
                ART OF THE PUMPKIN PIE CONTEST RULES

  FOURTH ANNUAL PUMPKIN PIE CONTEST 2009 SUNDAY NOVEMBER 1st, 2009 
                 SPONSORED BY THE SAUCON VALLEY FARMERS MARKET 

The contest is open to anyone in the surrounding Saucon Valley Area...men, women and juniors. 
Juniors will be judged as adults. 

Commercial or professional bakers, home economists or anyone selling bakery products are not 
eligible. 

All entries are judged on overall appearance, crust, filling, and ease of preparation. 

All entries must be baked at home from scratch. Can use fresh pumpkin or squash or canned 
pumpkin. All pies must be entered at room temperature. All pies must be in disposable pie plates. 

Recipes must accompany contestant’s baked entry and MUST BE COMPLETE WITH TOTAL 
INGREDIENTS USED. NO ESTIMATES. 

Recipes should be printed legibly or typed on standard 3 x 5 recipe cards which will then be judged 
for accuracy and completeness and is 10% of the score. 

There will be 4 judges, all will be tasters as well. 

All pumpkin pies become the property of the Saucon Valley Farmers’ Market. 

Bring pumpkin pies to market from 9 - 10:30 and they will be judged at 11:00. Prizes will be awarded. 

You may register for the contest & pick up rules at the Saucon Valley Farmers’ Market Sundays 9 – 1, 
Water Street Park, Hellertown

---------------------------------------------------------------------------------------------------------------------------------------

                  4th Annual Art of the PUMPKIN PIE Contest
Please print information and bring this with your entry & recipe to the contest on
November 1, 2009.

NAME __________________________________ Age______

Address___________________________________________

Telephone_________________________________________

E-mail____________________________________________

      The pie becomes the property of the Saucon Valley Farmers’ Market’s Art of the Pumpkin Pie  
 Contest. The Saucon Valley Farmers’ Market requests the right to publish the recipe in promotional 
                        materials and /or in the Saucon Valley Farmers’ Market Cookbook.


