
 

Town of Wappinger Recreation 
2021 Community Day  

 

 
Registration Form 

    
 

 

 

 
 

 
 
MAIL OR DROP OFF TO REGISTER:  
 
Town of Wappinger Recreation 
20 Middlebush Road 
Wappingers Falls, NY 12590  
 
NAME: ___________________________________________________________________________  

ADDRESS: ________________________________________________________________________ 

PHONE:  _________________________________________________________________________ 
 
Upon signing this release form, I am giving permission to use photos/video taken at event for public 
information and promotional purposes by Town of Wappinger Recreation.  
 
  I certify that the pie I am entering in the contest was homemade by me. 
 
SIGNATURE:  ___________________________________________________________________ 

(parent or guardian signature if under 17) 

 

DATE: ___________________________________________  

  

All registration forms must be received by October 1, 2021 

 

 



 

How it Works 

The contest judging will take place on Sunday, October 10, 3:30pm 

The contest is open to the first 10 entries. At check-in, entries will be assigned a number in order of arrival. There will be 
two rounds of judging. In round one, the judges will agree upon the top three entries in each contest using the criteria 

below. The selected entries will proceed to round two. In round two the judges will score each entry by the percentages 
below in each of the following categories to arrive at the three finalists: 

 

 PIES  
 Overall Appearance/Creativity: 10%    

 Crust & Filling 40%      
 Overall Favor: 50%      

 

Overall Appearance/Creativity  
Pre-Slice: 

Basic eye appeal. To what extent does the whole pie entice you to want to try it? Is the decoration creative and 
appetizing? 
 

Crust & Filling  
Crust & Filling: 

The judges will evaluate two primary components of a pie – individually and then as a combined entity. These two 
components are the crust and the filling. They should first each stand on their own merits; and then blend together into a 

great combination. The judges will evaluate aspects of the crust first, then the filling. Here are some aspects they will 

consider: 
 

Flavor: 
Nice aroma, pleasant, uniform flavors. All ingredients taste fresh and are well balanced. A complimentary use of spices 

and seasonings that is not overpowering.  
 

Crust Consistency: 
Pastry crusts should be flaky and delicate, but not fall apart too easily. They should melt in your mouth with a mild, 

pleasant taste that complements the filling. They should be a light golden color, baked throughout and an even thickness 

across the side and bottom. The crimp should seal thoroughly all the way around the pie. 
 

Overall Flavor  
This is the judges’ final chance to rate the pie overall. What makes a good pie?  

 

  


