
PILLSBURY

209916 - Crust Pot Pie Round Frozen 6.75 Inch
With a flaky, crispy exterior and tender bite, Pillsbury(TM) pie doughs are made for a wide variety of menu items.
Frozen, non-yeast 6 3/4" pie dough round comes pre-glazed for a golden-brown finishno egg wash required.
Frozen dough is individually paper lined with thawing required. Perfect for individual pot pies, tarts, and
empanadas. Available in bulk, 48 - 3.5 oz rounds per case.
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With a flaky, crispy exterior and tender bite, Pillsbury pie doughs are made for a wide variety of menu items.
Frozen, non-yeast pie dough round comes pre-glazed for a golden-brown finish. No egg wash required.
48 count, pre-glazed for a golden-brown finish.
Dough is individually lined and thaws quickly for optimal baking results or they can be baked frozen as needed.
Easy-to-handle dough is perfect for creative, homestyle additions, such as cutouts, shapes, and braids. Great for
individual pot pies, tarts, and empanadas.

ENRICHED FLOUR BLEACHED (WHEAT
FLOUR, NIACIN, FERROUS SULFATE,
THIAMIN MONONITRATE, RIBOFLAVIN,
FOLIC ACID), PALM OIL, WATER, PALM
KERNEL OIL, NONFAT MILK,
MALTODEXTRIN, SALT, DEXTROSE,
SUGAR, WHEY, CREAM, CITRIC ACID, L-
CYSTEINE HYDROCHLORIDE,
POTASSIUM SORBATE (PRESERVATIVE),
ANNATTO AND TURMERIC EXTRACT
COLOR, NATURAL FLAVOR.

Contains:

Brand Manufacturer

PILLSBURY GENERAL MILLS-FROZEN

MFG # SPC # GTIN Pack Pack Desc.

210090000 209916 10094562100909 1 48/3.5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

12.56lb 10.56lb USA No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

15.2in 8.1in 5.5in 0.39ft3 15x5 0DAYS 0°F / 32°F

Pie dough is not ready-to-eat and must be
thoroughly cooked before eating. To prevent
illness from naturally occurring bacteria in
wheat flour, do not eat raw dough; wash hands
and surfaces after handling. KEEP FROZEN AT 0
deg; F OR BELOW

1 crust

HANDLING: Keep frozen crusts at 0 F or below until ready to use.

THAWING: Thaw crusts in refrigerator (approximately 40 F) 8-12 hours before preparation and baking.  May be held in refrigerator up to 72 hours.

PREPARATION SUGGESTIONS: 
1. Pot Pie, Topped One Crust Pie ( fruit filling, etc.) - Fill individual ovenable pie pans with desired filling to 1/4 inch below the rim (for best results use 5-1/2 inch diameter pans).
Remove the paper lining from the crust. Center crust on top of pie pan, glaze side up. Place pies on sheet pans without touching; half sheet pan - 4 pies, full sheet pan - 8 pies.  
Bake: For best results bake in a convection oven. Convection Oven 325 F - 19-24 minutes. Standard Oven 400 F - 25-30 minutes OR bake until crust is a deep golden brown and reaches
a minimum internal temperature of 165F. 

Bake time and temperature may require adjustment depending on the oven and the oven load. 

2. Filled Bottom One Crust Pie (quiche, fruit, etc.) - Allow crust to reach room temperature for easier handling. Remove paper lining. Place crust, glaze side up, in the bottom of an
individual, ovenable (5-1/2 inch diameter) pan, pressing gently to shape into pan. Fill pan, lined with crust, with desired filling to 1/4 inch below the rim. May be topped with lattice crust
strips for fruit pies and sprinkled with cinnamon and sugar. Flute or fork print crust edges. Bake as directed above.

3. Prebaked Pot Pie or Crust Toppers (to top or serve on the side of preheated fillings) Remove paper lining. Place crust on paper lined sheet pan, glaze side up.  
Bake: Convection Oven 325 F - 13-17 minutes;                                                                                                             Standard Oven 400 F - 15 - 19 minutes. OR until crusts are a deep golden
brown and reaches a minimum internal temperature of 165F.

4. Double Crusted or No-Bake Dessert Pies (prebaked bottom crust) - Allow crust to reach room temperature for easier handling. Remove paper lining, place crust glaze side up, in the
bottom of an individual, ovenable (5-1/2 inch diameter) pan, pressing gently to shape into pan. Fork prick on bottom
and along sides.  
Bake: Convection Oven 325 F - 7-9 minutes; Standard Oven 400 F - 11-13 minutes. Let cool, add filling, top with additional crust for a double crusted pie.  Sprinkle with cinnamon and
sugar. Bake according to the Topped One Crust Pie directions.
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