
 

 

 

 
 

 

Contest Rules and Information: 

1. The person entering the contest must have made the pie from scratch, including the crust.  
2. Two identical pies must be submitted for each entry.  
3. Pies must be made, and fit in, a disposable 9” pan, with a plastic lid. Pie pans and plastic covers will be 

available from Wildflowers Florist October 16th to 20th, or you can purchase your own.  
4. The recipe (for both pie filling and crust) must be turned in with each entry. This is to be used by the 

judges and will not be shared.  
5. An individual may enter as many pies as they like. An entry form, recipe, and entry fee must be 

submitted with each entry ($15 for your first entry, $10 for each additional entry).  
6. There are four (4) pie categories: cream, fruit, nut and custard pies. 

a. Cream – filling is cooked on the stove, then poured in precooked crust 
b. Fruit – filling is primarily fruit 
c. Nut – filling is primarily nuts 

d. Custard – filling is poured into crust and baked in an oven 
 

For more information, go to ciscotxpiefest.com or contact                                                                      
Amy O’Brien-Glenn at 254-629-2222 or amy.obrien-glenn@ag.tamu.edu  

 

Cisco Texas Pie Festival Entry Form 

Drop off times: Friday, Oct. 20th 4pm-6pm & Saturday, Oct. 21st 8am-10am  

Drop off location: Wildflowers Florist 702 Conrad Hilton Blvd. 

(Please submit one form for each pie entered) 
 

NAME  

MAILING ADDRESS  

PHONE NUMBER  

EMAIL ADDRESS  

NAME OF PIE  

RECIPE PROVIDED?  

CATEGORY  

(circle one) CREAM PIE FRUIT PIE NUT PIE CUSTARD PIE 

 

I have read and understand the rules of the Cisco Texas Pie Festival. I understand that the pies that I submit are property 
of and will benefit Cisco Strong, Inc.  

 

Signature: ___________________________________________________   Date: ________________ 

Pie Contest Entry Form 
Pie Fest – October 21, 2023 – Cisco, Texas 

Grand Prize - $1,000 
1st Place - $100  2nd Place - $50  3rd Place - $25 

 

Fee Rec’d: (date) __________  

Entry Number: ____________ 

Refrigerated / Unrefrigerated 

Recipe Rec’d?: ____________  

mailto:amy.obrien-glenn@ag.tamu.edu

