
Hand Made
Cutting Piesfrom

MINIMUM NOTICE: 2 WORKING DAYS BETWEEN ORDER
AND COLLECTION
We do not keep any pies in stock. Please give as much
notice as possible, to give us chance to accommodate
emergency short orders. As all pies are handmade, there is
no minimum order and it is usually possible to produce
one-off specials, not listed here.

WE ALSO MAKE A VEGETARIAN PIE which cuts and holds
as well as the other pies. THE HARVEST PIE is made with
vegetarian pastry and filled with baby carrots, broccoli,
leeks, peppers, sweetcorn and a layer of sautéed potatoes
with mixed herbs. These are bound together with egg and
topped with a lattice crust. (Not vac packed, 5 days only)

CBUHAR01

ALL THE ABOVE PIES ARE AVAILABLE IN:
• 11” (approx. 6lb weight)
• 8” (approx. 4lb weight)
• Log Gala shape (approx. 6lb weight)
• Whole or in halves
• Small 6” (approx. 2lb weight)

PORK with
CHEESE,
TOMATOES &
CHERRY TOMATOES
Two layers of Pork with Double Gloucester
Cheese. The lid is then removed and the top
filled with a ring of Cherry Tomatoes and the
centre with tomato slices, then glazed with
savoury jelly.
CBPCHE01 (6lb) • CBPCHE02 (4lb)

PORK and PICKLE
Pork mixed with small cut Branston
sandwich pickle under a lattice crust.
CBUPOR03 (6lb) • CBUPOR09 (4lb)

PORK and APPLE
Pork mixed with chopped apple, then topped
with a layer of herb and apple stuffing under
a lattice crust.
CBUPOR02 (6lb) • CBUPOR10 (4lb)

PORK and CRANBERRY
Pork topped with cranberries under a lattice
crust.
CBUPOR08 (6lb) • CBUPOR11 (4lb)

FARMHOUSE PORK
Pork mixed with chopped walnuts, apples
and sultanas, topped with sage and onion
stuffing under a lattice crust.
CBUPOR01 (6lb) • CBUPOR12 (4lb)

PORK
A thick layer of pork under a lattice crust.
CBUPOR01 (6lb) • CBUPOR16 (4lb)

PLOUGHMAN
Two layers of pork with a thin layer of
Branston and a layer of Double Gloucester,
topped with a lattice crust.
CBUPLO01 (6lb) • CBUPLO02 (4lb)

PORK and STILTON
Pork mixed with grated Blue Stilton under a
lattice crust.
CBUPOR04 (6lb) • CBUPOR13 (4lb)

PORK and SAGE
Pork mixed with flakes of sage under a
lattice crust.
CBUPOR05 (6lb) • CBUPOR14 (4lb)

PORK and APRICOT
Pork topped with apricots in a savoury jelly.
CBUPOR06 (6lb) • CBUPOR15 (4lb)

CHICKEN and HAM with ASPARAGUS
Chunks of Chicken Breast and Ham with
chopped Asparagus under a lattice crust.
CBUCHI05 (6lb) • CBUCHI07 (4lb)

CHICKEN, HAM and APRICOTS
Chunks of Chicken Breast and Gammon
Ham in an apricot and apple stuffing, with
the top removed and finished with apricots
in savoury jelly.
CBUCHI04 (6lb) • CBUCHI09 (4lb)

TURKEY and HAM
Chunks of Turkey Breast and Ham bound
with a cranberry and orange stuffing under
a lattice crust.
CBUTOR01 (6lb) • CBUTOR03 (4lb)

TURKEY, HAM and CRANBERRY
As above but topped with cranberries under
the lattice crust.
CBUTOR02 (6lb) • CBUTOR04 (4lb)

BEEF
Not just a different
meat, this is a
softer eating pie
made with minced
beef, pre-cooked
before adding rusk and
Manchester Pie Seasoning, creating a
different texture. Also ideal hot with gravy
and vegetables.
CBUBEE01 (6lb) • CBUBEE02 (4lb)

GOLD AWARD
National Supreme Product

Championship 2008

GOLD AWARD
National Supreme Product

Championship 2008

CHICKEN and HAM
Chunks of Chicken Breast and Ham in a
herb and apple stuffing under a lattice
crust.
CBUCHI01 (6lb) • CBUCHI06 (4lb)

CHICKEN, HAM and WALNUTS
Chunks of Chicken Breast and Ham in a
herb and apple stuffing, with the top
removed and finished with chopped walnuts
in a savoury glaze.
CBUCHI02 (6lb) • CBUCHI08 (4lb)

ALL PIES ARE HAND MADE WITH A TRADITIONAL BOILED PASTRY TO GIVE A GOLDEN BROWN OUTER WITH A WHITE INSIDE.
THE PIES ARE VACUUM PACKED TO GIVE 10 DAYS FROM MANUFACTURE AND ONCE OPENED SHOULD BE CONSUMED WITHIN 5 DAYS, BUT WITHIN THE TOTAL OF 10 DAYS WHEN STORED BELOW 6°C IN A REFRIGERATOR.

Interested in these products?
Telephone our Sales Team on

0870 242 4325
Fax 0845 408 0507

Email enquiries@classiccateringuk.com


