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About the awards

Please answer all the questions on the form and
return to Stephanie Smallwood, Baking Industry
Awards,William Reed Business Media, Broadfield
Park, Crawley,West Sussex, RH11 9RT

Why you should enter

� Be rewarded in front of industry VIPs at a
prestigious awards ceremony at London’s
Grosvenor House hotel on Park Lane

� Create a platform to promote your achievements 
to others

� Generate local press and national press stories

� Showcase your achievements

� Use of the Baking Industry Awards logo after the
event

� Reward yourself and your team

� Raise your profile and enjoy coverage in 
British Baker

� Gain new business and contacts

For the last 20 years, the Baking Industry Awards have recognised

achievement and professionalism across the Baking Industry and all

winners are members of an exclusive group of the best of the best in

this business sector. By entering, you are joining this exclusive group

of achievers.

Plant Product of the Year How to enter
� Complete the questions on the opposite page 

to support your entry

� Submit relevant supporting documents

� Complete your details

� Post everything back to William Reed Business
Media BY FRIDAY 16th MAY, 2008

The judging

All entry packs will be posted to the sponsors for
judging during May. After the initial session, the
judges will arrange to meet the short-listed
candidates to assess the entries and pick their finalists
and winner.There will be an independent judge on
each judging panel.

The event

The chosen finalists will be invited, with their partners,
to the awards at The Grosvenor House hotel, London,
on Monday 15th September, 2008 as guests of 
Puratos and British Baker.The winner will be
announced on the evening and presented with a
trophy. Overnight accommodation will be provided
courtesy of Puratos.

ENTRY DEADLINE IS FRIDAY 16th MAY, 2008



Please complete the following clearly

(Please attach additional sheets if required, but please mark clearly
with your name, store/company and the relevant question number)

The product can be either a bakery or patisserie product and must
have been launched in 2007.

Judging process will be in 2 stages:

Stage 1: Finalists will be picked from the entry form
Stage 2: Finalists will have to send/deliver the finished product to

our Fringford innovation centre to be judged.

Fringford Innovation Centre
Fringford Mill, Nr Bicester, Oxon, OX27 8QA

Please give a description of your product and why you think it
should be ‘plant product of the year’?

Describe how your product fills your consumer needs?2

1

Give an indication of your product’s success ie. sales growth,
customer outlets.

Describe how your product was launched and to which
customer(s)

How do you ensure the quality and consistency to the spec of
your product ie. shape, size etc.

5

4

3

Entry form Category: Plant Product of the Year 



Entry form Category: Plant Product of the Year 

Name*:

Job title:

Company:

Address:

Manager:

Daytime telephone number:

Fax number:

Email address:

*Please note that the name of the contact given above will be our
main point of contact and, as such, will be required to collect any
award on stage on the night of the Awards and be interviewed and
photographed for the Awards supplement and coverage.

Any named individual can enter only one category.
A company can enter as many categories as it chooses, provided
each is by a separate, relevant, individual.

For judging purposes please supply any holiday dates you have
booked for June/July/August 2008.You must make yourself
available for judging at some point during these three months if 
you are successful at the first round.

Checklist

Have you completed all the questions?

Have you attached any extra sheets and supplied documents
clearly marked with your name and company?

Have you clearly completed your contact details?

Please keep a copy of your entry and send back to:

Stephanie Smallwood 
Baking Industry Awards 2008 
William Reed Business Media
Broadfield Park, Crawley,West Sussex, RH11 9RT

If you have any queries about your entry, the Awards or require
additional entry forms for this or any other category, please 
contact Stephanie Smallwood on 01293 610433 or email
stephanie.smallwood@william-reed.co.uk   

Alternatively, log onto www.bakeryawards.co.uk where you
can download further copies of this entry form.

Terms and conditions
1. The Organiser of the Baking Industry Awards (“Awards”) is William Reed Business

Media Ltd, Broadfield Park, Crawley RH11 9RT.

2. By entering the Awards, the Entrant will be deemed to have read and understood
these rules and to be bound by them.These rules include any instructions set out
with the Entry Form.

3. The competition is open to UK residents only. Overseas entrants are not eligible.

4. Entrants may not submit more than one entry in each category. Entrants may not
enter for any category, which they have won since 1st January 2005.

5. The Organiser reserves the right, at its absolute discretion, to reject any entry that it
deems inappropriate.

6. Entry forms and any supporting documents must be sent by pre-paid post or courier,
to arrive no later than Friday 16th May, 2008. Proof of posting will not be deemed to
be proof of delivery. Supporting documents will be retained by the Organiser.

7. Entries will only be accepted if they are submitted on the Entry Form and completed
in full, in ink.

8. Entries must be signed by the person responsible for submitting the entry and to
whom all correspondence concerning the Awards should be addressed.

9. Responsibility cannot be accepted for any lost, late or mislaid entry and any entry
which is damaged, defaced, illegible or incomplete, or which otherwise does not
comply with these terms and conditions may be deemed invalid in the sole discretion
of the Organiser.

10. There will be one winner in each category from whom will be selected Plant Product
of the Year 2008. All of the winners will be selected during May against the criteria
set out in the Entry Form by a panel of judges selected by the Organiser and will be
notified by post within 14 days.

11. The winners will be announced at and will be required to attend the Awards
ceremony at The Grosvenor House hotel, London W1 on Monday 15th September,
2008.The winners’names will be published in an Awards supplement, distributed on
the night of the Awards and in British Baker on 19th September.

12. Accommodation in London on the night of the Awards for the category winners will
be booked and paid for by the sponsor of the relevant category. In the case of an
individual winner, accommodation will be for the individual and a partner and in the
case of a corporate winner for a representative of the company and a partner.

13. The judges may decline to make some or all of the Awards in any category if, in their
opinion, there are insufficient entries of a winning standard.

14. The Organiser reserves the right to change the categories and the judging panel
without prior notice to entrants.

15. The decision of the Chairman of the judges on all matters affecting this competition
is final and legally binding.

16. No correspondence will be entered into.

17. Winners may be required to take part in some post-event publicity and consent to
their name and photograph being used for such purposes.

18. Entrants consent to the publication by the Organiser, in connection with the Awards,
of any of the documents or materials constituting their entry.

19. Winners may publicise they are a category winner in the “British Baker Baking
Industry Awards 2008”provided that the category is specified.

William Reed Business Media will use this data for the purpose of
administering the Awards and may also use it to send you
information about its other products and services. If you do not wish
this to happen please tick the appropriate box:

Mail Fax Email Telephone

I agree to the submission of this entry and am aware of the
conditions of entry

Signature:

Date:

DEADLINE FOR ENTRIES IS FRIDAY 16th MAY, 2008
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