The World’s Original Marmalade Festival
Saturday 16th & Sunday 17th March 2019
At the Heart of Dalemain is Marmalade
Saturday 16th - A golden aura of citrus will once again shine out from every part of Dalemain; even
our sheep will be orange for the occasion! You will find small traders with stalls in the cobbled
courtyard alongside the Girl Guides who will bring a plethora of activities for children. Lectures,
workshops, films, and music shall be running throughout the day and, most importantly of all, nearly
1000 different marmalades will be available to taste in the Artisan Barn, with the gold-winning
marmalades also available to buy. The Gardens will be open to visitors and delicious refreshments,
such as all-day breakfasts, marmalade sausage rolls, cream teas, and our very special marmalade
cake, will be ready and waiting for any hungry visitors!
Sunday 17th - Start your day with a Marmalade Festival service at St. Andrew’s Church, Dacre at
9:30 am and follow it up with a leisurely brunch back at Dalemain. The Artisan Barn will be open
again for you to taste those marmalades that you didn’t get around to on Saturday. The Gardens
will also be open, as well as the House where visitors can watch the hotly-contested ‘Marmalashes’
being judged live! The public rooms will be adorned with all the entries from the 2019 Homemade
Marmalade Awards too - this is the Lake District as you’ve never seen it before!

Homemade Marmalade Awards
Entry Form 2019
It is marmalade time again! Dalemain is defined by this preserve; parcels arrive from the
very beginning of the year and we are helped by many people who are very fond of this
extraordinary phenomenon. Thank you for your entries and good luck with your marmalade
making! We wish there could be more prizes for our entrants as we receive so many
delicious jars of marmalade here at Dalemain. Thank you.
Jane Hasell-McCosh, Founder,
The World’s Original Marmalade Awards

Make sure your entries reach Dalemain by
Friday 8th February 2019...otherwise it’ll be
toast for them!



Rules & Details:
Homemade Award
Guidelines

Title:		

Name:

Address:

Jar size: should be no smaller than 4oz/ 113g and
no larger than 1lb/454g.

Postcode:			

County/Country:

Phone number:

Jars must be clean and filled to the brim.

Email:

Label each jar with the category name, a list of
ingredients and the year made.

Tick here if you are happy to get occasional offers and promotions from us & our sponsors



If recycled lids/metal tops are used, they must not show
lettering or logos.
Fix a label with your name & telephone number to the
bottom of the jar.

HOMEMADE CATEGORIES: ENTRY FORM 2019
Complete this form and send it with your jar(s) of marmalade:
Please use BLOCK CAPITALS

If you would like to enter more than one category,
please send a separate jar for each category selected,
marking each jar with a single category name.

£10.00 ENTRY FEE PER JAR (your full entry fee goes to charity)

Deadline for entries is
8th February 2019, don’t be late!

CATEGORIES		

BEST LABEL COMPETITION/
BEST CHILDREN’S LABEL
COMPETITION:

1a. Clear Seville Marmalade with or without Shred
1b. Full Fruit Marmalade
2. Any Citrus Marmalade
3. Man Made Marmalade
4. Children’s Marmalade

The judges will consider the colour, appearance,
consistency, aroma & flavour of each entry, along with
any specific category requirements.

5. First Timers Marmalade
6. Dark & Chunky Marmalade

ENTRIES MUST ARRIVE AT DALEMAIN NO
LATER THAN FRIDAY 8TH FEBRUARY 2019:

7. Commonwealth Marmalade

Dalemain Mansion & Historic Gardens, Penrith,
Cumbria CA11 0HB
(open Sun-Thurs, 9am-4pm, and on Fri 8th Feb for
any last-minute entries)

9. Gardener’s Marmalade
10. Merry Marmalade
11. Octogenarians & Upwards Marmalade



YOU CAN ALSO LEAVE YOUR ENTRIES AT
THESE COLLECTION POINTS NO LATER THAN
WEDNESDAY 6TH FEBRUARY 2019:

8. International Marmalade

12. Bellringer’s Marmalade
13. Marmalade MacNab
14. Marmalade on the Move

Hospice at Home Shop, Penrith
3 Little Dockray, Penrith, CA11 7HL
(Mon-Sat, 10am-4pm, 31st Jan-9th Feb 2018 only)

TOTAL NUMBER OF JARS ENTERED:

PLEASE TICK

No Charge - all labels will be
judged and the winners notified see website for details
‘MARMALASHES’
(UK ENTRANTS ONLY):

I wish to pay an extra £2.00 per jar
entry fee to be considered for the
UK ‘Marmalashes’ Team in 2019
ARTISAN/B&B AND
HOTEL AWARDS:

To get an entry form and find out
more about this competition, go to
www.marmaladeawards.com
Please note that entrants in
the Artisan/B&B and Hotel
Awards are not able to enter the
Homemade Awards. If you sell
your marmalades either online or
in a shop, you should enter the
Artisan Awards, and if you use your
marmalade in your hospitality
business, you should enter the
B&B and Hotel Awards.

TOTAL PAYABLE:

Prior’s Kitchen, Carlisle Cathedral
(Mon-Sat, 9.30am-3.30pm)

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

Fortnum & Mason, Piccadilly
(Mon-Sat, 10.00am-9.00pm; Sun, 12.00pm-6.00pm)
MARMALADE EXCHANGE:
Take your jar and receive a Fortnums jar in return!

The Main Beneﬁciary
of The Marmalade
Awards & Festival
2019 is:
Your full entry fee goes to charity - to date we have raised over £220,000!

Go to www.marmaladeawards.com
for details of other collection points around the UK, and
for further information about the Awards.



Postal address & any enquiries:
Marmalade Awards, Dalemain Mansion,
Penrith, Cumbria CA11 0HB
Phone: 017684 86450
Email: marmalade@dalemain.com

If you would like your entry fee to go to your local hospice, please enclose a stamped envelope addressed
to them with your cheque payable to The World’s Original Marmalade Competition and tick here:
£2 will be deducted for Hospice at Home in Carlisle and North Lakeland
Entries from outside the UK: please feel free to send your entry fee to your local hospice, and print
their name and address below. Please send proof of this donation in lieu of payment.

1. Seville Orange Marmalade
Many would describe the Seville as the magic in the
marmalade. The only ingredients allowed in this category
are Seville oranges, sugar, lemon juice and water.
However this year, we have two categories:
1a) Clear Seville Marmalade with or without Shred
1b) Full Fruit Marmalade

11. Octogenarians & Upwards
For those in their eighties or over. Last year, we
were thrilled that a lady of 100 who has been
entering for a number of years was on television
with Nadiya Hussain! The wealth of knowledge
that is accrued as we get older is something that
cannot be underestimated, particulary when making
marmalade.

2. Any Citrus Marmalade
The longer this competition runs, the more interesting
this category becomes as the entries sent in from around
the world reveal a huge variety of citrus fruits. If you are
entering your marmalade in this category, please list all
the different fruits that you are using.

12. Bellringer’s Marmalade
We know that bellringers like marmalade and we
know that bellringers make good marmalade, so the
question is: do marmalade making skills help when
it comes to ringing bells? If you are involved with
bellringing or bellfounding, be sure to send more
details with your entry form and marmalade!

3. Man Made Marmalade
There have been many winners over the years, and
each year some of the best marmalades we recieve
are made by men. However, women are still topping
the rankings, so even if you have never made
marmalade before, why not step up to the challenge
and have a go!

4. Children’s Marmalade
For those age 13 or under, with a little help from
an adult. This is an exciting opportunity to make a
glorious preserve either on your own or as part of
a group. It is a lot of fun to enter as a group; many
hands make light work and a pot for everyone to
take home, so why not enter?

5. First Timers
Open to anyone making marmalade for the first
time. It is not unknown for someone to create a
gold-winning marmalade even when they have
never made it before. But beware once you start
making marmalade, you could well get addicted!

6. Dark & Chunky Marmalade
This can be made with any citrus but make sure it
is chunky. Whether you use special ingredients or
unique cooking techniques, we are looking for a
marmalade that’s wonderfully rich and dark.

7. Thursday Cottage Commonwealth Marmalade
We are delighted to announce the return of this exciting class
which is open to all Commonwealth citizens. You can use any
ingredients but we particularly love to see the use of local
ingredients and flavours. We had entries from many different
countries last year with the category winner coming from India.

8. International Marmalade
This is an opportunity for people to enter from around the
world, using ingredients that grow in your country. The list
of countries where people make marmalade is expanding
and soon no country will be free of glorious homemade
marmalade.

13. Marmalade MacNab
Interesting additions and innovation. Over the years,
we have received many unique combinations which
have been well-balanced and have enhanced both
savoury and sweet food. Would John Buchan have
approved? Remember: this is not a chutney, so no
vinegar please.

14. Marmalade on the Move
NEW FOR 2019! This category celebrates all the
people who get the marmalade safely to Dalemain,
whether by truck, train, taxi, car, coach, white van, or
posties. This is the class for you.

9. Gardener’s Marmalade
It is so satisfactory to be able to use ingredients from the
garden in your marmalade, and so long as the dominant
flavour is citrus we welcome any and all home-grown
additions. Please make sure you tell us which ingredients you
have used in your marmalade.

The ‘MarmalAshes’
Each Festival, eleven jars from Australia pit their
citrus against the British team. The score of wins is in
Australia’s favour so we need some resoundingly good
entries this year to redress the balance. If you would
like to be considered for the team, please register on
the entry form and we will inform you if you have been
selected for this elite squad.

10. Merry Marmalade
When do you eat your merry marmalade? Is a whisky
marmalade more suited to tea time, or a gin and citrus at
lunch time? Add a dash of your favourite alcohol or liqueur to
create something special. Make sure you list the added alcohol
with your ingredients.

A Marmalade Joke
Over the years this event has generated so much
laughter, so we ask you to join us in sharing a joke
or a funny marmalade story that you may have heard
and we will create a compendium of marma’hilarity to
share with you next year.

