
10" Vegetable Shortening Unbaked Pie Shell

UPC Code:Product Code: 09272

Vegetable shortening crusts do not contain cholesterol, ideal for health conscious patrons  

After baking, crusts can handle cream, meringue, fruit or quiche filling  

Pre-made pie shells provide time and labor savings  

PREPARATION 

HEATING DIRECTIONS - CONVENTIONAL OVEN: 

Pre-heat conventional oven to 400ºF.  
Place shells on flat baking sheet.  
Prick sides and bottoms with a fork.  
Bake 15 -20 minutes, until crusts are light brown.  
Cool at room temperature prior to filling.   

HEATING DIRECTIONS - CONVECTION OVEN: 

Pre-heat convection oven to 350ºF. 
Place shells on flat baking sheet.   
Prick sides and bottoms with a fork.   
Bake 8 -10 minutes, until crusts are light brown.  
Cool at room temperature prior to filling.   

INGREDIENTS 

ENRICHED FLOUR [WHEAT FLOUR, NIACIN, IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID], 

INTERESTERIFIED SOYBEAN OIL, WATER, FULLY HYDROGENATED COTTONSEED OIL, HIGH FRUCTOSE 

CORN SYRUP, SALT, SOY FLOUR CONTAINS WHEAT AND SOY 

 

PIECE COUNT 

Not Currently Available  

MASTER CASE 

Gross 
Weight

12.87 LB Width: 10.06 IN 

Net Weight  10.00 LB Length: 19.69 IN 

Cube: 0.69 Height: 6.00 IN 

PALLET CONFIGURATION

Ti: 10 Hi: 10 

STORAGE 

Shelf Life: 455 

Storage Temp:

Storage Method:

 

 

 

NUTRITION FACTS 

Please contact us via email or call  

1-800-24-TYSON for nutritional details 

for this product.  

 

tysonfoodservice.com  
1-800-24-TYSON 
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