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PIE JUNKIE AND BAKERY

is a Calgary-based business that makes pie
just the way your grandmother did ...

Jrom scratch, with an
all-butter-pastry and made by hand!

We make all of our fillings and pastry in-house
with no preservatives or chemicals using the same
ingredients you would at home... only you don’t have
to! Our pies are baked fresh every day in our stores
and can be taken home and enjoyed that day or
easily frozen to enjoy another time.

We offer a complete line-up of both sweet and
savory pies for you and your family to enjoy any day
of the week. Our flavours change with the seasons
so there is always something new to try! Visit our
website to see our current flavours.

Our Easy-As-Pie Fundraising Program allows your
not-for-profit group to pre-sell vouchers that can be
used in any one of our four locations in Calgary,
at any time, on any of our products, and have
no expiry date. We offer $25 and $50 vouchers for
sale with no up-front commitment or cash outlay.
You only pay for what you sell and earn 15% on
every voucher sold!

FOR MORE INFORMATION
Please contact Jo-Anne Caza at
jo-anne@piejunkie.ca

VISIT OUR WEBSITE
TO SEE OUR CURRENT FLAVOURS

piejunkie.ca

SOME OF OUR
SWEET PIES
Apple
Banana Toffee
Blueberry
Chocolate Hazelnut
Chocolate Peanut Butter
Coconut Cream
Key Lime
Maple Pecan
Raspberry Cheesecake
Salted Honey
Sour Cherry

FLAVOURS CHANGE SEASONALLY

SAVORY PIES
Aussie Beef
Bacon, Cheddar and Arugula Quiche
Brie with Pear, Ginger, Thyme Chutney
Butter Chicken
Cauliflower, Potato & Cheddar
Cheese & Onion Hand Pie
Chicken Pot Pie
Habanero Barbeque Chicken Hand Pie
Italian Job Hand Pie
Jamaican Beef Hand Pie
Lamb (Shepherd'’s Pie)
Mushroom Pot Pie
Sausage Rolls
Steak & Mushroom
Steak, Stout & Gruyere
Tomato Tart



