PIE CONTEST GUIDELINES
Categories – Any dessert pie--fruit or custard, single or double crust, crumb or pastry crust--all are welcome! 
Homemade Pie Contest Rules 
· This contest is open to bakers of all ages! 
· Pies must be entered in the name of the person who made it. 
· One entry per contestant. 
· Each Pie must be made from scratch and based in a 9” – 10” pie plate/pan. You may not use pre-made store-bought crust. 
How to Enter a Pie 
a) Bake two pies—one for the judges and one to share at the fellowship.
b) Pies must be dropped off at the church building on the morning of June 23 or at the church office NO LATER THAN 3:45 pm that afternoon. At this time your pie will be given an entry number, maintaining confidentiality of the bakers. 
c) Please provide a 3x5 card with your name on one side, and the pie name with a list of ingredients on the back side.

Judging Criteria
· Appearance
Before and after slicing, the pie's overall look, including the crust, filling, and edges
· Consistency
The crust and filling should be consistent, and the fruit should be evenly distributed
· Taste
The flavor should be strong and balanced, with a pleasant aroma and aftertaste
· Texture
The crust should be flaky and melt in your mouth, while the fruit should be firm but not too crisp. Custards should be smooth and soft but not loose. 
· Other considerations
The pie's originality and memorability

· Overall Appearance – points 1-20 
· Crust – Color, Texture, Doneness, Flavor – points 1-20 
· Filling – Consistency, Doneness, Moistness, Flavor – points 1-20 
· Balance – points 1-20 

· Creativity – points 10 
