


31%Year of Showing
Annual Royal Tasmanian Fine Food Awards

The Royal Agricultural Society of Tasmania (RAST) organises and hosts the annual Royal
Tasmanian Fine Food Awards which is one of the oldest and most respected competitions in
Australia, established in 1995.

RAST President — Greg Melick AO RFD FANZCN KC
RAST Chief Executive Officer — Scott Gadd
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MISSION STATEMENT

To encourage and support Australian food producers to redefine excellence in food and
beverages.

COMMITTLE

Ross Matthews — Chairman
Henry Burbury
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2026 OVERALL SCHEDULE

WHAT YOU NEED TO KNOW BEFORE ENTERING

» To be eligible for the Royal Tasmanian Fine Food Awards the Exhibit must be submitted by (a) the
producer of the Exhibit that is entered, or (b) a brand owner or retailer provided that the producer of
the contracted product is listed.

» Trophy status will recognise the producer of the Exhibit and the brand owner/retailer.

« All Exhibits must be produced in Australia and commercially available at the time of entry.

« All Exhibits must comply with the requirements of the Australian Food Standards Code for both
product and packaging. Exhibits not complying with the Australian Standard will be disqualified.

» No single Exhibit may be entered in more than one Class. The same product can only be entered
once into the Awards, this includes identical products that come in different packaging sizes.

» Entrants are responsible for correctly labelling their Exhibits and ensuring prompt, food safe delivery
of products by the delivery due date and before judging commences. All Exhibits become the
property of the RAST.

« All Exhibits must have the full ingredients list and the correct Exhibit Label provided by the RAST
which shows the Use by Date, Class Number and unique Exhibit Number.

HOW WE USE YOUR PRODUCTS

In addition to samples being used for judging, samples are also used for promotional purposes
including at the annual Fine Wine & Dine Awards Dinner, and in displays of trophy winning product.
Exhibit stock remaining after the Royal Tasmanian Fine Food Award judging will remain the property of
the Royal Agricultural Society of Tasmania (RAST).

OBLIGATIONS FOR GOLD MEDAL AND CHAMPION WINNERS

Award winning producers may be requested to provide reasonable quantities of their award-winning
product(s) to be featured at the Fine Wine & Dine Awards Dinner in November and other RAST events.
Terms of supply will be decided between the Exhibitor and RAST. The supply of winning products will
enable the producer to gain exposure at the events which is attended by industry professionals,
sponsors, judges and the general public.

MEDAL USAGE

The Royal Tasmanian Fine Food Award medals (Gold, Silver or Bronze) may only be applied to the
product that won the medal. It may not be applied to any other products. Provided that the ingredients
and method of production remain the same as the day a medal winning entry was entered, the artwork
(without change) can be used for a maximum of 3 years from the time the results catalogue is published
online. If a product has continued to win Gold, Silver or Bronze for consecutive years then this may be
reflected on the product by use of joined medals. Medal Artwork can only be obtained by request
through the RAST by emailing events@hobartshowground.com.au after the official results catalogue
has been published online.

ROYAL TASMANIAN FINE FOOD AWARDS MEDAL STYLE GUIDE

The Royal Tasmanian Fine Food Awards medals are awarded to recognise and promote the best
products available in Australia to the general public. Medals cannot be modified or altered from the
original artwork but can be proportionally scaled to meet label size requirements. Our medals are a
symbol of product excellence and award winners are entitled to apply the medal artwork to further
promote their achievement. Suggested applications include: product packaging, stickers, advertising,
sighage, websites, social media and any other marketing materials.
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FOOD SAFETY

« All Exhibits must be labelled with Use By or Best Before dates.

« All Exhibits must comply with the requirements of the Australia New Zealand Standards Code under
the Legislative instruments 2003 for both product and packaging — please visit
www.foodstandards.gov.au

« All food products are to be delivered via appropriate food transport vehicles. Perishable goods need
to be delivered at 5 degrees Celsius or less.

BIO SECURITY TASMANIA
Permits are required for the following items coming into Tasmania: (available by contacting Biosecurity
in your originating State). For more information on following items into Tasmania, please contact:
036165 3777

» Bulbs, corms etc. that are dormant and free of soil

 Fruit, vegetables and cut flowers.

« Plants and nursery stock

» Native birds and wildlife

» Livestock/Domestic Animals

» Soil and plant samples imported for analytical purposes at biosecurity approved laboratories.

« Fish, fish products and fishing/diving equipment (marine and freshwater)

PERSONAL INFORMATION AND PRIVACY

The Royal Agricultural Society of Tasmania collects personal information from Exhibitors in
competitions conducted by the Society. This information is used only for the purpose related to the
conduct of the events run by the Society. However, an Exhibitor's name and contact details may be
released to duly authorised parties in respect to matters of food safety. The names of Exhibitors and
Product images may be included in our website, social media and catalogues published by the Society.
Successful Exhibitor's names may be released for general publication and Press Releases to the
Media. If you do not provide the information requested on the competition entry form, we may not be
able to accept your entry.

Contact details of the gold medal winners from the DIAA (TAS) Dairy Awards may be shared with the
Competition Planner at the Australian Grand Dairy Awards with the purpose to invite qualified medal
winners to participate in this competition.



http://www.foodstandards.gov.au/
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SPONSORSHIP

Have you considered Sponsorship?

Sponsorship is an excellent way to highlight and advertise your company
throughout Australia and have your company name associated with one of the
longest running and highly acclaimed Fine Food Awards in Australia.

Benefits

o Company recognition in schedule

o Company recognition in online results catalogue

o Company naming rights of category

o Option to have website recognition with link to your company website

o Your signage/banner displayed at the annual Fine Wine & Dine Awards dinner
attended by judges, exhibitors and the general public.

o Company recognition in award presentations

o Option to attend the Fine Wine & Dine Awards dinner and presentation and
other events.

o Company name engraved on trophy

Contact

Zak Douglas
General Manager, Business Development and Strategy
The Royal Agricultural Society of Tasmania

M: 0458 450 226
E: sales@hobartshowground.com.au
W: www.hobartshowground.com.au
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HILL STREET GROCER
SMALLGOODS & DELICATESSEN AWARDS

Delicatessen

Judging Criteria Points
Flavour 50
Texture / Mouthfeel 20
True to Description 10
Visual Appeal / Presentation 20
TOTAL 100

Delicatessen — Convenience
Products

Class 279 Schnitzel, filled or unfilled. Type and flavour
to be nominated (eg. Chicken, beef, pork etc.)
6 to be submitted.

Class 280 Pastry wrapped meat product (e.g. lamb,
beef, pork etc.) Type to be identified. 2
commercial size samples to be submitted.

Class 281 Cryovac Meals - Lamb Beef, Pork, Chicken
etc., meat type to be indicated, 4 packets to
be submitted.

Class 282 Frozen pre-cooked meals. Type and
ingredients to to be indicated. 2 packets to be
submitted.

Class 283 Pasta Meals, pre-prepared and ready to eat.
Any type, flavour or size (Eg. Lasagna,
Cannelloni etc.) 2 samples to be submitted.

Class 284 Fresh Pasta. Any type or flavour, filled or
unfilled (eg. Linguini, Tagliatelle, Ravioli etc.)
2 commercial size packets required.

Class 285 Soups, any type or flavour. Rready to eat. 2
tubs or packets to be submitted.

Class 286 Potato Gnocchi, any type or flavour. 2
commercial size packets required.

Class 287 Pre-made Salads, any type or flavour (eg.
coleslaw, potato salad, pasta salad etc.) 3
commercial size samples required.

Class 288 Any other delicatessen convenience product
not listed in the classes above.

Delicatessen - Dips

Minimum TWO (2), 200g samples must be supplied.

Must be less than 50% dairy content (e.g. cheese or yoghurt
content must be under 50%). See Dairy competition
schedule for more information.

Class 289 Dip, any type or flavour (e.g. hummus, baba
ghanoush, french onion, capsicum etc.)

AWARDS:

CHAMPION DELICATESSEN
Trophy

RESERVE CHAMPION DELICATESSEN
Sash
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CONTACT

Food & Wine Events Manager
Royal Agricultural Society of Tasmania

Hobart Showground
2 Howard Road, Glenorchy TAS 7010

Phone: 03 6272 6812
Email: events@hobartshowground.com.au

Website: www.hobartshowground.com.au
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