An Apple A Day!
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 2011 Apple Pie Bake-off [image: image3.jpg]



Participants – anything goes, traditional to dutch to crumble topping.  Your pie must consist of at least 60% apples and use of local apples is encouraged.
A panel of judges including Chef Ruth Nixon of The Whisk & Ladle and members of Les Marmitons Niagara and will judge the pies on appearance, crust, flavour, creativity and taste.

WHEN   Saturday, October 1, 2011
WHERE 60 East Main Street in front of City Hall

HOW   Register at Farmer’s Market On Saturday, September 17th and Saturday, September 24, 2011
SCORING   Contestants have the opportunity to present a maximum of one apple pie and must provide the recipe used to create their pie.  Judging will be done on the following basis:  Overall appearance: 15 points, Crust: colour, flavour, doneness, 20 points, Flavour: 30 points, Filling: consistency, doneness, moistness and flavour, 25 points. Creativity:  10 points.
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Don’t forget to include the recipe used to prepare your apple pie.  Recipe must be printed neatly on a piece of 8.5X11 paper.  The paper should also contain the entrant’s name, address and telephone number.  Pies and Recipes become the property of the Niagara Food Festival upon entry. 
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Pies must be dropped off at the Niagara Food Festival Contest Tent located on Cross Street, in front of the Court House between 8:00am and 9:00am  on Saturday, October 1, 2011.  Remember no refrigeration is available at the Food Festival and will not be accepted for submission.
Results [image: image6.jpg]



Judging will take place between 9:00am and 10:30am on Saturday, October 1, 2011, with results announced at 11:00am at the Mobile Culinary Theatre.
Prizes are donated by Pyrex for 1st,2nd and 3rd place entries in the regular division.  Kids Division prizes are awarded courtesy of The Whisk & Ladle, Ridgeville.
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