
Hi, just a reminder that you're receiving this email because you have expressed an interest in American
Pie Council. Don't forget to add apc@piecouncil.org to your address book so we'll be sure to land in your
inbox!
 
You may unsubscribe if you no longer wish to receive our emails.

April is Spring into Pie Making Month! 

It's April, the birds are starting to sing, the flowers are starting

to bloom and it's time for you to spring into action and bake a

pie!!  In honor of Spring, make someone's day today and

bake them a pie. 

Let Duncan Hines Comstock/Wilderness®  help you.       

 

Berry Peachy Pie
2016 APC National Pie Championships
3rd Place Blueberry
Hunny Lee, Kokomo,  IN

Hunny uses a pastry crust to create this easy,
blueberry and peach combination pie. Want to
make it even easier?  Substitute 1 can of
Comstock's Blueberry Fruit Filling and 1 can of
Comstock's Peach Fruit Filling to replace the
fruit, sugar and thickener.  

 Berry Peachy Pie

https://visitor.constantcontact.com/do?p=un&m=0010YJDgdc08jAzmjhkjHvDXw%3D%3D&ch=&ca=44030b6c-4aff-4924-9c85-cf9e6bb89af6
http://www.piecouncil.org/2016Amateur?entry=167952


Refreshing Raspberry
Lemonade Pie
2016 APC National Pie Championships
3rd Place Amateur Citrus
Emily Pearce, Sheboygan Falls, WI

The apple doesn't fall far from the tree when talking
about Emily Pearce.  Hailing from Wisconsin, this
pie baker comes from a long line of pie bakers.
 Emily's grandmother, Caroline Imig is an
American Pie Council Champion and now Emily is
following in her grandmother's footsteps.  Emily
created this delightful, refreshing raspberry
lemonade pie using a pastry crust, a layer of
lemon curd, a layer of clotted cream and topping it
off with a raspberry cream topping.  

Refreshing Raspberry Lemonade Pie 

There's Still Time to Volunteer at the National Pie Championships
May 5th and 6th, Rosen Centre Hotel, Orlando, FL

  
Click the link below!!

I Want to Volunteer at the National Pie Championships

Chef Joe's Tip of the Month

Using a Duncan Hines Comstock
 Fruit Filling helps to make pie making easy and delicious!  Make your
favorite pie and substitute a can of Comstock Fruit Filling for the fruit,

sugar and thickener.  

For more great recipes using Duncan Hines Comstock Wilderness Pie Filling, click here

STAY CONNECTED
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