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The National Fish & Chip Awards 2012

Independent Fish and Chip Restaurant of the Year Award

Entry Form

Business Name:
Business Address:
Postal Town:




County:

Postcode:

Tel:





E-mail:
Mob:





Website
Name of entrant:  





Job title:
Nos. of years in the fish and chip trade:

Name of business owner:
Number of fish and chip businesses owned: 

Company trading name:
Company registration number:
Business Opening Hours 

	Day
	Morning
	Evening
	Day
	Morning
	Evening

	Monday
	
	
	Friday
	
	

	Tuesday
	
	
	Saturday
	
	

	Wednesday
	
	
	Sunday
	
	

	Thursday
	
	
	
	
	


NB: Any shop judging visits will take place between 1 September and 28 October 2011. Please state here any ‘seasonal’ or closed periods that we should be aware of:
I have read and understood the 2012 competition rules.
Signature of entrant:





Date:

CLOSING DATE FOR ALL AWARD ENTRIES IS 29 JULY 2011

The First Round of the 2012 Competition will entail the following:

Entrants will be required to complete the Entry Form, to be submitted to Seafish along with supporting photographic and written documentation. 

Supporting Photographic Documentation 
Entrants will be required to submit a portfolio of twelve photos (in digital format on a CD/memory stick or in print format). 
Photographs should include the following: 

1) Shop frontage and shop signage (one photo) 
2) The customer area, ie. seating area, etc. (three photos)

3) Menu boards, promotional posters, etc. (one photo)
4) Staff dress code (one photo) 
5) The range and servery (one photo)
6) The fish preparation area (one photo) 
7) The potato preparation area (one photo)
8) The potato storage area (one photo)

9) The fish storage area (one photo)

10) The dry goods storage area (one photo)
Please identify/title each picture clearly.
Supporting Written Documentation Required
Please answer all questions. It is also essential that you provide a copy of your menu (photo as above), takeaway leaflet/promotional leaflets, etc. 
The Judging Process
The entry will be restricted to the entry form, twelve photographs as specified above, and supporting written documentation. These entries will be screened by Seafish in order to shortlist a total of ten restaurants. Details of these shortlisted restaurants will be announced to national/local media. 


An industry judging panel will then further paper-judge these ten restaurants in order to select a Top Three listing. This restaurant category is judged nationally and not geographically, as is done in the main Independent Takeaway Fish and Chip Shop of the Year Award. 

The top three restaurants will then be mystery judged by a Seafish auditor who will conduct a full judging audit. This process will result in determining the top restaurant in this award category.

The top three restaurants will be invited to the National Fish & Chips Awards ceremony to be held in London in January 2012 where the overall winning restaurant will be announced.
PLEASE NOW COMPLETE THE REST OF THE ENTRY FORM BELOW.

Self Audit Questionnaire
Please complete the following by placing a circle around relevant answers or by writing answers to respective questions. 
1.Do you have a basin exclusively for hand washing only?
Yes       No

2.Do you maintain a staff sickness/accident book?

Yes       No

3.Do you have a Certificate of Employers Liability on display?Yes       No       

4.Are there at lease two doors between your staff toilet and any food preparation area?



                                
Yes       No

5.Do you have a written cleaning schedule?


Yes       No

6.Do staff employed in your food preparation area wear hats and protective clothing?







Yes       No

7.Do you have a written Health & Safety Policy?

Yes       No

8.Are adequate first aid materials available and associated training 

provided for staff?

                                    
 
Yes       No   


9.Do you have a current Fire Risk Assessments Policy?        Yes       No

10.Do staff know fire risk assessment procedures?                Yes       No     

11. Do you have a recognised pest control system in force    Yes       No
*What type of restaurant do you run? Owned  Managed  Leased   Franchised
*Are your catering facilities?         Restaurant only     With Takeaway
What are the number of covers? 


             Covers
*What percentage is fish and chips sales to your total restaurant sales?              %

*What is the average quantity of fish that you use per week?                     kg
* Questions are for information purposes only and do not carry a score rating.

Premises
1) Describe your restaurant style, location and surrounding area. 
2) What toilet/washroom facilities do you offer your customers, eg. disabled, baby changing, etc.? 
Product
Describe the fish species that you offer your customers
(please provide a copy of your menu)

How do you ensure that your fish are from sustainable sources?
Can you supply written evidence that your fish is sustainable?
How do you promote sustainability to your customers

Staff

Do your staff have basic food hygiene certificates?
If so, how many? 

Explain your approach to staff training, how it is undertaken and how such details are recorded.
Is there an appointed member of staff with a first aid certificate?
How do you encourage staff development?
Practices
How often do you record temperatures of fridges and freezers?   

Daily 

Weekly 
Monthly 
Other   


How do you ensure strict stock rotation is carried out in fridges and freezers?

At what temperature do you store chilled fish prepared for frying?
Are foodstuffs kept off the floor?
What is the temperature of the water used to 

make your batter?         



Room Temp   Tepid   Chilled

How often is your potato stock rotated?
Marketing

How do you promote your restaurant?
Explain any offers, deals or specials that you offer and how they are promoted.
How do you communicate or promote seafood sustainability to your customers?

How is your marketing budget determined?

a) % of annual turnover    b) set figure per year    c) as and when required

d) other

Describe any local events that your business gets involved in.
Describe any charitable events (if any) that the business gets involved in.
Describe how you promote children’s meals and what items are offered.
What marketing activities are communicated to the local media and how has this improved business?

What do you do to promote to the customer of tomorrow/younger customers?

What in your opinion is your restaurant’s unique selling point?

Why should your restaurant win this award?

If your restaurant was to win this award what would you do to promote your success?

Please send your completed entry form, photographs and any supporting documents (including a copy/details of your menu) to:
The National Fish & Chip Awards

Independent Fish and Chip Restaurant Award
Seafish

18 Logie Mill

Logie Green Road

Edinburgh

EH7 4HS
Or email to awardsentry@seafish.co.uk
Entries without menu details or a copy of the menu will be disqualified.
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