
CONTEST RULES :  

Open to any amateur baker.

Pie entry must include at least 60 percent apples in the f i l l ing .  

Pie must be submitted for judging in a 9" disposable pie pan .  
(Please note :  Al l  pans,  plates,  and dishes are considered to be disposable and

wil l  not be returned).
 

The recipe for the pie and pie crust must be submitted with the
entry.  The recipe must l ist  al l  the ingredients,  quantit ies,  and preparation
instructions .  The entrant 's  name, address,  and phone number are to be on
the back of  the recipe sheet.  All  recipe sheets and pies wil l  become the
property of  Lynn-Heidelberg Historical  Society and wil l  not be returned.  

Refrigeration wil l  not  be avai lable.  

All entries must be submitted by Saturday, October 5,  2024, between 10:00
A.M. and 11:00 A.M .  Tasting & judging wil l  begin at 11:30 A.M. Awards
wil l  be presented as soon as the judging is  done.

 
Judging wil l  be based on the fol lowing 100-point grading system:               

     Flavor :  40 points
     Fill ing(consistency, doneness,  moistness,  and f lavor):  25 points 
     Crust (color,  f lavor,  texture,  and doneness):  20 points 
     Overall  appearance :  15 points.

Top prizes include:  
     1st place $100
     2nd place $50
     3rd place $25

A P P L E  P I E  C O N T E S T
SPONSORED BY GEORGE SCHMIDT BERRY FARM

SATURDAY - OCTOBER 5,  2024 

Calling all amateur bakers to participate in the Apple Pie Contest
during the Pioneer Apple Festival at Ontelaunee Park, New Tripoli. 

D I G  O U T  Y O U R  F A V O R I T E  A P P L E  P I E  R E C I P E !  

CONTACT :  BETTY 610-554-4450 W ITH ANY QUESTIONS !


