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PETERBORO BASKET COMPANY (SINCE 1854)
CORPORATE MARKETING PROGRAM

Food and baskets (especially pie baskets) have a lot in
common, and Russell Dodds, president of Peterboro Basket
Co. in Peterborough, NH has developed many corporate
marketing promotions for using American-made Peterboro pie
baskets to sell pies.

“It’s a product manager’s dream,” Russell says, “and I get so
excited thinking about all the ways our businesses can work
together.”

Although Russell and his family have owned Peterboro Basket
Co. since 1983, the company was formed in New Hampshire
before the Civil War, and is the oldest, continuously run
basket manufacturer in the U.S. The materials used in the
construction of their full line basket business come from New
England hardwoods, and are entirely manufactured in the
Peterboro factory.

Peterboro has offered companies as diverse as Kraft Foods,
Chase Manhattan Bank and General Electric different
opportunities to boost corporate name recognition and
increase product sales using baskets. Peterboro baskets are
not sold in retail stores, and most recently have been
available for purchase through several exclusive specialty
stores and on QVC.

Peterboro offers companies customized turn-key fulfillment
programs, no purchase of up-front inventory, and baskets
drop-shipped directly by Peterboro to the end customer. A pie
manufacturer can attach a basket order form directly to the
packaging, and the customer can return the order with the
pie’s UPC code and payment directly to Peterboro for basket
shipment. This type of promotion has been shown to increase
product sales, and was done successfully for packaged goods
companies such as Borden Foods.

Supermarket chain Market Basket in the Boston, MA area has
also used store display coupons in their bakery departments
for the purchase of discounted priced Peterboro pie baskets.

Peterboro Baskets welcomes pie basket customization ideas. A
company name or other wording can be silk screened on top
or inside the basket lid. Corporate customized baskets work
well for in-house incentive programs, or for supermarket in-
store displays. 

Wisconsin Cheese, a Wisconsin-based cooperative, used
Peterboro baskets with the Wisconsin Cheese name to display
cheese in food stores and convenience stores throughout the
state.

Peterboro is also working on personalized customization of pie
baskets (first name, child’s name, pet name, etc.) which would
make a wonderful gift for family and friends.

When Peterboro Baskets joined the APC as a commercial
member, Russell began brainstorming with APC staff about
how our personal members could use their baskets. Visit
www.piecouncil.org to find a link to Peterboro Basket Co.
products, or simply click the pie basket banner above.

We hope APC members and sponsors will visit the Peterboro
website from this link and view the company’s product
offerings.



Linda Loeffler at the Painesville, OH Farmer's Market

Our APC members like to show off their wonderful pies at local
farmer’s markets all over the country. Linda Loeffler each
year sells her pies on Thursday afternoons at the Painesville,
OH farmer’s market. Linda bakes twenty varieties of pies,
including apple, apricot, rhubarb, raisin, blackberry, cran-
orange and grape.

Michele Albano, owner of Michele’s Pies in Norwalk, CT sells
her pies at five different local markets, Westport, Madison,
Monroe, Fairfield and North Stamford. Michele sells fifteen
different flavors of pies plus breads, puff pastry, strudels,
coffee cake, brownies, blondies, cookies and croutons. Reenie
Poulter, owner of Hannah’s Granna’s, also bakes pies each
week for the Wednesday farmer’s market in Charleston, IL. 

Christine Safieddine of Castro Valley, CA took a first place
award at the Pittsfield Farmer’s Market Recipe Contest on June
21st with her Summer Peach-berry Pie, made with fresh local
peaches and olallieberries. The Pittsfield Farmer’s Market in
northern California is part of the Pacific Coast Farmer’s
Markets, promoting their motto “buy fresh, buy local.” The
contest required the submission of a family recipe with a story
behind it, made with fresh local ingredients.

Christine Safieddine's Summer Peach-berry Pie

SUMMERTIME FARMER’S MARKETS ACROSS AMERICA



together. Refrigerate for one hour.

Roll out  of dough to fit a 9-in deep pie pan.
Crimp edges; prick bottom and sides of crust
with fork. Line with foil and fill with pie weights.
Bake 10 minutes. Remove pie weights and
remove from oven. Combine the cookie crumbs,
butter and lemon peel. Press firmly over bottom
of crust. Bake an additional 10-15 minutes or
until crust is lightly browned. Set aside to cool.

prepared crust.

For lemon curd, in a medium saucepan whisk together the egg yolks and
sugar until blended. Stir in the remaining ingredients. Cook over medium-
low heat, stirring constantly until thickened. Do not bring to a boil. Pour
into strainer and discard residue. Spread one half over filling. Spread
remaining lemon filling over lemon curd, smoothing top. Spread remaining
lemon curd in center of pie.

To garnish, pipe a border of sweetened whipped cram around edge.
Refrigerate until firm, about 2 hours. Keep refrigerated.

SUMMERTIME AND LEMON CREAM PIE

Summertime is the right time to enjoy this 2008 NPC winning pie entered by Patricia Lapiezo of La Mesa, California. Enjoy!

Lemon Cream Supreme Pie

Crust
3 cups all-purpose flour
1 cup plus 2 Tbsp. Crisco shortening
1 tsp. salt
5 Tbsp. ice water
1 Tbsp. vinegar
1 egg, slightly beaten
3/4 cup finely ground vanilla cream- filled
cookies
1 Tbsp. melted butter
1/4 tsp. finely grated lemon peel

Lemon Filling
1 8-oz. pkg. cream cheese,
softened
4 oz. white chocolate, melted
1 14-oz. can sweetened condensed
milk
6-oz. frozen lemon concentrate,
thawed
1 small pkg. instant lemon pudding
1 cup heavy whipping cream, stiffly
beaten

Lemon Curd
4 large egg yolks
1/2 cup plus 2 Tbsp. granulated
sugar
3 oz. lemon juice
1/4 cup unsalted butter
pinch of salt
1 tsp. finely grated lemon peel

Preheat oven to 400 degrees. Combine flour and
salt in a large bowl. Cut in shortening. In a small
bowl, combine egg, water and vinegar. Gradually
add liquid to flour mixture until dough comes

In a large mixing bowl, beat cream cheese until smooth. Add melted
chocolate and beat until blended. Beat in sweetened condensed milk until
blended. On low speed, blend in lemonade until thickened. Beat in the
pudding mix until smooth. Fold in whipped cream. Spread one half in



WELCOME NEW MEMBERS!

The APC welcomes the following new members:

Commercial Members:

Simply Biodegradable of Moses Lake, WA manufacturers
certified biodegradable bake ware, including muffin pans, pie
plates, bread loaf pans, small trays and other biodegradable
dishware.

Professional Members:

Marilyn McKie is the owner of The Cobbler Gobbler, a bakery
business in Auroro, CO.

Personal Members:

Leah Anderson
E. Ashleigh Barnett
Jennifer Forsyth
Sharyn Gallagher
Natalie Moore
Mark Steffes

–
–
–
–
–
–

New Braunfels, TX
New York City, NY
Montclair, NJ
Matthews, NC
Waco, TX
Franklin, WI

American Pie Council Board of Directors

Barbara Dolbee, Bonert’s Slice of Pie • Rick Barton, CM Packaging • Rich Hoskins, Colborne Corporation • Dennis Dipo, Cyrus O’Leary’s Pies
Susan Mahoney, Jessie Lord Bakery • Terry Browning, Publix Supermarkets • Mark Grandinetti, Rocky Mountain Pies

Cathy McCarthy, Sara Lee • Molly Litecky and Michael Gerber, Schwan's Bakery, Inc. • Sandy Swider, Starwood Properties
Mary Pint, VICORP Restaurants • Marsha Wickersham, Wick's Pies
Frank Nimesheim, Bowe, Bell and Howell, Associate Board Member.

Questions, thoughts, comments? Contact the American Pie Council

Linda Hoskins, Executive Director
(847) 371-0170

Nancy Mathieson, Membership Director
(847) 371-0101 x3394

American Pie Council
P.O. Box 368

Lake Forest, IL 60045
Fax: (847) 371-0199

E-mail: apc@piecouncil.org
Website: www.piecouncil.org




