FOR IMMEDIATE RELEASE

Contact: Vicki Imperati (845) 876-4001

         Bob Grems      (845) 876-4001  

NEW CONTEST…

Bake a Perfect Pie for the Dutchess County Fair

The Pillsbury® Refrigerated Pie Crusts Pie Baking Championship is coming to theDutchess County Fair. Your delicious pie could be the right slice to win cash prizes, gift packages and top honors.

First place at the Dutchess County Fair wins a $200 cash prize and a commemorative gift. The first place winner will also have a chance to win the $1,000 national grand prize, selected after the 2009 fair season from 21 local fair winners. Second place receives $100; third place $50. All winners also receive a ribbon, an official contest apron and an award certificate.
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In 2008, this Merry Cherry Plum Berry Tart earned grand prize honors when it was selected by Pillsbury Test Kitchen experts as the best among the local fair winners. (Editor Note: recipe attached). The award-winning tart features colorful mixed berries, cherries and plums. A scrumptious almond-sugar mixture combined with pie crust makes a creative crumb-like topping. A white amaretto truffle sauce gives the pie a dash of decadence. Bake this prize-worthy pie for family or friends and let it inspire your own creation.

The Pillsbury Refrigerated Pie Crusts Pie Baking Championship is for all ages – from the more seasoned pie makers to the rookie bakers. Past winning recipes have included Mango & Raspberry Pie, a Cherry Chip Pie and a Ginger Apricot Pie.

To enter the 2009 contest, submit any two-crust fruit pie using Pillsbury refrigerated pie crusts. All entries will be judged at the fair based on taste, appearance, creativity, ease of preparation and general appeal. The national grand prize recipe will be selected from all first-place winning recipes at official participating fairs.  The web sitewww.pillsbury.com/pie will feature a variety of winners this fall, including the national grand prize recipe at year-end.  

For entry information and contest details, contact the Dutchess County Fair entry office at 845-876-2789 or visit the contest section of www.dutchessfair.com.

This release and photo can be downloaded at www.blueribbongroup.net. Media Log-in: use media22 (username);photos22 (password). Inquiries by email: StateFairTeam-AC-MMI@BlueRibbonGroup.net. We work on behalf of contest sponsors.

Pillsbury® Refrigerated Pie Crust Pie Baking Championship

Pillsbury® Merry Cherry-Plum-Berry Tart

Crust and Topping 

1 box (15 oz) Pillsbury® refrigerated pie crusts

1/4 cup chopped almonds

3 tablespoons turbinado sugar

Filling 

1/2 cup dried cranberries

1/2 cup dried cherries

3/4 cup amaretto

1 1/4 cups fresh blueberries

2 plums, cut into pieces

1 1/2 tablespoons cornstarch

White Amaretto Truffle Sauce 

2 oz white vanilla baking chips (1/3 cup)

1/2 cup whipping cream

2 tablespoons amaretto

1. Heat oven to 425°F. Let 1 pie crust stand at room temperature 15 minutes to soften; unroll crust into 9-inch tart pan. Lightly press crust into fluted edge of pan. Run rolling pin across top of pan to cut off excess crust. Prick side and bottom of crust with fork. Bake 10 minutes. In 2-quart saucepan, heat dried cranberries, dried cherries and 3/4 cup amaretto over medium heat 5 minutes. Add blueberries and plums. Cook 15 minutes longer. Stir in cornstarch. Pour into partially baked crust.

2. Remove remaining pie crust from refrigerator. Chop cold crust into small pieces, adding almonds and sugar while chopping, to make crumbly topping. Sprinkle over filling. Bake 30 to 35 minutes. Cool 15 minutes.

3. Place baking chips in medium bowl; set aside. In 1-quart saucepan, heat cream over low heat. As soon as bubbles form around edge of pan, remove from heat; pour warm cream over baking chips in bowl. Stir until chips are melted and completely smooth. Stir in 2 tablespoons amaretto. Refrigerate 1 hour, stirring every 15 minutes. Stir sauce well before serving. Drizzle each serving with about 2 tablespoons amaretto sauce. Cover and refrigerate any remaining pie and sauce.

8 servings 

1 Serving: Calories 500 (Calories from Fat 200); Total Fat 22g (Saturated Fat 9g); Cholesterol 25mg; Sodium 240mg; Potassium 160mg; Total Carbohydrate 64g (Dietary Fiber 2g); Protein 2g% Daily Value: Vitamin A 6%; Vitamin C 4%; Calcium 4%; Iron 4%; Vitamin D 0%; Folic Acid 0% Exchanges: 1 Starch, 1 Fruit, 2 1/2 Other Carbohydrate, 4 1/2 Fat Carbohydrate Choices: 4

This Merry Cherry Plum Berry Tart earned grand prize honors in the 2008 Pillsbury® Refrigerated Pie Crust Championship.  The recipe was the Kansas State Fair first place winner, created by Denise Pounds.
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