
Pie Ingredients:
Filling:
Apples, sugar, walnuts, caramel (high fructose corn syrup, dextrose, sugar, water, mono- and di-glycerides, partially 
hydro-genated vegetable oil (soybean, cottonseed), honey, caramel color, salt, citric acid, sodium benzoate, sodium 
alginate, natural and artificial flavors, yellow 5), modified corn starch, cinnamon, nutmeg.
Crust:
Wheat flour enriched (wheat flour, malted barley flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic Wheat flour enriched (wheat flour, malted barley flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic 
acid), palm oil, water, salt, dextrose monohydrate, egg.
ALLERGY WARNING:
Contains: Wheat, Walnuts, Egg. May contain traces of Soy, Milk, Peanuts, Tree Nuts, Coconut.

BAKING INSTRUCTIONS:
Frozen Pie Is Easy To Bake - Freezer To Oven or 
Tabletop In Seconds!
For frozen, unbaked pies place in a preheated 400ºF For frozen, unbaked pies place in a preheated 400ºF 
oven and bake for 50-60 minutes. For frozen cream or 
baked pies simply thaw in the refrigerator overnight. 
Please consume within 5 days of thawing.

A decadent take on Lyman's classic apple pie. 
A double crust pie filled with our classic seasoned apples, rich caramel glaze and roasted walnuts.

Apple Caramel Walnut Pie


