


3. Timeframe: Competition opens January 24, 2010 and closes March 31, 2010.

4. Mailed entries should be sent to Australian Lamb Burger Competition, c/o Plate Magazine,
1415 N. Dayton St., Chicago, IL 60642. Entries must be postmarked on or before March 31,
2010 to be eligible. If two or more identical recipes are received, only the entry with the earli-
est postmark will be considered. Competition sponsors are not responsible for lost, misdirected
or mutilated mail. Entries submitted via e-mail to lambburgercontest@plateonline.com must be
submitted into the inbox on or before 11:59 p.m. CST March 31, 2010.

5. Plate’s editors will review entries and select those that will be passed along to the
panel of judges. The best three entries from each category — fine dining and casual dining/all
other restaurants/institutions — will be prepared and tasted to determine the two winners. The
winners of the two categories will be judged by a panel of four judges representing a cross-section
of the industry, including Meat & Livestock Australia and Plate. Entries will be judged equally on
the basis of:

e Presentation

e Taste

e Cost effectiveness
e Ease of preparation
e Creativity

Judges' decisions are final.

6. This competition is open to U.S. restaurant, hotel and institutional chefs and other
foodservice operators who are 18 years or older. Members of the judging panel, employ-
ees of Meat & Livestock Australia and Plate, their subsidiaries or affiliates, advertising or pro-
motion agencies or immediate families are not eligible. Competition is void where prohibited or
restricted by law. All federal, state and local laws apply.

7. Two winners will be selected: one for the best Australian Lamb Burger in the fine dining
segment, and one for the best Australian Lamb Burger in the casual dining segment or other
restaurants/institutions.

8. Winners will be notified by April 15, 2010. The two selected winners will be asked to dem-
onstrate their winning burger recipes at the Australian Lamb booth at the National Restaurant
Association Show in Chicago between May 22 and May 24, 2010. The winners and their win-
ning recipes will also be featured in the May/June issue of Plate Magazine.

The two winners will also be invited to participate in an all-expenses-paid trip to Australia
accompanies by the editor of Plate and an up-and-coming celebrity chef from the U.S. Winners
will visit Australian lamb ranchers and selected restaurants in Sydney and/or Melbourne, as part
of a “paddock to plate” tour of the country. The group will also meet with Australian media and
their trip will be written up in the November/December issue of Plate.

All taxes on prizes are the sold responsibility of the winners. Prizes are non-transferable.

9. Recipes must not have been previously published or have received another prize or
award. Recipes cannot have been entered in any other national competition. All recipes must



be original and owned exclusively by the entrant.

By submitting a recipe, entrant is representing the recipe as original and owned exclusively
by the entrant. Previously published recipes, such as those in magazines or cookbooks, will be
disqualified. Entrants must own the rights to disclose the recipe, recipe name and all informa-
tion related to the recipe. All entries become the property of Meat & Livestock Australia and
none will be returned. Submission of a recipe in this competition gives the sponsor the right
to publish or use the recipe (with rights to adapt) without compensation to the entrant and to
use the entrant’s name and/or likeness for advertising and publicity purposes. Entries may not
infringe third party rights. No communications will be entered into with entrants at the time
entries are being received except to clarify rules. Entries will not be acknowledged or returned.

10. Winners will be announced in the May/June issue of Plate and via Plate’s “On the Fly”

e-newsletter in June.

11. Neither Meat & Livestock Australia, Plate or Marketing & Technology Group, their sub-

sidiaries, advertising/promotions agencies or their employees have any liability whatsoever from
the awarding or acceptance of any prize. By participating, entrants agree to these official rules
and the decisions of Plate and the panel of judges, which shall be final in all matters relating to
the “Make Australian Lamb American’s Favorite New Burger” competition. Rules are subject to
change without notice.

12. For Australian Lamb product information, visit www.australian-meat.com and click on the

icon for Australian Lamb. Meat cuts, suppliers, recipes and other important information are
provided there.

Questions? Call 1-312-274-2211 for more information regarding the “Make Australian Lamb Ameri-
ca's Favorite New Burger” competition.

Good luck!





