
 
 

Balsamic Vinegar of Modena Competition Entry 
Form 

 
Name:  
 
Current Class (including AM or PM): 
 
Email Address:  
 
Mobile Phone:  
 
Concept: 
 
 
 
 
 
 
I accept the official rules, contest criteria and requirements as stated in the excerpt below.  Please initial: ___  

TERMS AND CONDITIONS: Any CIA student in good standing at the Hyde Park, NY campus can participate.  Only one 
submission per student.  The Educational Trip will be funded by the Project  “Balsamic Vinegar of Modena, the Original – 
Protected Geographical indication from Europe” and administered by the CIA.  
 
GENERAL CONDITIONS: Winners will be notified in person and may be required to complete, sign and return an Affidavit of 
Eligibility/Liability Release. Each participant agrees that Blancdenoir srl on behalf of the Consortium Balsamic Vinegar of 
Modena and the CIA has the right to decide all matters and disputes arising in this competition and that all decisions are final 
and binding. By acceptance of the prizes, each winner agrees to release, indemnify and hold harmless Blancdenoir srl on 
behalf of the Consortium Balsamic Vinegar of Modena and the CIA, as well as each of their respective parent and affiliated 
companies, and each of their employees, representatives, contractors, advertisers from any and all liability, loss, damage, 
cost or claim related to any allegation regarding the acceptance or use of their prize. Any unclaimed prize will not be awarded. 
Blancdenoir srl on behalf of the Consortium Balsamic Vinegar of Modena and the CIA reserve the right, at their sole discretion 
to cancel, modify or terminate the promotion. Video submissions must be deemed family friendly, in the sole discretion of 
Sponsor. Video must not violate trademark, copyright, privacy or any other rights of any other person. Videos may not contain 
expressions of hate, abuse, offensive images or conduct, obscenity or pornography or any material that could give rise to any 
civil or criminal liability under applicable law or regulations. Video submissions must not include third party trademarks, logos, 
insignia, location signage, photographs, artwork, or sculptures and any music that isn't originally written, performed and 
produced by the entrant. Video submissions should not include third parties, including but not limited to minors, celebrities 
and friends who have not expressly authorized entrants to display their image, likeness or voice in any submitted video or 
otherwise use such image, likeness or voice in accordance with these Official Rules. 
 
LIMITATIONS OF LIABILITY AND RELEASE: No liability or responsibility is assumed by Blancdenoir srl on behalf of the 
Consortium Balsamic Vinegar of Modena or the CIA resulting from any user's participation in or attempt to participate in the 
promotion or ability or inability to upload or download any information in connection with participating in the promotion. 
Blancdenoir srl on behalf of  the Consortium Balsamic Vinegar of Modena and the CIA are not responsible for any 
typographical errors in the announcement of prizes or these rules. Blancdenoir srl on behalf of the Consortium Balsamic 
Vinegar of Modena and the CIA are not responsible for any personal injury or property damage or losses of any kind which 
may be sustained to user's or any other person's computer equipment resulting from participation in the promotion. By 
participating, each participant releases  Blancdenoir srl on behalf of the Consortium Balsamic Vinegar of Modena  and the CIA 
from any and all claims, damages or liabilities arising from or relating to such entrant’s participation. By accepting a prize, 
prize winner agrees that Blancdenoir srl on behalf of the Consortium Balsamic Vinegar of Modena  and the CIA shall not be 
liable for any loss or injury resulting from such participation, acceptance or use of any prize, or any travel related thereto. 
Blancdenoir srl on behalf of  the Consortium Balsamic Vinegar of Modena  and the CIA are not liable in the event that any 
portion of the Giveaway, event or the event broadcast is cancelled due to weather, fire, strike, acts of war or terrorism, or 
any other condition beyond their control. 



 
 

 
Blancdenoir srl on behalf of the Consortium Balsamic Vinegar of Modena has the rights to utilize the recipe in it’s original 
state in advertising, public relations and promotional purposes in any media without attribution or compensation. By 
entering the competition the entrant consents to the use of his/her name and likeness for advertising and 
promotional purposes without compensation. In the event of the noncompliance, alternate winners will be selected.  
 
 

SAMPLE RECIPE FORMAT 
(Note: Yours will need to meet competition rules & guidelines) 

 

Fried Kessari Cheese 

Yield: Serves 6 

 

Ingredients: 

1 pound kessari cheese 

½ cup olive oil 

All-purpose flour (for dredging) 

3 beaten eggs 

2 lemons, cut into wedges 

2 ounces Greek brandy, optional 

 

Method: 

1. Cut the cheese into ½-inch thick pieces 
 

2. Near the stove, arrange a shallow dish with flour for dredging, and a shallow dish of 
beaten egg. 

 

3. Heat the oil in a large sauté pan over medium-high heat until hot, but not smoking. 
 

4. Dredge the cheese slices in flour, then coat completely with beaten egg, and carefully 
add to the hot oil. Cook until golden brown, and then carefully turn with a spatula. 
Continue to cook until the other side is browned.  

 



 
 

5. Transfer to a tray lined with paper towel to blot up excess oil, and serve immediately 
while still hot.  

 

6. Arrange cheese slices around the plate arranged like a daisy. Serve with lemon wedges. 
 

Optional: The hot Kessari cheese can be served on a warm, heat proof platter. The brandy is 
poured over the fried cheese and then ignited. Allow the alcohol to burn off and extinguish 
itself. Use extreme caution! 

 

Equipment: 

1 mixing bowl 

1 medium whisk 

1 shallow dish 

1 large sauté pan 

1 spatula 

1 small tray 

6 plates for serving 

 

 

 

 

 

 

 

 

 

 

 
The content of this promotion campaign represents the views of the author only and is 

his/her sole responsibility. The European Commission and the European Research 
Executive Agency (REA) do not accept any responsibility for any use that may be made of 

the information it contains. 
 

 


