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APPLICATION FORM
BEST YOUNG TALENT - BACK OF HOUSE AWARD 2018/19

Maximum of 2 entrants per venue. Entrants must be 18-23 years old and
work full or part-time in the Nottinghamshire hospitality industry. Entries
will be assessed by industry peers with the final four invited to participate

in the cook-off which will take place on Monday 12th November 2018.

Sponsored by

NOTTINGHAM COLLEGE
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APPLICATION FORM
BEST YOUNG TALENT - BACK OF HOUSE AWARD 2018/19

Name & address of Contact Name:

restaurant
Contact Number:

Email:

Name & address of
applicant 1

Present position at the above establishment

Training undertaken or
currently undertaking/
name of catering college
attending/attended

Reason for putting the
applicant forward for
this award

We hereby agree to adhere to the rules and the judge’s decision being final.
The nominee and restaurant agree to any press and promotion surrounding this award.

Signed by Restaurateur, Head Chef or Tutor Signed by Applicant
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APPLICATION FORM
BEST YOUNG TALENT - BACK OF HOUSE AWARD 2018/19

Name:

You have a budget of £20. You must not exceed this amount under any circumstances. For this amount you must produce, on
paper, a main course and dessert. Innovation and simplicity are the key words, we're also looking for the use of seasonal produce
and textures. Ingredients exempt from use include; foie gras, truffles, caviar and lobster.

Name of main dish:

Cost per portion (£): Menu Price (£):

Ingredients:

Method:

Menu Description:

Your reason(s) for
choosing the above

Why you think these
two dishes would work
on a restaurant menu

Return to NRBA Ltd at: info@nrbawards.co.uk Deadline for entries: Friday 12th October 2018
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