Since 1741

Orchard Blueberry Pie

Made with the perfect blend of wild and cultivated blueberries in a light,
flaky two-crusted pie, this is a blueberry pie to remember.

N u t r i t i 0 n Amount/Serving %DV*  Amount/Serving %DV*
Total Fat 13g 20%  Total Carb. 469 15%

Fa cts Sat. Fat 6g 29% Fiber 2g 8%

Serv. Size 1 Slice (126 g) Trans Fat Og Sugars26g

Servings 9 Cholest Omg 0% Protein 2g 4%

Calories 310 -

Fat Cal. 120 Sodium 260mg 1%

* Percent Daily Value (DV) are . . . . .

based on a 2,000 calorie diet Vitamin A 0%  Vitamin C 2% ¢ Calcium 2% e Iron 2%

BAKING INSTRUCTIONS:

Frozen Pie Is Easy To Bake - Freezer To Oven
or Tabletop In Seconds!

For frozen, unbaked pies place in a preheated
400°F 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.

Pie Ingredients:

Filling:

Blueberries, sugar, water, modified corn starch.

Crust:

Wheat flour enriched (wheat flour, malted barley flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic
acid), palm oil, water, salt, dextrose monohydrate, egg.

ALLERGY STATEMENT:
CONTAINS: WHEAT, EGG. This product is manufactured on equipment that is shared with other products
containing soy, coconut, milk, peanuts and tree nuts.



