(1 FRUIT PIE FAVORITES

PPLE
The all American favorite. It's filled with tart sliced
apples, sweetened and lightly spiced with cinnamon.
Unbeatable warm with ice cream.

BLACKBERRY
Succulent crimson Northwest berries grown with
tender loving care. Bursting with flavor.

BLUEBERRY
Lots of plump Michigan blueberries,
a better pie would be hard to find.

Juicy, tart, red cherries crowds this traditional pie.
It’s everyone’s favorite.

PEACH STREUSEL
Sweet sliced peaches fill this pie to the brim,
topped with our cinnamon streusel crumbs.

STRAWBERRY RHUBARB
Tart and refreshing rhubarb, sweetened
with ripe strawberries. Baked in our
flaky crust makes this a traditional favorite.

DUTCH APPLE
Same filling as the apple pie
but with a cinnamon streusel top.

NO SU DED

Spear’s has worked hard at creating a great variety of
“no sugar” pies. We take only the finest ingredients
enhanced with a sweetener to bring out all the
natural flavors. It’s so delicious.

CHOCOLATE CREAM
BANANA CREAM

APPLE
COCONUT CREAM

WHIPPED CREAM FAVORITES

French vanilla filling spread over a thick layer of fresh
ripe banana slices. Topped with whipped cream.

OREO® COOKIE
Hey kids, this pie is made just for you. A light, fluffy chocolate
filling mixed with real OREO® pieces, all in a flaky crust.

CHOCOLATE
Artich, creamy, dark chocolate blended with our creamy
vanilla filling and topped with whipped cream.

COCONUT
The finest snow flaked coconut folded into our rich
vanilla filling creates just the right touch.

PEANUT BUTTER FUDGE
Creamy and rich. The perfect combination of peanut butter
and chocolate fudge. Made just for you.
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MERINGUE DELIGH'

CHOCOLATE
Creamy dark chocolate flling topped with lots of fluffy meringue.
COCONUT

‘This just might be our best pie. Toasted coconut flakes are sprinkled
over the meringue top which covers our creamy coconut filling.

LEMON
Slightly tart, slightly sweet, this all-time favorite
is topped with a light and airy, golden brown meringue.

Try the pies that made Spear’s famous. All of our pies are handmade from scratch with only
the finest ingredients and baked to perfection. Choose a slice or take home a whole one. Since we
kbake them daily, sometimes we sell out, so order ahead for any special occasion.

' SPEAR’S SPECIALTY PIES )

CHEESE CAKE
Ifyou love cheese cake, this pie s for you. I¢s an old family
recipe that has the right combination of sour cream
cream cheese baked in a graham cracker crust,

CHERRY CHEESE CAKE
It’s hard to top our cheese cake. But try
it topped with our juicy red cherries.

CHOCOLATE PUDDING NUT
Layer of cream cheese mixture covered with pecans
and chocolate filling. Topped with whipped cream and
sprinkled with pecans.

PECAN
Lots of buttery, caramelized pecan halves baked in a
rich and luscious filling. It’s another pie great ala mode.

FRENCH SILK
Our most luscious chocolate pie. Made with a rich milk
chocolate filling, whipped until light and fluffy. You might
say, “As smooth as silk.” Topped with real whipped cream.

KEY LIME
A rich and tangy taste of key limes that melt
in your mouth. Baked in a graham cracker
crust and ringed with whipped cream.

SEASONAL SELECTION

STRAWBERRY GLAZE
When in season our growers give us only the sweetest, red ripe
strawberries. We stack them high in our famous flaky crust,
lightly glazed and surrounded by a rim of real whipped cream.

BANBERRY
Freshly sliced bananas and ripe strawberries layered together
with a vanilla filling and ringed with whipped cream.

PUMPKIN
When the season changes and the leaves start to fall
this pumpkin pie beats them all. It's so good.

ASK YOUR SERVER ABOUT
THE PIE OF THE MONTH Y,




