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Pie Baking Contest

To be held at the Sunderland Fall Festival October 18, 2008
Sponsored by Weston Communications and Ahearn’s Landscaping

RULES

· Open to any amateur baker who would like to show off their pie-baking skills.

· All pies must be baked at home by the contestant.

· Crusts must be made from scratch and fillings must be made with fresh or frozen fruit.  No canned fillings or mixes.

· Pies become the property of the Sunderland Fall Festival Committee and should be brought in disposable containers.  If not, pie bakers are responsible for picking up their own containers in the Town offices before the end of the Fall Festival or they will be disposed of.  

· Pies are to be room temperature.  Warm pies will not be judged. 

· No custard, meringue or pudding pies will be accepted due to lack of refrigeration available. Pies 

may not contain raw or undercooked eggs.  Eggs must reach 160 degrees to be considered fully cooked. 

· Recipes listing the ingredients, preparation, instructions and recipe author must be submitted on an index card on one side and name, address and phone number on the other side.  

· Each entry will be recorded and a number will be assigned to the contestant.  No other identifying marks may be made on the pie or pan.  Only the contestant chairs will know the identity of the baker.  

· There is no limit to how many pies a contestant may enter.  

· Pies will be accepted on the first floor of the Town Offices between the hours of 8:30 AM and 9:00 AM on October 18, 2008.  Pies will not be accepted outside of this one half hour window.  

· Pies will be judged by a panel of judges between 9:30 and 10:30 AM with winners announced by 12Noon.  Judges decisions are final.  Pies will be judged as follows:  50% deliciousness, 20% creativity, 20% crust, and 10% appearance.  

· Prizes will be awarded to the first, second and third place winners.
· Contact Gail Weston at westong@comcast.net or Mary Ellen Ahearn at 665.3947or pierogimaker@comcast.net with any questions.  [image: image2.wmf]
