
Entries for “Pies For Prizes”  
 

A.​ Entries must be a two crust fruit pie.  
a.​ No cream & no custard accepted.  
b.​ Pies should be cooled before entry  
c.​ A copy of the recipes is required with each exhibit.  

B.​ NO ALCOHOL  
C.​ Prizes:  

a.​ 1st place $150.00  
b.​ 2nd place $100.00 
c.​ 3rd place $50.00  

D.​ Entries will be accepted on Wednesday, June 24th between 3:30-5:30pm 
E.​ Judging will begin at 6:00pm  
F.​ The decision of the judges is final.  
G.​ Pies for Prize auction will begin at 8:30pm.   

a.​ All proceeds from the Pies For Prize auction will go to community projects and 
activities.   

H.​ Peach contest auction will be immediately following the Pies For Prize auction.  All 
proceeds from Peach contest will go to 4-H.  

I.​ YOU MUST PICK UP THE PRIZE MONEY AND RIBBONS AT THE AUCTION ON 
WEDNESDAY NIGHT OR YOU FORFEIT THE PRIZE MONEY.   

J.​ NO CRUMB TOPPING.  2 CRUSTS.  
K.​ For Food Competitions  

a.​ New Food Safety Regulation: Fillings, frostings, glazes and meringues are 
not permitted to contain cream cheese, sour cream, heavy cream or whipped 
cream if they are not fully cooked/baked.  These items are allowed as 
ingredients in food products IF the final product is cooked/baked.    

b.​ Raw milk, raw milk products, or uncooked eggs/egg whites are not permitted.  
Eggs/egg whites that have been cooked to 160 degrees F (i.e. pasteurized OR 
included as part of a batter and baked) are acceptable.   

c.​ No home-canned fruits, vegetables, or meats are permitted as ingredients in 
food products.   

d.​ Recipes must be provided that show which ingredients were used in each part 
of the product.  

e.​ Contestants should carefully wash their hands and make sure there are no 
open cuts before preparing foods. Contestants should not be preparing foods 
within 48 hours of recovering from an illness.   

f.​ Whenever possible, backed products should be transported in chilled coolers. 
(41℉)   



g.​ Judges and individuals who will consume products from county and state 
competitions should be informed that they are at risk for foodborne illness 
since the established policy cannot guarantee that an entry which may be a 
“potentially hazardous food” has been properly prepared or handled before, 
during or following the competition. Tasting a food product is solely at the 
discretion of the judge. Judges are NOT to taste any low-acid or acidified 
preserved food, like green beans or tomato products, and are discouraged from 
tasting any other home preserved food.   

h.​ Consumers of competitive food exhibits being sold at auction or used for 
hospitality purposes should be notified they could be at risk for foodborne 
illness since the established policy cannot guarantee that an entry which may 
be a “potentially hazardous food” has been properly prepared or handled 
before, during, or following the competitions.   

 


