
  Our fundraising program is as easy as… Pie!

visit us at www.pieshoppe.com
Our website has detailed nutritional  
information, photos and instructions  

about each of our products.

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

Spring 2023 April 11 - May 31

Fundraiser Product List

Chocolate  
Meringue Pie 

Our creamy chocolate  
filling is topped with a 

whipped meringue.

Coconut  
Meringue Pie 

We add real coconut 
to our cream filling in 

this fan-favorite.

Lemon  
Meringue Pie 

Our citrusy cream has 
the perfect amount of 

pucker power.

Apple Pie 
Just like Grandma used 
to make! We use sliced 

York apple in this 
traditional favorite.

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! 

Contains Seeds

Blueberry Pie 
Our seedless 

blueberry pie has a 
rich, juicy flavor. 

Razzleberry Pie 
The perfect blend of 

blackberries, red 
raspberries, and 

blueberries.

Wild Berry  
Cherry Pie 

This very berry blend 
includes blueberries, 

cherries & strawberries! 

Cherry Pie 
Only the juciest 

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.

Strawberry 
Rhubarb Pie 

You know summer is just 
around the corner when 

you take the first bite!

Cinnamon Rolls 
Our original recipe 

with traditional white 
or cream cheese 
icing. ½ dozen.

Pie Variety Pack 
Four small 4-inch pies in 

four popular flavors: 
apple, blueberry, cherry 

& razzleberry.

Pumpkin Roll 
Our pumpkin sponge 

cake with cream 
cheese filling. About 

6.5 inches long.

Snails 
Pie dough strips 

rolled with butter, 
cinnamon & sugar. 

One dozen per bag.
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Blue Raspberry Pie 
In this pie, seedless 

blueberries are 
deliciously paired with 

red raspberries.

New! New!




