
 

 

HOME-MADE MARMALADE AWARDS ENTRY FORM 2016 
Please send this in with your Marmalade before 14th February 2016. 
 

Title______ Name_______________________________________ 
Address_______________________________________________ 
______________________________________________________ 
_________________________Post Code_____________________ 
Tel No_________________________________________________ 
Email _________________________________________________  
  
 

          Please tick: 
1. Seville Orange Marmalade     
2. Military Marmalade        
3. Dark & Chunky Marmalade      
4. Children’s Marmalade     
5. Man-made Marmalade             
6. World Marmalade       
7. First Timers Marmalade       
8. Hairdresser’s Marmalade       
9. Merry Marmalade     
10. Campanologists Marmalade    
11. Any Citrus Marmalade    
12. Peers, Political & Clergy Marmalade  
13. A Marmalade MacNab    
             Remember to include Additions Used & Food to be eaten with & 
             please list on a separate piece of paper for the judges. 
14.  A Stirring of the Clans    
 

Marmalashes       
I wish to pay an extra £2.00 entry fee to be  
considered for the Marmalashes Teams 2016  
Marma -  Label Competition     
 

No Charge - All labels will be judged and winners notified 
 

Children’s  Label Competition     
 

No Charge - All labels will be judged and winners notified 
 

Marmalade Lifetime Award Competition   
No Charge - All entries judged and winners notified 

TOTAL PAYABLE   £__________________ 
 

I enclose my cheque for  £______________ payable to The World's  
Original Marmalade Competition 
 

Artisan Producers visit www.marmaladeawards.com for entry form. 

£10.00 ENTRY PER JAR - Full Entry to Charity 

HOME-MADE AWARDS  
MARMALADE GUIDELINES 

 

Judging will be based on  
appearance, colour, consis-
tency, aroma & flavour. 
• Use jam jars ½ lb – 1lb size 

(even smaller is acceptable if  
posted from anywhere). 

• Use clean jam jars & fill jar to 
the brim. 

• Label jar with category and 
year made. 

• If recycled metal tops used they 
must be free of lettering and 
logos. 

• Your name & telephone num-
ber on the bottom of the jar. 

• If you would like to enter more 
than one category please send 
a separate jar for each cate-
gory selected and mark your jar 
with the category number. 

 
Post your entries to Dalemain or 
they can be left before Sunday 
14th February 2016  at: 
• Dalemain Mansion & Gardens 

(Sun – Thurs, 9.00 to 4.00pm).  
• Hospice at Home Fundraising 

Office, Federation House, Gilwilly 
Industrial Estate, Penrith, CA11 9BL 
(Mon to Fri 9am – 5pm).  

• Hospice at Home Shop Penrith (in 
February), 3 Little Dockray, Penrith, 
CA11 7HL (Open every day except 
Wednesday and Sunday, 10am—
4pm).  

• Prior’s Kitchen, Carlisle Cathedral 
(Mon – Sat 9.30am – 3.30pm). 

• Other collection points available - 
Please see website for details. 

 

Postal address & any enquiries: 
 

Marmalade Awards, Dalemain 
Mansion, Penrith, 

Cumbria CA11 0HB 
Tel: 07580 916 521 or  

marmalade@dalemain.com 
www.marmaladeawards.com 

 
 

 
 

 
  

 

A NEW Dalemain Marmalade FestivalA NEW Dalemain Marmalade FestivalA NEW Dalemain Marmalade FestivalA NEW Dalemain Marmalade Festival    

Sat 19th & Sun 20th March 2016Sat 19th & Sun 20th March 2016Sat 19th & Sun 20th March 2016Sat 19th & Sun 20th March 2016    
 

Dalemain Mansion & Historic Gardens, Cumbria 
www.marmaladeawards.com   

    

HOMEHOMEHOMEHOME----MADE AWARDS ENTRY FORM 2016MADE AWARDS ENTRY FORM 2016MADE AWARDS ENTRY FORM 2016MADE AWARDS ENTRY FORM 2016    

EntriesEntriesEntriesEntries to Dalemain by Sun 14th Feb 2016 to Dalemain by Sun 14th Feb 2016 to Dalemain by Sun 14th Feb 2016 to Dalemain by Sun 14th Feb 2016    
 
 

As we enter our second decade we value each jar entered As we enter our second decade we value each jar entered As we enter our second decade we value each jar entered As we enter our second decade we value each jar entered     
and your full entry fee goes straight to palliative care in and your full entry fee goes straight to palliative care in and your full entry fee goes straight to palliative care in and your full entry fee goes straight to palliative care in     

Cumbria & around the World. Cumbria & around the World. Cumbria & around the World. Cumbria & around the World.     
 

Jane Hasell-McCosh, Founder 

 
 

If you win the double gold star you will be presented with a silver gilt cup. There is a further chance 
of raising 50p a jar for Hospice at Home by allowing your recipe to be sold at Fortnum & Mason. 
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If you win the double gold star you will be presented with a silver gilt cup. There is a further chance 
of raising 50p a jar for Hospice at Home by allowing your recipe to be sold at Fortnum & Mason. 

Judging will be based on

appearance, colour, consistency, 

aroma & flavour.

•  Use jam jars ½ lb – 1lb size  

(even smaller is acceptable  

if posted from anywhere).

•  Use clean jam jars and fill jar  

to the brim.

•  Label jar with category  

and year made.

•  If recycled jars and metal tops  

used they must be free of lettering 

and logos.

•  Your name and telephone number 

on the bottom of  the jar.

•  If you would like to enter more 

than one category please send 

a separate jar for each category 

selected and mark your jar with the 

category number.

Post your entries to Dalemain or

they can be left before Sunday

14th February 2016 at:

•  Dalemain Mansion & Gardens 

(Sun – Thurs, 9.00am to 4.00pm).

•  Hospice at Home Fundraising Office, 

Federation House, Gilwilly Industrial 

Estate, Penrith, CA11 9BL  

(Mon to Fri, 9am – 5pm).

•  Hospice at Home Shop Penrith  

(in February), 3 Little Dockray, 

Penrith, CA11 7HL (Open every day 

except Wednesday and Sunday,  

10am –  4pm).

•  Prior’s Kitchen, Carlisle Cathedral 

(Mon – Sat 9.30am – 3.30pm).

Other collection points available  

– Please see website for details.

MarmalAshes

MarmalAshes

Marma-Label Competition

Children’s Label Competition



1.  Seville Orange Marmalade 

(Sponsored by Mackays)

An all time favourite with many tried and tested 

recipes that you trust and love. The fresher the 

Sevilles the better the marmalade so don’t hang 

about when they are in the shops. Who better to 

Sponsor than Mackays who sell marmalade the 

world over.

2. Military Marmalade

The joint ‘Best in Show’ last year was made by 

Soldiers from the Charity ‘Gardening Leave’ and is 

now being sold at Fortnum & Mason with 50p a jar 

going back to the charity. Anyone from the army or 

members of their families can enter this class.

3. Dark & Chunky Marmalade

The chunkiness is important so do not chop too 

small. There is something very mysterious about  

a dark marmalade with any citrus fruits in any 

combination including sevilles.

Children’s Marmalade Label 

(Sponsored by Paddington Bear) 

Please see website for full details of how to enter. 

4.  Children’s Marmalade 

(Sponsored by Paddington Bear)

For children 13 and under with a little help  

from an adult. This is such an important class  

for individuals with a little help or schools and 

youth groups and each entry will get a Paddington 

certificate with an official paw mark.

5. Man-made Marmalade

A popular category with wonderful marmalades 

being entered over the years. Much of the best 

marmalade we receive is made by men. So could 

you carry off the ultimate prize of Best in Show?

6.   World Marmalade (Sponsored by Mackays)

Fly the flag and send in your marmalade from anywhere  

outside the UK – we have a splendid display each year and  

have received marmalade from countries all over the world. It is 

fascinating to taste many of these jars which often have a local 

ingredient – which might just be locally grown citrus – the best  

I can do is my orange and lemon trees in the greenhouse but 

there are never enough for making marmalade! Citrus must be 

the dominant ingredient.

‘Marma-Label’ 

Over the years we have received jars with wonderfully artistic, 

eccentric and unique labels. This year we will be watching  

as the entries come in and award prizes. However it is not 

obligatory to put on a special label.

7.  First Timers 

(Sponsored by Pattesons Glass)

History relates that beginners are winning some of the main 

prizes so why not have a go. An amazing opportunity to enter  

a major competition with feedback for the future and Patteson’s 

can sell you special promotion jars.

8.  Hairdresser’s Marmalade

Is your marmalade a cut above the rest? Does your hairdresser 

make marmalade and should they be entering the competition. 

Has your hairdresser shared their secret winning recipe.

9. Merry Marmalade – Marmalade with Alcohol

So many preserves are improved with a dash of 

alcohol and marmalade leads the way so don’t  

hold back and remember one for the jar and one  

for the cook!

10. Campanologist’s Marmalade

The 10th anniversary was celebrated with 1/4 to1/2 

peels of bells ringing in Australia and this country 

ending with the Great Bell of Bow. This is proving to 

be a popular category so do enter and why not add 

your bell ringing to our wonderful list of bell towers 

that took part in Marmalade week.

11. Any Citrus Marmalade 

All and any citrus combinations can be used 

including Sevilles but do list your ingredients so  

that the judges can understand the makeup of the 

marmalade.

12.  Peers, Political & Clergy Marmalade

Marmalade is loved in both parliamentary houses  

as is clear by the number and variety of entries or  

is there a minister Spiritual that could win the day?

13.  A Marmalade MacNab – Marmalade with 

Interesting Additions

Marmalade to go with fur, fish, or foul and of  

course buttered toast! This produced some fabulous 

marmalades in 2015 which takes marmalade to 

another level. It is fun to experiment and we like 

texture, taste and complexity with the dominant 

taste of citrus. Please let us know what your 

ingredients are and what you would like to  

eat it with.

Categories continued on next page

Marmalade 

Lifetime Award

Marmalade makers, share your stories.



14.  A Stirring of the Clans… United by Marmalade 

(Sponsored by Mackays)

We recognise that if you belong to a Scottish Clan blood runs deep but marmalade 

runs deeper so wherever you are in the world even if you have left Scottish soil 

raise the clan flag and enter attaching your clan name and a square of your tartan. 

In 2015 the Hamilton’s won the ‘Best in Show’ sharing the prize with a Military 

marmalade so good luck...

MarmalAshes

In 2015 Great Britain won the MarmalAshes. But make no mistake the Aussies are 

on the war path and rallying marmalade from all over Australia to re-capture their 

prize in 2016. They have won three times and we will be facing stiff opposition.  

So if you think that your marmalade could be part of the winning team add an  

extra £2 to your entry to be considered and get your name entered onto the 

Dalemain wall of fame. 

The Australians are already making their marmalade and preparing a team. 

See what they are up to and visit: 

www.buninyong.vic.au/marmalade/marmalashes.htm.

Donations

If you don’t make marmalade please feel free to make a donation to  

Hospice at Home, Action Medical Research & Marie Curie in Scotland.  

So far we have raised nearly £200,000 and your full entry fee goes to charity.

 

 

 
YOUR FULL ENTRY FEE GOES TO CHARITY - TO DATE WE HAVE RAISED NEARLY £200,000 
 

 Please tick the box if you would like us to forward your entry fee to your local Hospice & include a 
SAE . For admin purposes the more people you can persuade to take part the larger the cheque we can 
send.  Your entry fee must first be sent to Dalemain.  
 

All money raised from Scotland will be donated to Marie Curie in Scotland 
 

ENTRIES FROM ABROAD - If entering from abroad please feel free to donate your entry fee directly to 
your local Hospice.  Please provide address only:…………………………………………………….……………… 
……………………………………………………………………………………………………………………………………….. 

 

Registered Charity No. 208701  www.hospiceathome.co.uk www.action.org.uk www.mariecurie.org.uk 
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Any citrus fruits may be used, or a  combination. Not too sweet 
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Fringe.  The Festival in its second decade isFringe.  The Festival in its second decade isFringe.  The Festival in its second decade isFringe.  The Festival in its second decade is    

expanding into three locations: expanding into three locations: expanding into three locations: expanding into three locations:     

Dalemain, Rheged and Penrith goes Orange. Dalemain, Rheged and Penrith goes Orange. Dalemain, Rheged and Penrith goes Orange. Dalemain, Rheged and Penrith goes Orange.     
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   For 2016 the Festival is expanding into two new locations 

Join us to celebrate theJoin us to celebrate theJoin us to celebrate theJoin us to celebrate the    
    

Dalemain Marmalade Dalemain Marmalade Dalemain Marmalade Dalemain Marmalade     
AwardsAwardsAwardsAwards & Festival 2016   & Festival 2016   & Festival 2016   & Festival 2016      

    

Sat 19th & Sun 20th March 2016 Sat 19th & Sun 20th March 2016 Sat 19th & Sun 20th March 2016 Sat 19th & Sun 20th March 2016  

The 2016 World’s Original Marmalade Festival in its  

second decade is getting bigger and will be celebrated across 

three locations Dalemain, Rheged and Penrith.

NEW DATES FOR YOUR DIARY:  

Saturday 19th and Sunday 20th March 2016 – 10am to 4pm.

DALEMAIN At the heart of the Festival is Dalemain, where over 1,500 homemade 

competition Marmalades will be on display in the state rooms in all their glory and all 

the best artisan Marmalades in the world will be available to taste for FREE and to buy,  

and of course Paddington will be there. The International Awards Ceremony to Winners 

will take place at Dalemain on Saturday 19th March at 10.30am.

 PENRITH will go orange on Saturday 19th March, with an Artisan Market, family 

activities including storytelling and chef’s cookery demonstrations, Mackays Marmalade 

tasting, Pattesons Glass and shops around the town centre will also enter into the spirit of 

the Festival with special ‘orange’ offers and lots more going on. 

AT RHEGED on Saturday and Sunday, there will be a range of Marmalade themed 

activities from a two day Marvellous Makers Market, to the Paddington Film on the big 

cinema screen, a children’s cookery school, make your own clay bear, art in a marmalade 

jar, craft activities, interactive storytelling, a Paddington inspired tea party and specially 

themed street theatre.

A celebration of all things marmalade and much more across three locations…  

A fantastic fun day out for all the family, something for everyone with a  

FREE shuttle bus that will run both days between Penrith, Rheged and Dalemain. 

 For details of events and times visit www.dalemainmarmaladeawards.com 

Business supporters of the Marmalade Awards & Festival 2016

dalemain 

Marmalade
festival

Dalemain & Rheged Centre & Penrith  

Saturday 19 and Sunday 20 March 2016  

now 

at

WWW.DALEMAINMARMALADEAWARDS.CO.UK


