
Blueberry Unbaked Pie

UPC Code:Product Code: 09280

Wild or cultivated blueberries are the first ingredient on the lable, for a clean, natural flavor

Ready-to-bake convenience reduces labor costs, quality issues and waste  

Filling has a firm, natural set; slices plate and hold beautifully  

Kosher KVH-D  

Made with a blend of Lowbush Wild Blueberry, Michigan Highbush and Rabbiteye Cultivated

Blueberry  

PREPARATION 

HEATING DIRECTIONS - CONVENTIONAL OVEN: 

Pre-heat conventional oven to 400ºF. 
Cut four 1" slits in top crust.  
Place on flat sheet pan.  
Bake 60 -65 minutes until crusts are light brown or filling begins to boil.  
Cool at room temperature for a minimum of 2 hours.   

HEATING DIRECTIONS - CONVECTION OVEN: 

Pre-heat convection oven to 350ºF.  
Cut four 1 ” slits in top crust.   
Place on flat baking sheet.  
Bake 55 -60 minutes until crusts are light brown or filling begins to boil.  
Cool at room temperature for a minimum of 2 hours.  

INGREDIENTS 

 

 

PIECE COUNT 

Not Currently Available  

MASTER CASE 

Gross 
Weight

19.56 LB Width: 10.19 IN 

Net Weight  17.25 LB Length: 19.88 IN 

Cube: 0.66 Height: 5.63 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 
 

©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.  Product information valid as of 7/13/2016.  
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