PAPA

PIZZA PASTA & ITALIAN FOOD ASSOCIATION

Association House, 18c Moor Street, Chepstow, Monmouthshire NP16 5DB
Tel: 01291 636334 Fax: 01291 630402 www.papa.org.uk

MANUFACTURING, SUPPLIER & AFFILIATED
MEMBERSHIP APPLICATION FORM

1. Type of Membership Sought:

Please tick which category of membership you are applying for:
Supplier O
Manufacturer O
Affiliated Membership [

2. Contact details:

Please provide a main contact point to which all general information concerning the Association and membership
should be addressed:

3. About Your Business:

How long has your business been trading?
..................... Years / months

Does the business trade as (please tick as appropriate):

Sole Trader O
Partnership O
Limited Liability Company U
PLC O

If the business is a subsidiary of another business, please state name of parent business:



4. About Your Business’ Involvement in the Industry
Please tick the box(s) which best describes your business:

[ Manufacturer of packaged pizza products

[ Manufacturer of packaged pasta products

(1 Importer of packaged pizza/pasta products

(1 Supplier of ingredients

(1 Supplier of equipment

1 Wine merchant/supplier

1 Wholesaler

(1 Supplier of ancillary products sold alongside pizza, pasta &
Italian foods (eg ice cream)

[J Government Agency/organisation

[ Marketing/PR Agency

Other, PIEase State: .......eiiviiiiiii e
5. Other Contact Details
In order that we may send appropriate information to the right people, please give the names of the following

contacts:

Managing director:

(* This will be the contact name listed in Pizza, Pasta & Italian Food magazine, in the PAPA Annual Directory and on our web
site etc.)

6. References: Please supply two references from companies you deal with in the industry. Ideally, these should
be existing PAPA members.

Reference 1:
Name:

Post Code:



Name:

7. PRODUCT INFORMATION

Product Information: Please tick 2 of the products / services you supply to the pizza, pasta and Italian food market.
(Any further listings will be £15 each.)

[ Anchovies

[ Bacon (pre-cooked)
] Bagging machines

[ Beers

[ Beverages

1 Beverage systems

[ Bread, buns and rolls
(] Bread (part baked)

(1 Cakes and gateaux

[ Capers

(1 Cash registers

[ Chargrilled vegetables
(] Cheese

[ Cheese (ltalian)

[J Cheese (Parmesan)
[ Clay ovens

[ Coffee

[ Coffee equipment

[ Computers

[ Computer Delivery systems
[0 Computer software

(1 Concentrates

1 Consultancy/Advice
[ Delivery bags/pouches
[ Desserts

[ Dish/glass washers

1 Display equipment

[ Disposables



L] Dough balls

L1 Dough mixers

1 Dough preparation equipment
L1 Dough rollers

[ Drinks (soft)

[ Drinks (alcoholic)

(1 Durum semolina

[ Egg (liquid)

L1 Equipment servicing
U] Flour

[ Flour (pizza)

[ Factory design

[ Flow-wrapping equipment
] Franchises

O Fruit (canned)

(1 Garlic butter

[ Garlic bread

I Garlic puree

I Garlic spreads/mixes
(1 Ham

1 Ham (Parma)

1 Herbs and spices

[ Holding ovens

[ Hot boxes

] Ice cream

(1 Ice cream (American)
[ Improvers

(] Italian beers

[ ltalian desserts

[ Mayonnaise/Dressings
[ Meats

[ Meats (canned)

(1 Meats (Italian)

[ Meats (minced)

[ Mixers

1 Mixers (bread)

1 Mixers (cakes)

L1 Neon signs

1 Qils

(1 Qlive oil

1 Olives

L] Packaging

[ Packaging (pizza boxes)
L1 Packaging machinery
[ Pasta cookers

(] Pasta (chilled)

(] Pasta (dry)

(] Pasta (fresh)

[ Pasta (frozen)

] Pasta lines

(] Pasta products (prepared)
[ Pasta sauces

1 Pepperoni

[] Pesto

1 Pineapple products

[ Pizza accessories

[ Pizza crusts/bases

1 Pizza display racks

(] Pizza formers

[ Pizza making equipment



(] Pizza manufacturing systems
1 Pizza ovens

[] Pizza pans

[ Pizza pouches

[ Pizzas (prepared - chilled)
[ Pizzas (prepared — frozen)
] Pizza sauces

(] Pizza toppings (fish)

(] Pizza toppings (meat)

(] Pizza toppings (vegetable)
[ Preparation counters

[ Provers / retarders

[1 Ready meals

[ Refrigeration equipment
[ Refrigerated vehicles

[ Roasted vegetables

(] Salad counters

(] Salamis

[ Sausages (ltalian)

(1 Servery equipment

[ Signs

[] Sundried tomatoes

[ Sweetcorn

[ Tomatoes (canned)

L] Training

[ Tuna

L1 Weighing equipment

[1 Wholesalers

1 Wild mushrooms

Other (please state):

8. SUPPLIER ACCREDITATION INFORMATION
Please enclose the appropriate information to support your accreditation.

If your business is involved in the manufacture or supply
of food products/ingredients please supply an appropriate
independent third-party audit (eg. BRC, EFSIS etc.) confirming
that the operation complies with good practice and standards.
If you do not have such an audit available, PAPA can arrange
this at a cost of £550 + VAT plus expenses. Once accredited,
this audit can be used to demonstrate your standards to others.

If you would like to have your business audited, please tick this
box: [

You will receive a quote for the full costs before an audit is undertaken.

If your business supplies equipment or other services please confirm that all the products you sell conform to
current UK and EC standards (eg. CE certification) and that you are in a position to supply full back-up support,
including service engineers and parts.

I confirm that my business fully complies with the above:

YES O NO O



9. PAYMENT

This application should be accompanied by the appropriate membership fees, depending on the category of
membership you are applying for. Cheques should be made payable to PAPA and should be sent to the
Association at The Pizza, Pasta & Italian Food Association, Association House, 18c, Moor Street, Chepstow,
Monmouthshire, NP16 5DB

10. YOUR SIGNATURE

| confirm that, to the best of my knowledge, the information provided in this form and in the accompanying
information is accurate and reliable.

Signed:

This form must be signed by an authorised signatory for the business.



