
One of these ingredients MUST be a feature of your 
dessert.  If you can’t obtain it any other way, please 

ring Sharon on 0407667798 to obtain the quantity your 
dessert requires. 

Sponsors:     

      
      

Here’s what to do to become a celebrity dessert chef: 

1. Check the food act requirements (included below). 
2. Decide which category you will enter (choice of 3 detailed below). 
3. Using at least one local and bush food from the list, create a dessert. 
4. Prepare your dessert and deliver to YWCA premises next to Everybody’s Blende Street Broken Hill 

between 10 & 11am on the 27th October 2007.  
5. Judging is 11am - noon by TAFE Chef, Lee Cecchin.  
6. Dessert is judged on: Taste, texture, essential ingredient’s impact and overall look and design.   
7. Suitable Desserts will then be delivered to the Silver City Races where they will be offered to the 

public with choice coffees, at the BlueSky/RedEarth Food Expo. 
8. Winning desserts will be featured on the menu at The Astra,  Dunes Southern Cross Dining Room or 

Sessions Bistro during November 2007.  Winners will receive a certificate and also be featured in the 
Barrier Miner.   

9. All recipes will become the property of DKA Bush and Local Products Group for their publication/s. 

*************************************************** *************************************************** ********************************************* 

Please read the following Food Handling requirements to meet health standards: 

 High risk ingredients (eggs, dairy, nuts, meat poultry seafood) may not be available for public tasting. Competitors can still use the 
ingredients but the dishes will only be tasted by the judges. 

*Preparation at Home                                                        
Only persons engaged in the preparation are allowed in the 
preparation area                                                                   
The chef must wear clean clothing whilst preparing and 
cooking their entry and observe strict personal hygiene, hair 
to be tied back and gloves worn.                                  
Smoking is not permitted in the food preparation area  

 *Food temperature                                                             
Hot desserts must be maintained at least 60 degrees 
centigrade after preparation (including during transport)     
Cold dishes must be maintained at a temperature of less than 
5 degrees centigrade after preparation (including during 
transport)                                                                                
All dishes must be protected from direct sunlight, from flies 
and from dust contamination 

*************************************************** ************************************* 
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1.  Local Amateur 
2.  Amateur from Away  
  If you grew up eating bush tucker and know a bit about it and/or you think of yourself 

as an ‘inventive’ cook who mixes bush foods into something good for your family, 
have a go  

3. Local Professional & Apprentice Chefs:  
4. Professional & Apprentice Chefs from Away: 
  These categories are specifically for anyone who works or is training to work in 

hospitality An open category for anyone 16 years and under 
5. Young Foodie from home or away: 

The List of local and bush foods to choose from: 
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 I have read, understood and accept the terms and conditions of entry in The Blue Sky Red 
Earth $$$$$$$$ �������� 







 







 �������� �������� ��������								���������������� 								���������������� �������� 								$$$$$$$$ �������� 







 �������� �������� �������� Cooking Competition:  

�� I have enclosed a detailed recipe for the dessert that includes all ingredients used.  
�� I understand it is my responsibility to deliver my dessert to the YWCA by 11am on 

Saturday 27th October 2007 or I can post my entry to: 

 Attn: Sharon Hocking:  PO BOX 337 BROKEN HILL 2880  

�� I accept the judge’s decision is final.  
�� I understand that my dessert may be offered with coffee at the Silver City Races, 

after it has been judged. 

 

  Signature………………………………………………      date………….  


