Kendall County Fair Association, Inc.
2009 Apple Pie Baking Contest
Sponsored By Care Choice of Boerne Nursing and Rehab Center
Sunday-September 6, 2009
Exhibit Hall-Kendall County Fair Grounds

OFFICAL RULES AND REGULATIONS:
1. Eligibility:
a. Open to Adult (Age 18 Plus) and Teen Age Public of Kendall County (13 -17 Years)
b. Amateur Bakers Only-No Professional Bakers Can Enter.
2. Requirements:
a. Pie Must Be Baked At Home From Scratch.
1. No Store Bought Pastry.
2. No Store Bought Canned Apple Pie Filling (Fresh or Frozen Apples Only)
b. Pie Must Be Two Crusted And/Or Crumb Crusted Topping.
c. Pie Must Be Baked In a 9” Disposable Pie Tin Or Glass Pie Dish. (Preferably Disposable)
d. Recipe MUST Accompany Pie Entry To Be Turned Into Judges.
1. Recipe Must Be Typed or Hand Printed or Written Legibly on an Index Card.
2. All Ingredients Must Be Listed on Recipe Card.
3. Contestants Name MUST NOT Be on Recipe Card.
4. Recipe Becomes The Property of The Kendall County Fair Association, Inc.
3. Entry Form
a. Only (1) One Pie Can Be Entered By Each Contestant.
b. A Completed Entry Form and a $5.00 (Non-Refundable) (Payable to KCFA) Entry
Fee Must Accompany The Pie on Contest Day.
4. Judging and Tasting:
a. Pie Entry Must Be Checked in and Assigned an Entry Number between the Hours of
10:00 A.M. and 1:00 P.M. on Contest Day Sunday-September 6, 2009 In The Exhibit Hall.
b. Judging Will Begin At 2:00 P.M. and is Open to the Public.
c. All Entries Will Be Judged on Appearance, Preparation and Taste.
1. Appearance is Overall Eye Appeal, Uniformity of Shape and Color and Crust Appearance.
2. Preparation Will Be Determined by Written Recipe. Things Considered Will be the Ease
of Preparing the Recipe.
3. Taste is Judged Separately on the Crust and Filling by Flavor and Consistency.
d. Winners will be Announced as Soon as Judging is Completed By A Chosen Panel Of
Judges Selected By The Association.
e. Decision of The Judges is Final.
5. Scoring: (Based on the Following Criteria) (100 Points Total)
a.40 Points-Filling Flavor
b.30 Points-Crust Flavor, Color and Texture and Consistency
c.20 Points-Overall Appearance
d.10 Points-Ease of Recipe Preparation
6. Awards:
1. All Contestants Will Receive A Participation Ribbon.
2. Three Top Awards Will Be Awarded.
a.1st Place-Rosette Ribbon, Trophy and $60.00 Cash
b.2nd Place-Rosette Ribbon, Trophy and $30.00 Cash
c.3rd Place-Rosette Ribbon, Trophy and $15.00 Cash
7. Information Contact:
Marilyn Culak-Lady Manager-830-537-4096- kmculak@gvtc.com




Kendall County Fair Association, Inc.

Apple Pie Baking Contest
2009 Entry Form
Sponsored By Care Choice of Boerne Nursing and Rehab Center

Name:

Address:

City: State: Zip:

Contact Number(s):

Email Address:

The Undersigned Does Hereby Understand In Consideration Of My Entry, | Intending
Bound for Myself, My Heirs, Executors And Administrators, Wave And Discharge Any
Rights And Claims Against The Kendall County Fair Association, Inc. And/Or Any
Individual or Groups Involved With the Planning and Presentation of This Event for any
Or All Injuries Suffered By Me During This Event Or While Traveling To and From This
Event. | Understand and Agree to All the Rules and Regulations and Understand That All
Ruling and Decisions of This Contest are Final. | Also Give the Association the Right(s)
To Use and Print My Name, Recipe and Photo in Any Promotion and/or News Reporting
of The Kendall County Fair Association, Inc. and/or The Kendall County Fair . After The
Judging Process If My Pie Places In Any Of The Three Top Awards Presented My Pie
Becomes The Property Of The Kendall County Fair Association And Will Presented To
The Public For Tasting. If My Pie Does Not Place | Have The Option Of Taking My Pie
With Me Or | Can Donate My Pie To The Association For Public Tasting.

SIGNATURE: Date:
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OFFICE USE ONLY

Assigned Pie Entry Number:

Entry Fee-$5.00(Non-Refundable)
___Cash
___ Check

Received By:
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