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DEMOCRACY NOT THE ONLY AMERICAN INSTITUTION CELEBRATED DURING 
INAUGURATION WEEK –
NATIONAL PIE DAY OBSERVED ON JANUARY 23

Three days after the United States exercised its democratic
tradition with the inauguration of a new president; another
national institution – America’s love affair with pie –
celebrated its treasured place in the country’s cultural fabric.

National Pie Day is a celebration of the unique place pies hold
on the tables, and in the hearts and minds, of Americans.

“Pie is the quintessential American dessert,” said Linda
Hoskins, APC’s executive director. “For most Americans, pies
have played a prominent role in countless special occasions as
well as being perfect treats for everyday life. Celebrating
National Pie Day by indulging themselves in a slice of their
favorite pie is a perfect way for Americans to pay homage to
how the pastries have impacted our lives with warmth,
pleasure and tradition.”

National Pie Day was celebrated by numerous individuals,
organizations and companies across the country. Commercial
baking promotions included Bakers Square $2 off specials on
any whole pie, and a free slice of pie on January 21. Lake
Geneva Pie Company of Lake Geneva, WI and Michele’s
Pies of Norwalk, CT ran special pie promotions for National Pie
Day. Also, to celebrate the day, APC representatives served
pie in New York City to NBC-TV’s Today Show host Al Roker
and to Blue Man Group performers outside the NBC studio. In
Chicago, Linda Hoskins and Nancy Mathieson delivered pies to
Chicago radio stations while Linda spoke on-air about National
Pie Day and the APC’s new Facebook promotion, “I’m Eating a
Piece of Pie for National Pie Day.” Food Network Chef Gale
Gand also joined Linda for an on-air pie baking segment on
WGN-TV. Chicago cab drivers were also given apple pie air
fresheners for their riders to enjoy.

Pie non-profit events included two Sand Sifters beach clean-
ups in the Boynton Beach, FL area, where free slices of Publix
Super Markets pie were given to volunteers.

referring dentists, after faxing them all week long, everyday,
about the history of pie and other pie trivia. Dr. Bard said they
loved it!

The Michigan Apple Committee hosted the 4th Annual
Michigan's Best Apple Contest in Frankenmuth, MI on January
21, during the annual Snowfest celebration. First prize in this
contest was $100 and a paid trip to the 2009 APC/Crisco®
National Pie Championships. In addition, Emile Henry
Bakeware ran an online essay contest titled “How Pretty is
Your Pie,” where winners can take home Emile Henry pie
plates.

January 26 the Indiana House of Representatives approved a
resolution designating sugar cream as the official state pie,
and Winchester as the sugar cream pie capitol of Indiana. The
resolution also recognized the historic and economic
significance of nationally know local pastry maker, Wick's
Pies, which provided sugar cream pies to the legislature on
January 22 to enjoy. Wick’s Pies also plans to put up a
billboard along US Highway 27 welcoming people to
Winchester, the new sugar cream pie capitol.

And, it’s official: Sugar Cream Pie is now “Hoosier Pie.” On

Rocky Mountain Pies of Salt Lake City, UT delivered pies to
local food banks, and Cyrus O’Leary’s Pies in Spokane, WA
offered pie baking classes to children and donated pies to
Second Harvest. John Michael Lerma partnered with Open
Arms of Minnesota, a group providing meals to people living
with HIV/AIDS and others in need, to distribute free pies.
American Pie Party of Columbus, OH ran a celebrity “pie-in-
the-face” event to raise money for the fight against cancer,
and Mary Schile raised money for the Marsha Rivkin Center for
Ovarian Cancer Research by hosting her sixth annual National
Pie Day Party in Ballard, WA. And just for fun, Gurnee, IL
dentist and NPC judge Dr. Rob Bard delivered pies to all his

Wick's Sugar Cream Pie

Linda Hoskins with WGN Radio's Steve Cochran



2008 NATIONAL PIE CHAMPIONSHIPS
COMMERCIAL DIVISION
BEST NEW PRODUCT AWARDS

Want to learn how to win a NPC Best New Product Award?
Here is some information on pies which won the award in
2008:

Fruit Basket Pie (9-inch) was the winning Best New Product
Award entry from Rocky Mountain Pies. Known for their
ability to create new products quickly, Rocky Mountain had
recently developed a product line using whole apples for a
potential customer. Carmel Apple Pie, along with whole apple
pies Apple Double Cherry and Apple are part of a new product
line called the “Fruit Basket Collection.” All three pies were
entered into the 2008 NPC and Carmel Apple was the winner
in the Super Gourmet category. Rocky Mountain Pies plans to
launch the new Fruit Basket Collection in Southwestern,
Intermountain and Midwestern states for the 2009 pie season

Many successful new dessert products originate in another,
already-familiar product or flavor. Such was the case in the
development of Cyrus O’Leary’s award-winning Grasshopper
Pie. A grasshopper cocktail, chocolate chip mint ice cream,
after dinner candies---all are based on the popular flavor
combination of chocolate and mint. Cyrus O Leary’s product
development team took this flavor profile and worked it into a
light, fluffy, cool green filling. The creamy filling, piled into a
crunchy, chocolate cookie crust and topped with whipped
cream was a big hit. The company submitted samples of this
pie to a customer looking for a new pie flavor, and the rest is
history!

In the early stages of the development of Publix Super
Market’s Tangerine Pie, the company was searching for a pie
with an exotic, fruity taste with a tropical fruit flavor. The
company experimented with several types of fruit and
stumbled upon the tangy, fruity taste of tangerines. As they
perfected the tangerine blend, their taste testers began to get
excited, as the flavor profile reminded them of eating a
Creamsicle as a child. The Tangerine Pie became a very
refreshing creamy combination of sweet and tart flavors in a
graham cracker shell. Publix began production of this pie in
July 2008 for distribution in over 980 stores in the states of
Florida, Georgia, Alabama, South Carolina and Tennessee.

Hill & Valley believes in providing diabetics, as well as
individuals looking to reduce their intake of refined sugars,
with premium products comparable in taste and texture to full
sugar items. H & V is always expanding its line of bakery
products and currently is looking into the gourmet category
for upscale retail and food service providers. The winning NSA
Chocolate Truffle Pie is one example of this super premium
effort. H & V believes in reaching out to the consumer to
better understand their individual needs. The company will be
conducting research and a product test prior to rollout.

Rocky Mountain Pies Fruit Basket Collection

ANNOUNCING THE 2009 APC CRISCO© NATIONAL PIE CHAMPIONSHIPS,
PIE INDUSTRY SEMINAR AND

   

Division on Saturday, April 25 and Professional and Jr. Chef
Divisions on Sunday, April 26. These events will be held at the
Ramada Orlando Celebration Hotel, 6375 West Irlo Bronson
Highway, Kissimmee, Florida. Rooms are available at the
group rate of $89/night if reserved by April 1 by calling 877-
467-5786. Category sponsors for the 2009 NPC include
Crisco®, Splenda® and the California Raisin Marketing
Board. Ovens for the Baking Challenge will be provided by
Sears® Dealer Stores.

The 2009 Great American Pie Festival will be held in
downtown Celebration, Florida on Saturday and Sunday, April
25-26. The Festival will include demonstration stage activities,
the Amateur, Professional and Jr. Chef NPC Awards
Ceremonies, live music, games, vendors, and of course, the
Never-ending Pie Buffet where attendees can sample many
types of delicious pie and enjoy this fun event.The annual Pie Industry Seminar will be held on Thursday,

The cost of the Pie Industry Seminar is $200 ($250 for non-
members), and will include a Thursday luncheon and
receptions on both Thursday and Friday evenings.

GREAT AMERICAN PIE FESTIVAL
ORLANDO, FLORIDA APRIL 23-26, 2009

Once again, the APC Crisco National Pie Championships
will be held in sunny Orlando, Florida, April 24-26, 2009. The
Commercial Division will be held on Friday, April 24, Amateur

April 23. This year’s seminar will include sessions on
marketing using the internet and also a packaging roundtable.



2009 APC CRISCO® NATIONAL PIE CHAMPIONSHIPS
NEW RULES

The 2009 Professional Division NPC will be held on
Sunday, April 26, with a limited number of baking spots
available on-site at the Ramada Orlando Celebration Hotel on
Saturday April 25. Entry forms are available on-line at
www.piecouncil.org. For 2009, all pie recipes (including crust)
for the Professional Division must be submitted with the
contest entry form. Recipes must be original and never before
published. Alcohol may not be used in recipes. Recipes must
be submitted in English, either on a disk (Word file) or a typed
copy on an 8 1/2 X 11 paper. 

If possible, please e-mail recipes to apc@piecouncil.org and
include your name and pie flavor category on the recipe.

Also for 2009, all NPC entry forms and recipes (Amateur,
Professional and Junior Chef Divisions) must be received by
the APC no later than April 9, 2009. No new entries/recipes
will be accepted after April 9 or at the contest
registration desk.

TEACHER’S CHOICE AWARD
FOR PIE BAKING EXPERIMENT

Amanda LaRochelle of Springview Elementary School

Amanda LaRochelle, a fourth grader from Springview
Elementary School in Miami Springs, FL knows to bake pies
and also how win science awards at her school. (She may
have learned a trick or two from her mother Naylet, who has
won awards at the NPC over the past two years).

Amanda participated with other young students in a science
fair project of her choice in December. She analyzed how two
different types of apples (low moisture Golden Delicious vs.
high moisture Red Delicious) affected the runniness of a home
made pie.

To ensure the reliability of her results, Amanda prepared a
total of six pies, three of each apple variety. Her overall result
was that low moisture apples make for a less runny pie
compared to high moisture apples.

Amanda was awarded the Teacher’s Choice Award for the
execution and creativity shown in this project. Amanda’s
project will also be used as a science fair model for the fourth
grade class next year.

AMERICAN PIE PARTY
RAISING FUNDS FOR CANCER RESEARCH

The American Pie Party raises philanthropic support for cancer
agencies by orchestrating an “environment of healing” through
humor and the actual physical act of throwing a pie in the face
of a willing participant.

Anyone, anytime, anywhere can host their own replicable
Satellite Pie Party with 94% of funds benefiting their chosen

Dedicated volunteers recruit celebrities, people who celebrate
life, to organize auctions, raffles, golf outings, human checkers
or any other competitive events.

The overall objective of American Pie Party is to raise funds
and visibility for specific cancer affiliations. For more
information, contact Tony Saboney by phone at 614-491-

anti-cancer charity, allowing cancer survivors the right to
throw the pies.

ameripie7@aol.com or visit www.americanpieparty.org.
3834, 



WELCOME NEW MEMBERS!

The APC welcomes the following new members:

Commercial Members:

Simply Pies is an organic pie shop and bakery located in
Santa Barbara, CA, which supports local farmers.

Richmond Baking of Richmond, IN, provides breading
systems and dessert crumbs for the baking industry.

Professional Members:

Penny Keaton is president of Penny’s Pie Classes in Glendale,
CA.

Personal Members:

AnneMarie Abell
John Bunker
Paula Casey
Larry Channell
Stephanie Cox
Darcie Daniels
Joel Dinin
Wallace Edwards

–
–
–
–
–
–
–
–

Bowling Green, OH
Louisville, KY
Latham, NY
Dahlonega, GA
Dallas, TX
Layton, OH
West Hills, CA
Livonia, MI

Jesse Eidsness 
Darcie Glaspie
Chris Gulino
Joan Harris
Kathleen Harter
Ellen Hayes
Richard Hernandez
Ellen Jones
Judith Leaming
Carolyn Lignos
Kathleen McGinley
Brooke Montgomery
Pamela Nystrom
Mary Partington
Marcie Patrick
Thomas Pierce
Margaret Rieck
Nancy Rogerson
Cheryl Savage
Mary Schile
James Sortore
Christopher Stephens
Pamela Wheaton
Diane Wertman

–
–
–
–
–
–
–
–
–
–
–
–
–
–
–
–
–
–
–
–
–
–
–
–

New York City, NY 
Stanton, TX
Annandale, VA
New Smyrna Beach, FL
Hancock, MI
Worthington, OH
Winnetka, CA
Bend, OR
Dover, DE
Loomis, CA
Weatherly, PA
Astoria, NY
Yorktown, VA
New Port Ritchey, FL
Lebanon, IN
Sun Prairie, WI
Cottage Grove, MN
Seattle, WA
Grass Valley, CA
Seattle, WA
Sarasota, FL
New York City, NY
Longmont, CO
West St. Paul, MN

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




