
Chef Pierre

1071704691 - Fs Cp Pie Mrng 10 Prem Ccnt 4/46 Oz
A thick layer of real coconut filling topped with lightly toasted meringue.
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Simply thaw-and-serve to fit any operation.
Plates well and holds for hours without weeping, wicking, or separating
Convenient plastic dome packaging serves as an ideal cover after opening
Chef Pierre® is the #1 brand of foodservice pies, per Datassential study.
Ideal for Commercial/Independent Operators, C&U, Catering & B&I

SKIM MILK, SUGAR, ENRICHED FLOUR (WHEAT FLOUR,
NIACIN, IRON, THIAMINE MONONITRATE, RIBOFLAVIN,
FOLIC ACID), HIGH FRUCTOSE CORN SYRUP,
VEGETABLE OIL (PALM AND SOYBEAN OIL), WATER,
MODIFIED CORN STARCH, CORN SYRUP, COCONUT,
CONTAINS 2% OR LESS: MARGARINE [VEGETABLE OIL
(PALM AND SOYBEAN OIL), WATER, SALT, MONO- AND
DIGLYCERIDES, ANNATTO (COLOR), CALCIUM
DISODIUM EDTA (PRESERVATIVE), ARTIFICIAL FLAVOR,
VITAMIN A PALMITATE], EGG WHITES, SALT, CORN
STARCH, GUMS (CAROB BEAN, CELLULOSE, XANTHAN,
GUAR), INVERT SUGAR, POLYSORBATE 65, AGAR,
SODIUM PHOSPHATE, NATURAL AND ARTIFICIAL
FLAVOR, SODIUM ALUM, CREAM OF TARTAR, NATURAL
COCONUT FLAVOR, MONOGLYCERIDES, COLORED
WITH (ANNATTO EXTRACT, TURMERIC).

Contains:

Keep Frozen

1/10 Pie

1. Remove dome. Slice FROZEN pie; dip knife in
hot water and wipe clean before each cut. 2.
FOR BEST RESULTS, PLATE SLICES: Thaw covered
4-5 hours in refrigerator. OR thaw whole, sliced
pie: covered 8 hours or overnight in refrigerator.
3. Serve thawed portions at once or hold
covered in refrigerator up to 3 days. Use
promptly. Do not refreeze.

Chef Pierre Sara Lee Frozen Bakery
Pies, Tarts, Cobblers &

Crisps

09292 1071704691 10032100092927 cs

13.16 lb 11.5 lb USA No

19.63 in 10.06 in 7.81 in 0.89 ft3 8x5
365

DAYS
0°F / 27°F



Chef Pierre

1071704691 - Fs Cp Pie Mrng 10 Prem Ccnt 4/46 Oz
A thick layer of real coconut filling topped with lightly toasted meringue.
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