106 Earnhardt Lane, PO Box 233
Laughlintown, PA 15655
(724) 238-9536

FAQs - Customers
Frequently Asked Questions Your Customers May Have About Our Products

Q:
A:

I just received products from The Pie Shoppe. Do I need to bake them?
All of our products arrive freshly baked. All you need to do is serve them and enjoy.

Q:
A:

Can the pies be reheated?
Do not reheat our cream pies. The fruit pies can be reheated. We recommend warming the pie
in a conventional oven at 200°F for approximately 10 minutes. Microwaving by the slice is
possible. Heat to your desired temperature. Do not put the metal pie pan in the microwave.

Q:
A:

Why are the pies delivered without pressure-wrapped cellophane?
Because our pies are freshly baked, sealing the pie would damage it and make it sweat. We
want them delivered in the most delicious way.

Q:
A:

How long do the pies last?
The life of the pie depends on the type of pie and the means of storage. All of our fruit pies
have a shelf life without refrigerating or freezing except pumpkin pie which must be
refrigerated. We strongly recommend refrigerating all of our fruit pies and cream pies to
extend their life to 5 days.

Q:
A:

Can the pies be frozen and for how long?
YES, our fruit pies can be frozen 1-2 months. Place the pie in a freezer bag and then back in The
Pie Shoppe box. Our cream pies can be frozen up to 3 weeks. Place your pie back in The Pie
Shoppe box and place a plastic bag or wrap around the box. Freeze either pie the same day it
is delivered to your organization, so full shelf life will be retained once you thaw the pie.

Q:
A:

How do I thaw my pie?
For Fruit Pies - Take the pie out of the freezer. Remove it from the box & the bag. Immediately
place it in a 350 degree F oven for 25-30 minutes. Then serve.
For Cream Pies - Take the pie out of the freezer, remove the bag or wrap and place it
immediately in the refrigerator to thaw for at least 24 hours before serving.

Q:
A:

Do you use fresh fruit in your fruit pies?
The Pie Shoppe does not use canned fruits. Our fruits are flash frozen, and once thawed are as
fresh as the day they were picked.

Q:
A:

What are your most popular pies?
Dutch Apple Pie is our #1 selling pie. Razzleberry Pie and Coconut Cream Pie are tied for 2nd
place. In the fall months, Pumpkin Pie increases in popularity, joining Razzleberry and Coconut
Cream in a 3-way tie for 2nd place. In the summer time, the demand for all of our berry pies
increases significantly.
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Chocolate Meringue Pie
Our creamy chocolate
filling is topped with a
whipped meringue.

Coconut Meringue Pie
Our 2nd most popular pie!
We add real coconut to
our cream filling.

Lemon Meringue Pie
Our mouth-watering
citrusy cream has just
the right amount of
pucker power.

Dutch Apple Pie
Our #1 Selling Pie
This traditional apple pie
features a crumb topping.

Blackberry Pie
This pie is filled with full,
plump blackberries that
melt in your mouth!

Wild Blueberry Pie
Our seedless wild
blueberry pie has a rich,
juicy flavor.

Cherry Pie
Only the juiciest cherries
go into our traditional
tart cherry pie.

Peach Pie
Steam cooking our fresh
peaches brings out
their full, rich flavor.

Raisin Pie
Plump, select raisins with
just a hint of cinnamon
make this a classic hit.

Pumpkin Pie
Our smooth, creamy
pumpkin pie is just waiting
for a dollop of fresh
whipped cream!

Pumpkin Roll
Our pumpkin sponge cake
with cream cheese filling.
Approx 6½ “ long.
8-10 servings

106 Earnhardt Lane
PO Box 233
Laughlintown, PA 15655
(724) 238-9536
www.pieshoppe.com

Apple Pie
Just like Grandma used
to make. We use York
apples in this
traditional favorite.

Razzleberry Pie
Tied for #2 Selling Pie
The perfect blend of
blackberries, red raspberries, and blueberries.

Harvest Pie
This fall treat has it all -blueberries, blackberries,
cranberries, cherries and
strawberries.
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ALL ITEMS ARE RES . ALL ITEMS AN E RO EN.

Pu kin
Roll

TOTAL ITEMS SOLD

(can be frozen)
6 1/2" approx - serves 8-10

Pumpkin Roll

$10.00

Pumpkin
$10.00

Harvest

(blackberry, blueberry, cherry,
cranberry & strawberry)

$10.00

Raisin
$10.00

Peach
$10.00

Cherry

(traditional tart cherry)

$10.00

Razzleberry

(blackberries, blueberries &
red raspberries)

$10.00

(seedless)

Wild Blueberry

$10.00

(crumb topping)

Dutch Apple

Apple

Lemon Meringue

Blackberry
$10.00

Customer Name, Address and Phone Number

$10.00

Suggested
Retail
Price

$10.00

Absolutely no fundraising orders
will be filled in our retail bakery.

Coconut Meringue

Delivery Date

$10.00

Phone

Chocolate Meringue

Seller Name

Specialty
Pies

All pies are 9" in diameter, come individually boxed and ALL pies can be frozen.

$10.00

isit us at
. ies o e.co .
ur ebsite as detailed nutritional infor ation, color
otos and andling instructions on all our roducts.

Fruit Pies

Cream Pies

$10.00

106 Earnhardt Lane, PO Box 233
Laughlintown, PA 15655
(724) 238-9536 Group Sales
(724) 238-9653 Fax

TOTAL
AMOUNT
DUE

1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.
14.
MAKE CHECKS PAYABLE TO
YOUR ORGANIZATION.

Total
Our products are manufactured on shared equipment in a facility that processes cinnamon, egg products, milk, nuts, peanuts, soy and wheat.

THE PIE SHOPPE

Oct. 25 5-6:30

Any Questions Contact Becca Dietrich
financialvp@afband.org
Text:330-501-3170

Money Drop off Monday Oct, 25 5pm-6:30pm Stand 1
Pie Pick-up Friday Nov. 5 5pm-7:00pm Stand 1

106 Earnhardt Lane, PO Box 233
Laughlintown, PA 15655
(724) 238-9536
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FOR NUTRITIONAL INFORMATION OR COLOR PHOTOS OF OUR PRODUCTS GO TO OUR WEBSITE @
www.pieshoppe.com. IF YOU STILL HAVE QUESTIONS, PLEASE GIVE US A CALL.

ABOUT OUR P I ES …
Our pies are 9 inches in diameter and come individually packaged in their own corrugated box.
They can be divided into 6 – 8 slices!
Our pies are made with the finest ingredients and baked right before they are delivered to you. Our pies
DO NOT arrive unbaked or frozen. It is important that your organization deliver the products the same
day they arrive from us.
Pumpkin and Cream pies must be refrigerated. Pumpkin and cream pies should last 4-5 days if
refrigerated. Cream and Pumpkin pies can be frozen. We recommend placing the pie back in its original
box. Cover the entire box with a plastic bag or wrap for best freezing results. Cream and Pumpkin pies
may be frozen approximately 3 weeks.
Our fruit pies have a shelf life of 1 day without refrigeration. Refrigerating our fruit pies will make
them last about 5 days. Fruit pies can be frozen. We recommend placing the pie in a freezer bag and
placing it back in its original box for best freezing results. Fruit pies may be frozen approximately 1 to 2
months. Pies frozen longer than 2 months aren’t harmful – they just aren’t at their peak flavor and
texture.
To thaw a pumpkin or cream pie, remove the plastic bag or wrap and place in your refrigerator for at
least 24 hours. Then serve.
To thaw a fruit pie, remove from the box and freezer bag. Immediately place it in a 350°F oven for 2530 minutes and then serve.

ABOUT OUR P UM P KI N R OLLS …
Each pumpkin roll is about 6 ½ inches long, providing about 8 to 10 servings and comes individually
packaged in its own corrugated box.
Our pumpkin rolls have a cream cheese filling and must be refrigerated. They should last 4-5 days.
Our pumpkin rolls can be frozen. For best results, keep them in saran and place them back in their
original box. They may be frozen for approximately 1 to 2 months. Pumpkin rolls frozen longer than 2
months aren’t harmful – they just aren’t at their peak flavor and texture.

