
Bronc Day Pie Baking Contest Rules 
80th Bronc Day Festival 

Saturday, July 28, 2018 10 AM - 11:30 AM 
Green Mountain Falls, Colorado 

 
 

RULES 

1)  The Contest has three divisions: 
        Junior 12 years and under, 
        Adult above 12 years, 

        Professional a baker, restaurant, etc  

 
2)  This contest is for amateur, novice and professional bakers only, no Commercial products.  
       In other words, if you purchase a pie at a grocery, it is Commercial and not judgeable; however, we hope you  might consider donating a pie to support the fundraiser. 

  
3)  Contestants must fill out an entry form for each type of pie entered. 
      The entry form listed below maybe printed/filled out and submitted with the entry the day of the Contest. 
or,   prior to the day of the Contest, the entry form listed below may be copied, completed and e-mailed to:         
                                      infoBDCO.pie@gmail.com 
or, type this link in your browser: www.BroncDayCO.org/pieforms.html for the easiest submittal. 
 

4)  You may enter as many times as you want. 
 
5)  Contestants must provide two of the same pie for each entry. 

      One pie will be cut for judging with the remaining pieces sold; and the other will be cut or sold whole.  
          All sales benefit the 79th Bronc Day Festival fundraising effort. 

 
6)  Please bring pies in disposable 8-, 9-, or 10-inch pie pans – pie plates will not be returned. 
  
7)  Pies must be dropped off at the Bronc Day Pie Booth located at the East end of Lake Street between  10 am and 11:00 am on Saturday July 
28th.   Judging begins at 11:00 am. 

8)  Pie crusts and fillings must be made from scratch. Please don’t submit a pie made with store bought crusts, dough or canned fillings.  

9)  Pies that require refrigeration will only be accepted if contestant provides a means of cooling--ice cooler/chilled plate.  (For example, but not 
limited to, cream fillings, meringues, custards, home canned fillings and pumpkin.) 

10)  No cream cheese or dairy toppings such as ice cream or cream may be added to a pie after being dropped off.  

11)  Pies are scored on appearance, crust and overall taste/flavor. 

12)  Challenges will be judged after division winners have been determined. 

13)  Prizes will be awarded to the winners each division.  Winners will be listed in the media, on social media and the Bronc Day and Ute Pass 
Triangle Chamber websites. 

DEFINITIONS 

 
     Contestant – Pie maker  
     Challenge – One Contestant wants their entry to be judged one–on--one with another Contestant’s entry to determine superiority    
     Entry – Consists of two pies of the same type from a Contestant 
     Entry Form – A submittal listing the Contestant’s division, ID information (name, address, etc), the type of pie, Challenge/Name of person 
challenged 
     Pie Identifier – A label with a unique set of letters that is attached to the entry (both pies) at submittal.   This pie identifier is used on the 
judge’s evaluation form and assures anonymity. 
 

For more information contact Sandy    (719) 210-1008 or email: infoBDCO.pie@gmail.com. 
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80th BRONC DAY FESTIVAL  
 

PIE CONTEST ENTRY FORM 
 
 

Division:   
               Junior_____  Adult_____Professional______ 
Name:___________________________________ 
Address:_________________________________ 
Phone:_________________________ 
Email:__________________________ 
 
Pie Type:_____________________________ (Example: dutch apple, Boston cream, etc.) 
 
Challenge:_______ (Y or N) 
Challenged Person’s Name:_____________________________________________ 
 
     *Bring filled out the day of contest or email filled out to infoBDCO.pie@gmail.com 
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