How to store & thaw your pies

Every pie we make is baked to perfection. We love it when our pie eaters get to taste our pies as
good as they can be. We need your help as a reseller to do this. You will receive your pies frozen and
here are some tips on the best way to look after them.

Storage Instructions

FROZEN: Store at or below -18°C.
CHILLED: Below 4°C, Use within 13 days for pies and 11 days for rolls.
THAWING: 24-36 hours in chiller

Best practice for thawing

Place in chiller in the box. Our boxes are designed to tear the front end off for easy access while
stored (see images below).

Write a use by date on the box to ensure optimal quality.




