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*From the Freezer to the Oven with easy directions
*9 inches and 40 ounces of heaven

DUTCH CARAMEL APPLE e I (oo
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The delicious streusel topping on this pie adds to the
irresistibility of this classic paring of caramel and apple.

CHERRY CRUNCH e | MINI FRUIT PIE VARIETY PACK

Ripe, plump, whole cherries are loaded into our famous crust e “
then topped with a flour, sugar, butter and sliced almond |} i R Having difficulty choosing one pie?
crunch for a perfect combo of flavors & texture. | m Try 4 different flavors -
Apple, Cherry, Marionberry &

Z>_~_czwmz_~< ;.—.—_cm > K ” Strawberry Rhubarb.
Sy || These pies are 5" and 10 ounces each, 1/4 of our

Marionberries are packed in to showcase the rich flavors w &
¥ || big pies. Sustainably sourced Palm Oil is used in

produced in Marion County. Add a scoop of ice creamandit'll | M,
become a favorite! R Y ,V. the crust, making them VEGAN.
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Thi Thaw & Serve Plemices thaportect [ _zzﬂcc__szm 6" WHIPPED CHEESFCAKES B oo ri
autumn spices with earthy REAL pumpkin. - i MARIONBERRY | comwe ™ SATED CARAMEL PRETZEL (B8 Frozen or Baked.

PUMPKIN COBBLER | Eachlusciousbite & Cream cheese whipped [  Fruit or Cream.

26 ounces of spiced pumpkin filling topped ' #8% combines the tan i i
. gy smooth & drizzled with |
salted caramel. Add a ONLY redeomabls at

with buttery crumble and crunchy pecans.  §8 sweetness of our famous & " ‘ ,
Also Thaw & Serve. | local Marionberries with oy & o™ crushed pretzel crust b Willamette Valley P ie
; o] for the perfect crunch. ,,, Store

velvety cream cheese.
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