The Great Australian Vanilla Slice

Triumph 2011

Friday 2nd September 2011
10am -4 pm
OKE ST, OUYEN VICTORIA
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SPECIAL GUESTS
Rick Kelly & Paul Dumbrell
Peter Denahy
Super Weirdo
Wild Action Zoo
Albert Stone
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Official Vanilla Slice Entry Form
Name / Business:

Address

....................................... PIC......... Ph: o,
Professional $40 Amateur $5

Prof. Innovative $20 Student (No fee)

I/We understand the criteria set out above and also understand
the judges decisions are final and no correspondence will be
entered into.

RETURN ENTRY FORMS WITH CHEQUE MADE PAYABLE TO:

Ouyen Inc
Return to:

PO Box 168
OUYEN VIC 3490

Ph. 03 5018 8600 email: vanillaslice@ouyen.vic.au
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RAP Instant Cust; ‘El.

Call: 1800 804 494 or Email: westonmilling.vic@gwf.com.au
For this and other recipe ideas, go to www.westonmilling.com.au
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15kg 16581
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GRADES OF COMPETITION

PROFESSIONAL
PROFESSIONAL INNOVATIVE
AMATEUR

STUDENT

ENTRY CRITERIA

Profession:

Six vanilla slices must be presented with a
square or rectangle shape and when tasted it
should reveal a custard with a creamy smooth
texture and a balance of vanilla taste with a
crisp, crunchy pastry topped with a smooth and
shiny glaze/fondant.

Professional Innovative:

Six vanilla slices must be presented. May your
own imagination limit your creation. Your slice
however, at a minimum, requires you to show-
case both elements of pastry work and custard
style filling. Be creative with design, colours and
flavours if you desire.

One entry per bakery will be accepted in each of
the professional sections.

The amateur section must have no professional
guidance.

Student section excludes industry apprentices.
PLEASE NOTE: STUDENT ENTRIES TO BE IN
BY 11.30 AM
ALL OTHER ENTRIES TO BE IN BY 12 NOON

Please contact us if you require assistance
getting your entry to Ouyen

Your

) ) —singredients!

%K Create the perfect vanilla slice
«  with Weston Milling products.

Weston
Milling



