
Consumers love all things Pumpkin

Up 33% in the last four years, Pumpkin Pie is one of the 
fastest growing year-round pie flavors3

Lovin’ 
All Things 

Pumpkin
23% of consumers ate pie within 
the last week1

Nearly 8 in 10 consumers Love or Like pie1

Pumpkin Pie is the second most popular 
flavor sold during the fall pie season 
(September – December)1

pumpkin Pie to Your Menu!
Reasons     add more totoP

Prepared Exclusively for Midscale Dining Restaurants 

1 Datassential Dessert Keynote, June 2021     2 Datassential Flavor Keynote, 2021    3 NPD Supply Track, December 2021     4 Technomic Foodservice Planning Program, 2021

Why
PUMPKIN

PIE?
64% 

of consumers who 
have tried pumpkin 
spice love it or like it2

People of all ages love pie

Creative names make your pie 
creations sound even cooler

65% of millennials are interested 
in seasonal desserts1

Gen Z consumers look for fun, 
playful desserts1

LET Pumpkin
BOTTOM 

Boost
YOUR LINE

High quality, pre-sliced Pumpkin Pie cuts prep 
time and makes portion control more e�cient

A�ordable, pre-prepared desserts are easy to serve

Choose pumpkin – its menu penetration is forecasted 
to grow +17% over the next four years1

Easy-to-pack; convenient for take-out

Pumpkin desserts are comfort food that 
can travel well

Comfort foods are expected to remain menu 
items of interest for over 6 in 10 consumers4

Pick up
S Go



Pumpkin Pie
with Spicy Candied Bacon

Tender golden flaky crust, filled with a lightly 
spiced pumpkin filling that’s full of flavor. 

Covered in chopped candied bacon and topped 
with whipped cream and cinnamon sugar.
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Try these

Innovative
Pumpkin
Recipes

to spark customer
interest and SATISFACTION

Piecuterie
CREATE YOUR OWN

One pie, Endless Possibilities!

Pumpkin Almond
Cheesecake

Celebrate the season of sharing by adding 
a unique dessert experience to your menu. 
Be creative and build a PIEcuterie board 

o�ering mini pumpkin pie slices and unique 
toppings. Consider beer, wine and liquor 

pairings to bring out the unique flavors of fall.

Pumpkin pie topped with creamy almond 
cheesecake garnished with whipped 
cream and toasted slivered almonds.

Contact your sales rep for more information or visit saraleefrozenbakery.com

Pumpkin Turtle
PIE

The rich taste of buttery caramel and 
chocolate sauce drizzled and topped with 

chopped nuts is the perfect flavor 
companion for fall’s favorite, pumpkin pie. 

Explore recipes and tools to help boost pie sales all year. 
SaraLeeFrozenBakery.com/SeasonalFavorites


