Saint David’s School

Thanksgiving Pies Order Form

Name:

Grade/Section/Office Room Number:

Please indicate the kind of pie as well as the number of pies you are requesting on the
attached pie list form.

Cost Per Pie: $22.00
Number of Pies:
Total Cost:

Kindly return both forms and a CHECK made out to: Saint David’s* for your son’s
homeroom teacher, or you may leave your check in Tom Ryan’s front office mailbox.

All pies must be ordered by Thursday, November 19 at 12:00 noon.
Pick up: Pies will be at Saint David’s

When: On Monday, November 23 starting at 12:00 noon and on Tuesday, November 24
from 8:00 a.m. until 4:30 p.m.

Thank you for your participation.

*All proceeds will go to the Saint David’s Thanksgiving Turkey Drive and/or the annual
Christmas drive.



Apple Pie

Apple Crumb

Cherry Plum Pie

Brandied Pumpkin Pie

Wild Blueberry Pie

Southern Bourbon Pecan Pie

Coconut Custard Pie

Sweet Potato Pie

Mince Pie

Strawberry Rhubarb Pie

Thanksgiving

Tart apples, a touch of cinnamon in a flaky
handmade crust

The same tart apples and cinnamon under a crunchy
walnut streusel topping

Combination of tart cherries and juicy plums baked
in a handmade crust

An exquisite blend of spices and a bit of brandy
make this classic pie a treat

Wild blueberries from Maine and Eastern Canada
give this pie nature’s berry flavor

A Southern classic, loaded with plump Georgia
pecans — sweetness tempered with 86 proof aged
bourbon

Rich creamy coconut custard topped with toasted
coconut in a handmade crust

Sweet potato custard pie is topped with a crunchy
pecan streusel

Our savory version of this Old English classic (No
Meat)

Sweet juicy strawberries and tart rhubarb are baked
in a flaky crust

All pies are hand-made, pre-baked, ready to serve in a deep 10" pan, delivered in a

Please circle your choice of Quiche:

Spinach and Mushroom

Broccoli and Cheddar

Garden Vegetable

sturdy box and serve 8 — 10 guests. Pies are
completely trans fat free; fruits are sulphite free.

Classic French Quiche (with ham)



