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Registration

Black Diamond Labor Days
Pie Baking Contest

Sunday, September 4, 2022
11:00-11:30am

Pies will be accepted at the labor day booth from 11:00 to 11:30 am on

Name

Phone (age, if Novice)
Address

Category Recipe attached
Kind of Pie

I certify that the pie is homemade by me and con-
tains no harmful ingredients.

Signature

(Parent or guardian for minors)

Entry Number (for Judges)

Sunday, September 4, 2022.

Rules
1. All pies must be baked in disposable pans.
2. Crust may be pastry or crumb, but must be homemade.
3. Fresh or frozen fruit may be used for filling, but no canned
fillings or mixes.
4. No custard, cream or meringue pies will be accepted due to
lack of refrigeration on site.
5. All pies must be accompanied by the recipe (crust & filling).
6. All pies must be accompanied by a registration form.
7. After judging, pies will be sold by the piece with all
proceeds going to the Black Diamond Labor Day Celebration
fund.

Categories:

Nostes v  EADD
(age 12 and under) ‘Women LABOR
Gluten-Free 55+

DOYS
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Pie Contest

Does anyone ever say to you, "You make the best pie?" Do you have a recipe that has been
handed down a few generations? Then this is the event for you!

Divisions:
* Novice - 12 and under (pastry & filling needs to be made by the child)
* Men
* Woman
€ B5x
¢ Gluten-free
Pies need to be turned into the Labor Day booth between 11:00 am - 11:30 am on Sunday.
Winners will be announced around 2 pm that same day.
Winners' recipes will be printed in the Labor Day program the next year.
Every pie must be accompanied with entry form
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