
11th SEPTEMBER 2022

POTJIEKOS COMPETITION RULES

COST TO ENTER  R 00.00 per team
It is a FUN DAY and Fund Raising Event

1. Booking is essential, as potjie sites will be allocated before the time.  Bookings 
can only be made by emailing  andykiloh@gmail.com

2. Only marked off sites are to be used (P M Association will mark off and allocate 
these sites.)

3. All sites are to be cleaned and rubbish-free at the end of the day.

4. No pre-cooked potjies or ingredients are allowed. 

5. Team name to be supplied on entry.

6. Judging of Potjie will be done between 12.30 and 13.30 p.m.

7. Open fires made by the team’s are the team’s responsibility and must be 
extinguished by the team before leaving their site.

8. Each team is responsible for its own equipment, cooking utensils, crockery, 
wood, charcoal, tables, chairs and safety for the day.

9. While décor is important to add atmosphere, it is a potjiekos competition and as
such, most of the points will be allocated to the taste, texture and flavour of the 
potjie.

10. While it is noted that some liquor (ie: red wine, & mampoer) is imperative 
for your potjie, it must be stressed that The Association of Past Masters will be 
running a bar and we urge you to support them. 

11. Unbiased judges have been appointed and bribed, their decision will be 
final and no appeals will be dealt with or negotiations entered into.

12. No cars are allowed on the sites. Once you have unloaded, vehicles need 
to be moved to the  designated parking areas.



13. A Potjie is a traditional South Africa "stew" with the major difference that a
stew is stirred to mix all the flavours together whilst a "Potjie" as not stirred so 
that each individual ingredient can be tasted but is always in some way 
influenced buy the other ingredients and spices.

14. Potjies always consist of "meat" in any guise - ie Beef, Lamb, Pork, Game, 
Fish, Chicken and a variety of vegetables and spices and a "starch".

15. The judges will be very strict on the rules...... No precooked, par-cooked or
pre-prepared on the stove or oven ingredients will be allowed.

16. You may of course always have side dishes such a pickles and sauces etc 
that are brought on site "ready to serve and eat".

MARK SHEET
Décor 15 Points
Team spirit and hospitality 15 Points
Safety   5 Points
General Hygiene   5 Points

POTJIE
Presentation 10 Points
Additional dishes 10 Points
Potjie 40 Points
TOTAL  100 Points

THANK YOU FOR SUPPORTING Association of Past Masters FUNDRAISING EFFORTS


