
 
 

If you, your family and friends enjoy pies during the holidays – we’ve got a treat for you!  “Pies, Pies and More Pies” has become one of  
Eisenhower’s most delicious fundraisers. It is a great way for people to get delicious pies while supporting our school.   
 
Chef Pierre is the nation’s leading food service pie brand so you can expect large 10” restaurant quality pies made only with the finest of 
ingredients.  Each pie weighs 46 to 51 ounces and will earn EIS close to $5 each so share your order form with friends and neighbors, too!  
We hope every family is able to participate.  All pie orders must be turned in by Thurs Oct 30th.  Please collect payment with order. 
Checks can be made payable to EIS PTA.  If you can’t make it into school with the order – please call me (850-2989) - I need to give the 
rep numbers by Friday October 31st by 10am! 
 
Pies will arrive frozen on Wednesday, November 19th and can be picked up after school from 3-6 pm. As pies are frozen, it is important 
that they be picked up that day.  If you are unable to pick up your order and need to make other arrangements, if you have any 
questions, or if you can help pick up orders on Thursday Oct 30th or help with pie distribution on Wednesday November 19th, please call 
Ivana O’Brien at 850-2989 or email her at iobrien@utulsa.edu. 
   

Lemon Crunch 
Light and refreshing with a 
real-lemon zing.  

Pumpkin 
Classic pumpkin pie flavor with 
whole eggs, milk, nutmeg and 
ginger.  
 

Southern Pecan 
Naturally sweet filling topped 
wall-to-wall with delicious 
pecan halves.  

Nuts About Fudge 
Chocolate Cookie Crust with 
rich fudge filling loaded with 
Pecans & Chocolate Chunks  
 NEWS FLASH!! 

    

– NEW FLAVOR: No Sugar 
Added Apple Pie – 

sweetened with Splenda 
for a healthy alternative!!! 

Fruits of the Forest 
Loaded with big pieces of 
strawberries, apples, 
raspberries, rhubarb and 
blackberries in a high profile 
format.  At least one pound 
of fruit in each pie.  

Apple Cranberry 
A sweet, tangy fruit pie that is 
grand in size and flavor.  
Features crisp apples and tart 
cranberries with a vanilla icing 
packet for garnish.  

Chocolate Cream 
A chocolate cookie crust topped 
with a rich, dense dark chocolate 
layer, followed by a creamy light 
whipped milk chocolate layer 
topped with chocolate shavings. 

NEW!! 7 Layer Pie 
Pecan pie filling combined with 
butterscotch and milk chocolate 
chips and semi-sweet chocolate 
chunks, toasted coconut, walnuts 
and pecans atop a flaky pastry 
crust. 

No Sugar Added Apple 
Overflowing with more than 

a pound of sweet, juicy 
apples, all baked into a 

tender crust with no sugar 
added uses Nutrasweet! 
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