Welcome to The Second British Chutney Open 07 
Rules

1) As an Open competition, anyone who feels they want to take part can (apart from professional chutney-makers). 

2) You may enter only one chutney. 

3) The chutney must be made totally from scratch with ingredients that you have sourced. 

4) It cannot be an already-existing chutney or a commercially available one that has simply been doctored (we will know). 

5) Chutneys are defined by something that has gone through a preservation process usually by simmering and using vinegar.

6) You must provide an exact recipe of your chutney in order to compete.

7) The chutney must be provided to the organiser in two medium-sized jars on the day of the competition.

8) If you wish to enter the Professional Chef’s Achievement Award a sample of your chutney must be sent to the organiser in advance and by the deadline stated below.

9) Payment to enter the competition must be received in advance.

2 Categories: Traditional or Maverick
The Traditional category consists of such recipes as Green tomato, Red tomato, Plum, Date, Real Ale chutney and other recipes where a single element or fruit dominates. Do not feel that this is by any means the boring category - to come up with a decent Tomato chutney ain’t easy. Although generally served with curries you may, in this case, also enter a Mango chutney since it is the most widespread and the most traditional. 

The Maverick category consists of more unusual ideas where certain flavours are pitched against each other or combined to produce a challenging partnership, such as spicy apple, date and banana, date and apricot or obviously any that you come up with. Whilst praise shall be given to unusual combinations, it is ultimately how they taste that remains the most important factor. In the Maverick category you must also give your chutney a name that is more than just descriptive, such as The Balham Bombshell or The Taste of Tooting (whatever).
Prizes

There will simply be a 1st prize and a runners-up prize. There will also be a Professional Chef’s Achievement Award (judged by Mark Broadbent). Apart from the glory of winning, the prizes will be announced on the day of the tasting.

Entry Fee

The fee is £5 per chutney. This is to be paid in advance to confirm that you are in the competition. The deadline for the entry fee is the 30th April 2005. Cheques can be made payable to Mr. A.J.D. Bacchi-Andreoli and posted 53 Chasefield Road, Tooting, London, SW17 8LW. This money will go to the expenses of the competition.

Tasters

If you want to turn up on the day and just be a voter rather than a chutney entrant, the fee is £2.

Your Recipe

Each entrant agrees, by entering the competition, that their recipe may be used for such purposes as the organisers of the competition require. As such, each entrant agrees to provide the organisers with a royalty-free licence to use their chutney recipe in perpetuity. If any activities after the competition are undertaken by the organiser, the competitor will be given due credit.

Deadlines

The date of the Tasting will be on Sunday 6th May at Monmouth Coffee House next to Neal’s Yard Dairy on Park Street, London SE1 from 1pm to 3pm. However, I must receive a sample of your chutneys (and cheque) by midday on Monday 30th April to send to our very own top London chef (Professional Chef’s Achievement Award) so we can announce his winner on the evening of the tasting. If possible the two jars of chutney for the day of the competition should be sent in advance.

Applications 

The sample for the Professional Chef’s Achievement Award may be given to me in person or can be sent to my address. If you are posting it, please ensure you send the sample in a sealed plastic bag (to fit through letterbox), which is then put in a strong envelope (that has bubble wrap on the inside). The samples must be labelled with your name and the name of your chutney and contact details. For the actual tasting all entrants with their chutneys must be at Monmouth Coffee House at 12.00 Noon sharp. The chutneys (if they have not been received in advance) will then be transferred into universal containers and labelled alphabetically, so anonymity is preserved (excuse the pun). Each entrant must bring two jars of their chutney on the evening so there is enough to go round.
Judges’ Decision is Final

On the night of the tasting the award-winning Montgomery Cheddar will accompany the chutneys from Somerset, lovely bread and also some refreshments. All those who turn up on the night will be given a form and asked to write down two of their favourite chutneys from each of the two categories. You are not allowed to vote for your own chutney (this is not in the spirit of the competition). The totals of the anonymously labelled chutneys with then be added up and the winners announced. In the event of a draw, there will be a re-tasting of the two chutneys and a vote will follow. The organisers of the competition then reserve the right for the winning chutneys to be used for the promotional purposes of the competition. 

The organiser of the competition, James Bacchi-Andreoli, was in conversation with Gary Rhodes, top London Chef at Taste of London, Somerset House, September 2004, before the last competition:

JB-A: Do you consider chutney to be an important element to British cuisine?

Mr Rhodes: Absolutely, I am extremely particular about my chutney….

Checklist

1) £5 cheque for submission fee by 30th April.

2) Sample of chutney sent in advance by post or by hand for Chef Award by 30th April.

3) Outline of recipe provided.

4) At least 2 jars of chutney sent in advance or brought on the day at 12 Noon.

