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Ty the Pie

ince 1944, we've been baking simply delicious pies using only the highest quality ingredients. Our founder
Duane “Wick” Wickersham held this idea in the highest esteem, and 2 generations later, we still maintain his
mantra for quality. We currently offer 7 distinctive pie flavors — our most famous is the Sugar Cream. Enjoy!

SUGARCREAM 722 ic that starton it all/ ..................cccccooiiiiiiiiiiiiiiiiiiiiiiiiic

An original farmhouse recipe, this pie contains only the finest ingredients including cream, sugar,
and nutmeg. When the eggs were sold out on the farm, they were omitted from the pie. And so, we
make them this way today. Wick built his business on Sugar Cream pie over 70 years ago, and we
continue to be the only manufacturer of this flavor. And YES, it's also the Indiana state pie!

Similar in taste to créme briilée, the Sugar Cream pie is lightly sweet, smooth like a custard,
and sure to be a family favorite.

SOUTHERN PECAN

with Texas pecans, it
has a light sweetness
and great crunch once
warmed.

PUMPKIN

Aholiday staple!
Made with spices &
creamy pumpkin,
this original recipe
from the 1950’s has
stood the "taste" of
time.

PUMPKIN SPICE

more eggs, milk and
wonderful spices, and
finished with a touch
of cornmeal to give

it a crispy top when
warmed.

COCONUT CREAM

Our version of a
French baked coconut
pie. Served cold or
warm, it’s always a
treat. Add a fluffy
meringue for a
decadent finish.

For the chocolate lovers,
we offer a sweet german
chocolate filling topped
with pecans and toasted
coconut for texture and
taste.

Smooth and creamy, this
pie tastes like a cross
between peanut butter
fudge and peanut butter
cookies. Oh, so good!

CAmerican Pie Councils
Chational Pie Ghampionship Winner!




With our signature pie shells, we make it easy for you to create your own sweet or savory pies. We offer raw or
baked shells, vegetable shortening or lard based shells, and a variety of sizes and depths. And don't forget the
filling — our glazes are the perfect start to your fresh fruit pies with their sweet, bold flavors.

LARGE SHELLS

A |10” Raw ;
B | 9” Raw J9¢
C | 9” Raw :’

Deep Dish \3
D | 9" Raw Poked

E | 8" Raw N
F | 8”Baked
G | 9” Baked

A | 6” Raw Roll Off
B | 6” Raw Deep Dish
C | 6” Raw Crimped
D | 5” Raw

E | 4” Raw

F | 3" Raw

COBBLER TOPS,
LIDS, & GLAZES A C D.

A | 8”Raw Circle
B | 6” Raw Circle

C | Cobbler Top
8.5x11"

D | 10” Raw Lid
E | Fruit Glazes

Glaze flavors include:
Strawberry, Blueberry, Peach
and Sugar-Free Strawberry

"YOUDON'T JUST EAT THEM, You Crifoy Fhem' - Funder DUANE WICK' WICKERSEAM




PACK/NET CASE PERLAYER/ CASE CASE

ITENM CODE FRODUCT DESCRIPTION WEIGHT WEIGHT PER SKID CUBE DIMENSIONS FRICING
FULLY BAKED & FROZEN PIES
6010-60 8” BAKED SUGAR CREAM PIE 6-20 oz. 9.5 Ibs. 10/60 0.403 16.375 x 8.5 x 5
6010-64 8” BAKED PECAN PIE 6-20 oz. 9.5 Ibs. 10/60 0.403 16.375 x 8.5 x5
1120-30 9” BAKED SUGAR CREAM PIE 6-32 oz. 13.50 Ibs. 10/100 0.552 1825 x 9.5 x 5.5
2010-31 9” BAKED PECAN PIE 6-32 oz. 13.50 Ibs. 10/90 0.552 1825 x 9.5 x 5.5
3010-32 9” BAKED PUMPKIN PIE 6-32 oz. 13.50 Ibs. 10/90 0.521 18.25 x 9.5 x 5.125
5010-45 9” BAKED PEANUT BUTTER PIE 6-32 oz. 13.50 Ibs. 10/90 0.521 18.25 x 9.5 x 5.125
7010-70 9” BAKED GERMAN CHOCOLATE PIE 6-32 oz. 13.50 Ibs. 10/90 0.521 18.25 x 9.5 x 5.125
3010-04 9” BAKED PUMPKIN SPICE PIE 6-32 oz. 13.50 Ibs. 10/90 0.521 18.25 x 9.5 x 5.125
1230-50 10” BAKED SUGAR CREAM PIE 6-36 oz. 15 Ibs. 10/80 0.631 20.25 x 10.25 x 5.25
2230-51 10” BAKED PECAN PIE 6-36 oz. 15 Ibs. 10/80 0.631 20.25 x 10.25 x 5.25
5010-52 10” BAKED PUMPKIN PIE 6-36 oz. 15 Ibs. 10/80 0.631 20.25 x 10.25 x 5.25
7240-54 10” BAKED GERMAN CHOCOLATE PIE 6-36 oz. 15 Ibs. 10/80 0.631 20.25 x 10.25 x 5.25
3360-56 10” BAKED PUMPKIN SPICE PIE 6-36 oz. 15 Ibs. 10/80 0.631 20.25 x 10.25 x 5.25
1350-60 10” BAKED COCONUT CREAM PIE 6-36 oz. 15.5 Ibs. 10/80 0.631 20.25 x 10.25 x 5.25
LARD SHELLS
4228-80 3” RAW PIE SHELLS 180-1 oz. 13 Ibs. 10/80 0.510 17.75 x |1 x 4.5
4229-58 4” RAW PIE SHELLS 96-2 oz. 15 Ibs. 10/80 0.590 185 x 9.5 x 5.75
4229-59 5” RAW PIE SHELLS 72-3.25 oz. 17 Ibs. 10/70 0.680 16.5x |1 x 6.5
4346-96 6” RAW SHALLOW CRIMP PIE SHELL 72-3.25 oz. 17.5 Ibs. 7149 0.810 18.5x 12.75 x 5.5
4657-72 6” RAW DEEP DISH CRIMP PIE SHELL 72-3.75 oz. 20.4 Ibs. 7/49 0.780 18 x 12.25 x 6.5
6010-61 8” RAW PIE SHELLS (PLAIN) 18-6.25 oz. 8 Ibs. 10/100 0.380 16.375 x 8.5 x 4.75
6010-67 8” 1.S.B. BAKED PIE SHELLS 12-5.5 oz 6.5 Ibs. 10/80 0.660 16.75 x 8.5 x 8
6010-63 8” RAW ROLL-OFF PIE SHELLS 24-5.5 oz. 9.75 Ibs. 10/100 0.420 16.375 x 8.5 x 4.75
4120-33 9” RAW PIE SHELLS (PLAIN) 18-8 oz. 10.5 Ibs. 10/100 0.530 19x9.5x5
4127-34 9” RAW PIE SHELLS (POKED) 18-8 oz. 10.5 Ibs. 10/100 0.530 19x9.5x5
4128-44 9” RAW PIE SHELLS (DEEP DISH) 18-6.75 oz. 9.5 Ibs. 10/100 0.520 18.25 x 9.25 x 5.25
4125-35 9” FULLY BAKED PIE SHELLS 24-6.5 oz. 13 Ibs. 10/50 1.290 18.75 x 9.5 x 12.5
4019-20 9” 1.S.B. BAKED PIE SHELLS 20-6.5 oz. 10.75 Ibs. 10/50 1.290 18.75 x 9.5 x 12.5
4220-53 10” RAW PIE SHELLS 18-9.25 oz. 12.5 Ibs. 8/72 0.700 19.75 x 10.25 x 6
4221-57 10” FULLY BAKED PIE SHELLS 24-8 oz. 15 Ibs. 10/50 1.280 20 x 10.25 x 10.75
VEGETABLE SHORTENING SHELLS
V4229-59 | 5” RAW VEG. PIE SHELLS 72-3.25 oz. 17 Ibs. 10/70 0.680 16.5x |1 x 6.5
V4226-36 | 6” RAW ROLL-OFF VEG. PIE SHELLS 72-2.5 oz. 14 |bs. 7/56 0.750 18.5x 12.75 x 5.5
V4336-72 | 6” RAW VEG. CRIMPED PIE SHELLS 72-4.25 oz. 22 |bs. 7/49 0.750 185 x 12.75 x 5.5
V4657-72 | 6” RAW VEG. DEEP DISH CRIMP PIE SHELLS 72-3.75 oz. 20.4 Ibs. 7149 0.780 18.187 x 12.187 x 6.625
V6010-61 | 8” RAW VEG. PIE SHELLS (PLAIN) 18-6.25 oz. 8 Ibs. 10/100 0.380 16.375 x 8.5 x 4.75
V6010-63 | 8” RAW ROLL-OFF VEG. PIE SHELLS 30-5.5 oz. 12.0 Ibs. 10/100 0.450 16.375 x 8.5 x 4.75
V6010-67 | 8” I.S.B. BAKED VEG. PIE SHELLS 12-5.5 oz. 6.5 Ibs. 10/80 0.660 16.75 x 8.5 x 8
V4120-33 | 9” RAW VEG. PIE SHELLS (PLAIN) 18-8 oz. 10.5 Ibs. 10/100 0.530 19x9.5x5
V4127-34 | 9” RAW VEG. PIE SHELLS (POKED) 18-8 oz. 10.5 Ibs. 10/100 0.530 19x9.5x5
V4128-44 | 9” RAW VEG. PIE SHELLS (DEEP DISH) 18-6.75 oz. 9.5 Ibs. 10/100 0.520 18.25 x 9.25 x 5.25
V4125-35 | 9” BAKED VEG. PIE SHELLS 24-6.5 oz. 13 Ibs. 10/50 1.290 1825 x 9.5 x 12.5
V4220-53 | 10” RAW VEG. PIE SHELLS 18-9.25 oz. 12.5 Ibs. 8/72 0.700 19.75 x 10.25 x 6
COBBLER TOPS & LIDS
4556-72 6” RAW DOUGH CIRCLES (lard) 72-2.75 oz. 14 Ibs. 12/96 0.430 15.125 x 7.875 x 6.25
V4556-72 | 6” RAW VEG. DOUGH CIRCLES 72-2.50 oz 14 Ibs. 12/96 0.430 15.125 x 7.875 x 6.25
6010-70 8” RAW DOUGH CIRCLES (lard) 24-5.5 oz. 10.25 Ibs. 12/120 0.300 11375 x |1.75 x 4
V6010-70 | 8” RAW VEG. DOUGH CIRCLES 24-5.5 oz. 10.25 Ibs. 12/120 0.300 11375 x 11.75 x 4
4227-55 10” RAW PIE LIDS (SHEETS) (lard) 24-8.33 oz. 14.5 Ibs. 12/120 0.300 11.375 x 11.375 x 4
V4338-65 |8.5” x | 1”VEG. COBBLER TOPS 24-10 oz. 17 Ibs. 12/96 0.370 12x10.5x5
GLAZE

9101-11 RETAIL STRAWBERRY GLAZE (24 PK) 24 - 16 oz 26 |bs. 10/70 0.588 19 1/4x 9 3/8x55/8
9101-12 RETAIL PEACH GLAZE (24 PK) 24 - 16 oz 26 |bs. 10/70 0.588 19 1/4x 9 3/8x55/8
9101-13 RETAIL BLUEBERRY GLAZE (24 PK) 24 - 16 oz 26 |bs. 10/70 0.588 19 1/4x 9 3/8x55/8
9122-21 RETAIL SUGAR FREE STRAWBERRY (24 PK) 24 - 16 oz 26 |bs. 10/70 0.588 19 1/4x 9 3/8x55/8
9102-36 STRAWBERRY GLAZE (I GALLON) 4 -9.5 Ibs. 39.5 Ibs. 9/36 1.01 12 3/4 x 12 3/4 x 10 3/4
9102-37 PEACH GLAZE (I GALLON) 4 -9.5 Ibs. 39.5 Ibs. 9/36 1.01 12 3/4x 12 3/4x 10 3/4
9102-38 BLUEBERRY GLAZE (I GALLON) 4 -9.5 Ibs. 39.5 Ibs. 9/36 1.01 12 3/4 x 12 3/4 x 10 3/4
9102-40 STRAWBERRY GLAZE (35 LBS.) | - 35 Ibs. 38 Ibs. 12/36 0.740 12x 12 x 11.25
9102-41 PEACH GLAZE (35 LBS.) | - 35 Ibs. 38 Ibs. 12/36 0.740 12x 12 x 11.25
9102-42 BLUEBERRY GLAZE (35 LBS.) | - 35 Ibs. 38 Ibs. 12/36 0.740 12x 12 x 11.25
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