four-piece Battenburg, 20cm in length, all decorations to be edible.

Scones
Four plain white tea scones weighing no more than 280g collectively when judged.

Puff pastry
Three cream horn shells:

11 to 12cm in length

Bloomer
One 800g white bloomer



http://www.fdq.org.uk/

The PRESIDENTS CUP

This competition is kindly sponsored by

?}, Zeelandia

Creating Possibilities

This competition is open to all students and trainees

The First Place Winner will receive: £200, The Presidents Cup,

A.B.S.T. Medal, Diploma, plus £100 of Zeelandia equipment and two

Zeelandia Master Classes for their college.

Second Place: £100, A.B.S.T Medal, Diploma, plus £50 of
Zeelandia equipment and one Zeelandia Master Class for their
college.

Third Place: £50, A.B.S.T Medal, Diploma, plus £50 of Zeelandia

equipment and one Zeelandia Master Class for their college.

Bread:

Usi ng Z esé&xakt Cidbat@ (0% concentrate), produce a
6traditional 8 Ciabatta.

Notes;
1 Base recipe and process will be provided, but can be modified if
desired
1 2 samples to be submitted
91 Flour on the crust is acceptable, but no cutting
1  Finished baked weight of each loaf to be between 250g i 350g

Confectionery:

Using Zeelandia Multi Cake Mix as a base, produce two concepts;

1. 4 xCookiesi Size/Shape is up to you, but all 4 should look the
same
2. 2 xUnit Cakes i Baking forms will be provided

Base recipe and process will be provided, but can be modified if desired.
For both concepts, add any combination of particulates, colours and/or
flavours you like to create an attractive appearance and a great taste!

Important! A printed recipe / process details sheet should be
included for all products entered. If missing 25% of marks will be
deducted

If you wish to enter, please inform your course tutor/lecturer, who
will request samples and information from Zeelandia via:
info@zeelandia.co.uk

Please note all entries submitted may be photographed and used for press

release purposes for no additional remuneration. In acceptance of entry all

entrants names and names of colleges may be photographed and used for
publicity purposes by the sponsor.




NOVI CEG6 S

This competition is kindly sponsored by

This is a competition open to students/trainees who have not entered previous
N.F.B.S.S./A.B.S.T. competitions.

The overall winner will receive a trip to IREKS in GERMANY _ for themselves (and a lecturer if
required), The Chair ma n 6 s , RS T. Medal and Diploma.
Second Place will receive £15, an A.B.S.T. Medal and Diploma.
Third Place will receive £10, an A.B.S.T. Medal and Diploma.

TUTORS Please Note: Entrants MUST to be able/competent/confident to travel to Germany. Tinersimay
be required to demonstrate the making of their product to the IREKS bakers during the trip.

Swiss roll sponge _ The best entry in this class will receive "The Christine Robson
Memorial Trophy" to keep for 1 year.

One Swiss roll, jam filled
(nott o exceed 18cm in length and 9cm in diameter)

Tin bread The best entry in this class willreceive” The Bi | | O6Bri etm Memor.i
keep for 1 year.
One white tin loaf to weigh 400g when judged

Speciality Bread

One SPELT & HONEY BREAD
tin loaf toweig h 400g when
judged

(made wi t SPELTI&RENES
BREAD Wécpe& method information
supplied)

To obtain free samples for each entrant
please contact:

Lee Pugh alee.pugh@ireks.co.uk

Please note all entries submitted may be
photographed and used  for press release
purposes for no additional remuneration. In
acceptance of entry all entrants names and names of colleges may be photographed and used for
publicity purposes by the sponsor.
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CONFECTIONERY COMPETITIONS

The BLANDY CUP

kindly Sponsored by

N

This Competition is

CBA

CRAFT BAKERS
ASSOCIATION

This competition is open to any Member

The winner will receive £75, the Blandy Cup Silver Salver
to hold for one year, an A.B.S.T. Medal and Diploma.
Second place will receive £5), an A.B.S.T. Medal and Diploma
Third place will receive £25, an A.B.S.T. Medal and Diploma

Decorated cake
U One decorated cake, any shape, suitable for awedding Anniversary

U To be mounted on a suitable board which will fit within an area of 30.5cm x
30.5cm (no height restriction). A dummy can be used.

x  The cake may be decorated in royal icing or sugar paste or a combination
of both
x  The cake should include appropriate lettering/inscription/numerals

NO ARTIFICIAL DECORATIONS TO BE USED

Wedding cake base

One heavy fruit wedding cake base, no almond paste or icing, approx 15.5cm baked
diameter not to exceed 1 kilogram when judged
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The winner will receive £100, the British Sugar Cup to hold for one year,

The Celebration Cupcake Challenge

This Competition is kindly sponsored by

This competitio n is open to all students and trainees.

an A.B.S.T. Medal and Diploma
Second place will receive £50, an A.B.S.T. Medal and Diploma
Third place will receiv e £30, an A.B.S.T. Medal and Diploma

Each competitor may submit only ONE entry

Produce: Six Celebration Cup Cakes

Produce six decorated Cup Cakes and present on a board or plate with the following
requirements:

1. Topping : Entrants must make a fondant icing topping and/or a fudge -style topping.

2. Fillings : Buttercream and/or creme fillings may also be used and should be available
in a separate pot/s to taste .

3. Recipe Sheet : A sheet detailing the recipe used for the cake, topping/s and fillings
used must be included with the entry.

1 Themei Any.

1 All decorations must be handmade and edible. Sugarpaste decorations may be used
to enhance the look of the fondant or fudge topping.

1 DO NOT USE ANY COPYWRITTEN LOGOS (See Rules)

You will be marked on the followi ng for a total of 80 marks

¢ Design innovation and creativity i 20 marks

¢ Recipe innovation (taste and texture) i 20 marks

¢ Workmanship (techniques and skills used eg coating, piping, textures) i 20 marks

¢ Presentation and visual appeal (neatness, proportion and symmetry) i 20 marks

¢ Failure to fulfil the topping, filling and recipe sheet requirements will be severely

penalised.
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SLATTERY TROPHY

This competition is kindly sponsored by The Slattery Family
Bakers & Chocolatiers in Manchester www.Slattery .co.uk

Chocolate wedding cake

This competition is open to any member

The winner wil/ receive The Slattery Trophy, a vou
an A.B.S.T. Medal and Diploma
Second place will receive a chocolate book an A.B.S.T. Medal and Diploma
Third place will receive an A.B.S.T. Medal and Diploma

Produce aone or two tier chocolate cake suitable for a wedding using a 20cm
cake base. The cake may be double-boarded and displayed in a 30cm x 30cm
area . There is no height restriction.

The cake will be assessed
* All decoration should be made of chocolate (with a ganache-type coating).

Skills to be included:
*Coating *Piping *Texturing
*Cut -outs *Tempering *Moulding
* Mod elling (using modelling chocolate)

Imagination, flair and creativity are the key pointers when designing your piece and will be an
important factor when the piece is judged. Shades of chocolate and colour may also be used.

THE RENSHAW DECORATIVE CLASS.
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This competition is kindly sponsored by

%

HER

PURVEYO!
REN

RENSHAW

THE PROFESSIONALS CHOICE

This competition is open to any student member

First place will receive The Gerry Cup, £15 0, A.B.S.T. Medal and Diploma

Second place will receive £1®, an A.B.S.T.Medal and Diploma
Third place will receive £50,an A.B.S.T.Medal and Diploma

Decorated Celebration Cake

One decorated cake of any shape not to exceed 10cm in height from the board
(Top decoration may be up to another 5cm in height above the coating).

The cake is to be coated in Renshaw Ready to Roll Icing
with a suitable motif to be incorporated in the design.

To be mounted on a suitable board, which will, fit an area of 30.5cm x30.5cm
(Dummies may be used)

Please see rules on Logos & Characters
Royal icing may be used for the line work, fig ure piping, off pieces etc.
Ribbons will be allowed, but NO other artificial decoration to be used.

Carved Novelty Cake
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