How To Care For Your Pies
Our pies are made with fresh and high-quality ingredients and without artificial
preservatives. For optimal quality and enjoyment, we encourage you to pick up your
pies on the day you will serve them.
In our local moderate climate, our fresh fruit pies typically do not require refrigeration for 24-48 hours. The pie crust will retain its character and taste better if not
refrigerated, and the pie will be most enjoyable if stored at cool to moderate room
temperature. If you like to serve your pie heated, reheat your pie in a preheated 300°
oven for 7-12 minutes depending on desired temperature.
If you need to purchase your fruit pie more than 2 days before you are going to eat
it, keep it in the refrigerator until about 4 hours before you plan to serve it to give it
some time to come to room temperature.
Cream pies including Banana Cream, Coconut Cream and Chocolate Cream all
require refrigeration. Keep your cream pie in the refrigerator until shortly before you
serve it. If you have to transport it a long way, keep it as cool as possible and do
your best to limit the unrefrigerated time to an hour to avoid your cream pie softening to the point of being difficult to serve. For longer trips, consider a cooler or a
cardboard box with an ice block or bag.
Unless you are going to enjoy your Quiche or Potato Gratin Tart within 2 hours
of pick-up, they should be refrigerated and reheated. Keep your savory pie in the
refrigerator until the day you will serve it, and for most even heating, take it from
the fridge 1 - 2 hours before you plan to serve it. Reheat your pie in a preheated
300° oven for 7 -15 minutes and until a knife inserted near the center is warm to the
touch. Quiche will reheat more quickly than Tart. (Quiche and Potato Gratin Tart are
fully cooked before being heated; the heating is intended to warm it to a temperature
that makes it most delicious, and not to cook it further.)
Our single-serving Pot Pies should also be kept in the refrigerator and can be
removed just before reheating in a pre-heated 375° oven for 18-20 minutes or until
the filling is bubbly or a knife inserted in the center is warm to the touch.
We hope you enjoy your pie as much as we enjoyed making it for you.
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