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:DWWOH�%DQN�UHVLGHQWV�KDYH�UHFHLYHG�QRWLFH�RI�D�SODQQLQJ�DSSOLFDWLRQ�IRU�D�VWDJHG�
PXOWL�ORW�VXEGLYLVLRQ��DW�66o�/\QQHV�5RDG��'HWDLOV�RI�WKH�SURSRVHG�GHYHORSPHQW�FDQ�
EH�IRXQG�RQ�WKH�%DVV�&RDVW�6KLUH¶V�ZHEVLWH�ZZZ�EDVVFRDVW�YLF�JRY�DX�SODQQLQJ�RU�E\�
YLVLWLQJ�WKH�SODQQLQJ�GHSDUWPHQW�DW�WKH�:RQWKDJJL�&LYLF��&HQWUH��76��0F%ULGH�$YH�
QXH��:RQWKDJJL��5HVLGHQWV�RI�:DWWOH�%DQN�PD\�EH�DIIHFWHG�E\�WKH�JUDQWLQJ�RI�WKH�
SHUPLW�DQG�PD\�REMHFW�RU�PDNH�D�VXEPLVVLRQ�WR�WKH�UHVSRQVLEOH�DXWKRULW\��2EMHF�
WLRQV��DQG�VXEPLVVLRQV�PXVW�EH�VHQW��LQ�ZULWLQJ��E\�WKH���WK�-DQXDU\�WR�7KH�5HVSRQ�
VLEOH�$XWKRULW\���%DVV�&RDVW�6KLUH��&RXQFLO��3�2�%R[�118, :RQWKDJJL��9LFWRULD������� 
 
$�PLQLPXP�RI���OHWWHUV�RI�REMHFWLRQ�RU�UHFRPPHQGDWLRQ�PXVW�EH�UHFHLYHG�E\�WKH�
&RXQFLO�EHIRUH�WKH�SODQQLQJ�DSSOLFDWLRQ�LV�GLVFXVVHG�E\�RXU�FRXQFLOORUV��1RZ�LV�\RXU�
RSSRUWXQLW\�WR�IDPLOLDULVH�\RXUVHOI�ZLWK�WKH�SODQV�IRU�WKH�SURSRVHG�GHYHORSPHQW�DQG�
WR�WKLQN�DERXW�WKH�LPSDFW�WKDW�LW�ZLOO�KDYH�RQ�\RXU�SURSHUW\�DQG�OLIHVW\OH��3OHDVH�
VKDUH�\RXU�WKRXJKWV�ZLWK�WKH�:DWWOH�%DQN�&RPPXQLW\�*URXS�&RPPLWWHH�DQG�WKH�
&RXQFLO�� 
 
'(9(/23(56��WKURXJK��D�UHSUHVHQWDWLYH�RI�%HYHULGJH�:LOOLDPV�	�&R��3W\�/WG��KDYH�
PHW�ZLWK�WKH�:DWWOH�%DQN�&RPPXQLW\�*URXS�&RPPLWWHH�DQG�UHVLGHQWV�ZKRVH�SURS�
HUWLHV�DEXW�WKH�GHYHORSPHQW��$�UHVSRQVH�WR�WKH�SODQQLQJ�DSSOLFDWLRQ�ZDV��SUHVHQWHG�
DW�WKH�PHHWLQJ��ZKLFK�OLVWHG�FRQFHUQV��DQG�UHTXHVWV�IRU�H[SODQDWLRQV�DQG�IXUWKHU�LQ�
IRUPDWLRQ��$Q�LQIRUPDWLYH�H[FKDQJH�RFFXUUHG�DQG��WKH�&RPPLWWHH�KDV�UHFHLYHG�D�
ZULWWHQ��UHSO\�DQG�GHWDLOV�RI�WKH�SURSRVHG�FRYHQDQWV�ZLWK�VXEGLYLVLRQ�ORW�SXUFKDVHUV�
ZKLFK�DUH�QRW�LQFOXGHG��WKH�SODQQLQJ�DSSOLFDWLRQ��� 

� 

(9(176�&20,1*�83��� 

· 3ODQQLQJ�DSSOLFDWLRQ�UHVSRQVHV�
GXH���WK�-DQXDU\ 

· :DWWOH�%DQN�&RPPLWWHH��PHHWLQJ��
��WK�)HEUXDU\�DW�����SP� 

· &OHDQ�8S�:DWWOH�%DQN�6XQGD\��UG�
0DUFK�������-������DP��IROORZHG�
E\�D�EDUEHFXH�DQG��³6ZDS�7DEOH´�
RI�UHVLGHQW¶V�SURGXFH��0HHW�E\�
VFKRRO�EXV�VWRS��RSSRVLWH�0F&UDZV�
5RDG��%ULQJ�JORYHV�DQG�JXP�ERRWV��� 

· 1H[W�%RRN�&OXE�0HHWLQJ���WK�
)HEUXDU\�DW�����SP��9HQXH�GHWDLOV�
WR�EH�SURYLGHG�RQ�)DFHERRN�%RRN�
&OXE�*URXS�VLWH�RU�WHOHSKRQH������
������1R�VHW�ERRN�MXVW�EULQJ�DORQJ�
\RXU�IDYRXULWH�UHDG�RI�WKH�KROLGD\V�� 

ZZZ�ZDWWOHEDQN�RUJ�DX (GLWLRQ���-DQXDU\��� 

 

 

 

-RLQ�RXU�)DFHERRN�SDJH� 

:DWWOH�%DQN�&RPPXQLW\�
*URXS 

:$77/(�%$1.�&+5,670$6�%$5%(48( 

7KH��JDWKHULQJ�WR�FHOHEUDWH�WKH�HQG�RI�WKH�\HDU�ZDV�KHOG�DW�.RQJZDN�UHVHUYH�RQ�WKH�
��WK�1RYHPEHU�D�UHOD[HG�DQG�IXQ�ILOOHG�GD\�ZDV�HQMR\HG�E\�DOO�ZKR�DWWHQGHG��+RSH�
WR�VHH�\RX�WKHUH�QH[W�\HDU� 



 

&/($1�83� 
:$77/(�%$1.� 
:KHQ��6XQGD\��UG�
0DUFK 

:KHUH��0HHW�DW�6FKRRO�%XV�
6WRS�RSSRVLWH�0F&UDZV�5RDG 

7LPH����-QRRQ�ZRUN�LQ�WHDPV�WR�
FROOHFW�UXEELVK 

)ROORZHG�E\�%%4�DQG�VRFLDO�JDWK�
HULQJ 

%<2�JORYHV��JXP�ERRWV��IRRG��
GULQNV�DQG�FKDLUV 

:DWWOH�ZH�GR�QH[W«««�� 

*DUGHQ�
WLS 
2UJDQLF�
:HHG�.LOOHU 

,QJUHGLHQWV 

��HPSW\�VSUD\�ERWWOH������������������������������������
���GURSV�FORYH�RLO�
�DYDLODEOH�IURP�FKHPLVW�� 

���PO�YLQHJDU 

3LQFK�RI�VDOW 

'LUHFWLRQV 

'URS�VDOW�LQWR�VSUD\�ERWWOH� 

$GG�FORYH�RLO��DLPLQJ�LW�
WRZDUGV�WKH�VDOW�DV�WKLV�
KHOSV�WKH�RLO�WR�GLVSHUVH�LQ�
WKH�OLTXLG� 

$GG�WKH�YLQHJDU��VFUHZ�FDS�
RQ�ERWWOH�DQG�VKDNH� 

'RHV�QRW�DIIHFW�VRLO�EXW�
FDUH�QHHGHG�DV�NLOOV�DOO�
SODQWV�DQG�LQVHFWV�VSUD\HG��

650g Granny Smith apples, 
peeled, cored and roughly 
chopped 
2 medium red onions finely 
chopped 
10 stalks rhubarb, trimmed and 
roughly chopped 
1 1/2 cups brown sugar 
2 cups cider vinegar 
2 teaspoons mixed spice 
2 long chillies thinly sliced 
1 teaspoon salt 
Place all of the ingredients in a 
large, heavy based saucepan 
over a medium heat. Stir without 
boiling. Reduce heat to low and 
simmer uncovered, stirring occa-
sionally for 50 mins or until the 
mixture is thick. Spoon hot chut-
ney into sterilised jars and seal 
immediately. Store in a dark 
place for up to 3 weeks before 
consumption. Refrigerate once 
jar is opened. 
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:RXOG�\RX�OLNH�WR�FRQWULEXWH�WR�WKH�QH[W�QHZVOHWWHU�RU�DGYHUWLVH�\RXU�EXVLQHVV�KHUH�DQG�RQ�RXU�ZHEVLWH�
�����\HDU���SOHDVH�HPDLO��LQIR#ZDWWOHEDQN�RUJ�DX 

7RGD\¶V�-RNH 

:KDW�GLG�\RX�OHDUQ�DW�VFKRRO�WRGD\��VRQ" 

1RW�HQRXJK�GDG��,�KDYH�WR�JR�EDFN�WRPRUURZ� 


