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Ice pie top models

If you do this correctly, you probably have a large list of A/B testing ideas in your pipeline. Some good (data-driven or careful analysis result), some mediocre ideas, some that you don't know how to evaluate. We can't test everything at once, and we all have a limited amount of traffic. You should have a way to prioritize all these ideas in a way that will help you test the highest
potential ideas first. And this stupid stuff should never be tested from the start. How do we do that? There are many models for prioritisation, and although we found them useful, we also found that each one of them is missing one way or another. So we developed our own. Note: If you don't know what to test, check the ResearchXL model to come up with data-driven test tests.
Come back to this post if you need a way to prioritize them wisely. What's wrong with existing prioritization models? Essentially, all models are wrong, but some are useful - George E. P. Box, a British statistician If you've been optimising the game for more than a minute, you've probably heard some prioritization framework (we've written about them before). The two most popular
tends to be: PIE frameworkICE framework pie pie framework may be the most well-known conversion optimization space. It contains three variables: Potential – How much further improvements can be made on the pages? Importance - How valuable is traffic to the pages? (traffic, etc.) Ease - How difficult is the attempt to apply a page or template? Image caption We have used
this framework with customers. The only problem is that the criteria for each variable are too much open for interpretation. How do you objectively determine the potential test idea? If we knew in advance how many potential ideas there are, we would not need priority models. Or, for example, if you're part of a larger team, and you want to push your idea through, why not tack a
few points of potential (since it's a subjective number anyway)? In an ideal world, frameworks would remove subjectivity. In addition, it is difficult to objectively put the importance of Ease, as well as the importance. The wisdom of the crowd tends to be shockingly accurate, but still, we had similar feelings about this comment: ICE Score is the default prioritization framework for
projects by GrowthHackers and was invented/popularized by GrowthHackers founder Sean Ellis. Here's the gist of it: Impact - What's the impact if it works? Trust - How sure am I that it works? Ease – What is easy implementation? Projects are a great product. We use it to manage growth ideas. But if I could guess what the impact would be, why should I even test it? This is a
similar problem in the PIE framework in this aspect, but in addition you also have a problem How sure am I about the idea? Again, how do we find out in advance? As objective and experience-based as you want it, it's almost impossible to get a consistent and objective rating here. Again, it's easy to skewed too, if you really want to pursue the idea. Or even if we're really trying to
score test ideas as accurately as possible, 2 scores out of 3 has a lot of gut feeling. Again a useful framework, but has its own problems. ICE (second version) There's another ICE framework, perhaps a little less well known in the optimization community. It's also an acronym that stands for: Impact - could measure sales growth, cost savings, etc. Anything that benefits the
company. Cost - easy, how much does this idea cost to implement? Effort – how many resources are available and how much time is needed for this idea? This ICE framework is a little more accurate criteria for you to evaluate things. It also makes the scale smaller: you can only score things like 1 or 2, depending on whether you believe that the opportunity is high or low. Then
add all the numbers, and you have a total score. You make decisions about this number. Image source Binary scale like this, avoid error central tendency. A smaller response scale tends to make things more accurate, too. As Jared Spool said: Every time you expand the scale to see higher resolution data it's probably a flag that the data means nothing. This one is better, but it's
still not perfect - the potential impact is still quite subjective. And you can have a lot of ideas to all score 3 or 4. Then how can you prioritize them? HotWire's Prioritization Model At CXL Live, Pauline Marol and Josephine Foucher from Hotwire shared their prioritization framework. The strategy was also described as an optimized post. They also work in a binary point system: the
image source, as you can see, expands to include many conversion-specific variables, such as mobile experience and targeting. This and the binary ICE framework were an inspiration when it came to creating our strong framework. We wanted something that eliminated equivocation - you have to make a yes or no, binary decision when ranking points. We also wanted something
with specific variables and specific criteria, so not something that just said an impact – rather, it would give concrete and objective things to assess. After testing with different ideas, working with our optimization service customers, we finally reached a model that has really helped us and our customers prioritize our tests. Introducing: PXL Framework Problems with other
prioritization frameworks in mind, here's what we developed: Grab your copy of this spreadsheet template here. Just click File &gt; Make a Copy to have your customizable spreadsheet. It brings these 3 benefits: It makes any potential or impact rating more objectiveIt helps promote data-based cultureIt makes easy implementation rating more aim for a good test idea is one that
can affect user behavior. So instead of guessing what impact it might have, this framework asks you a number of questions about it. Did you change over the flap? → changes over the time noticed more people, thus increasing the likelihood that the test will have an effect Is the change noticeable in less than 5 seconds? → show a group of people in control and then variation(s)
can they distinguish after seeing it for 5 seconds? If not, you are likely to have less impact Is it to add or remove something? → major changes like removing distractions or adding basic information tend to have more impact Did the test run on high-traffic pages? → relative improvement on a high-traffic page leads to absolute dollars. If we only have to discuss the opinions to be
tested, prioritising priorities becomes pointless. At CXL, we've seen the power of solid conversion research, so many variables specifically require you to bring data to the table to prioritize your hypotheses. Ideas that come with opinions score lower. The PXL model asks everyone to bring data: Is it addressed to a problem detected through user testing? Does it address the
problem detected through qualitative feedback (surveys, surveys, interviews)? Does the hypothesis be supported by mouse tracking heat maps or eye monitoring? Does this deal with the knowledge found through digital analysis? Having weekly discussion tests on these 4 questions will be asked by everyone quickly to make people stop relying on just opinions. Data is an antidote
to delusions - Alistar Croll &amp; Benjamin Yoskovitz (authors of Lean Analytics) Then we also put limits on ease in implementing bracketing responses according to estimated time. Ideally, you have a test developer part of the prioritisation discussions. While developers tend to underestimate how long things take, forcing a decision based on time here makes it more objective.
Less shots were fired in the dark. Grade PXL We did this on the assumption of a binary scale - you have to choose one or the other. So most variables (unless otherwise indicated), you select either 0 or 1. However, we also wanted to consider certain variables because of their importance – how noticeable is the change, when something is added/removed, the ease of
implementation. So for these variables, we'll say specifically how things are changing. For example, change the variable's noticeable character in the characters in the 2 or 0 characters. Adaptability All organizations act differently, so it's naïve to think that the same prioritization model is equally effective for everyone. We built this model believing that you can and should customize
the variable based on which is important to your business. For example, you may be working with a team of tangent branding or user experience, and it is very important that the hypothesis complies with brand guidelines. Add it as a variable. Maybe you're at startup, whose acquisition of the engine is fueled mainly by SEO. Perhaps your funding depends on this customer flow. So
you could add a category as not interfering with SEO, which can change some title or copy tests. The point is that all organizations operate on different assumptions, but by customizing the template, you can take them into account and optimize the optimization program. Conclusion If you have many test ideas, you need a way to prioritize them. How to prioritize them is important
for both the quality and optimisation of the tests and the efficiency of the organization. Our PXL model was made to eliminate as much subjectivity as possible while maintaining adaptability. It would be nice to know how this will affect your prioritization efforts. Try it here. Related posts, what can you do for other people's A/B test results? I can't believe you did this. Can you run
multiple A/B tests at the same time? Stopping A/B tests: How many conversions are needed? What to do with unclear A/B test results? This article is about baked good. For a mathematical constant, see pi. Pie on see for info Pie (qualifier) Baked, stuffed pastry PieA pear pie The main ingredients Pie shellVariationsSweet pies, salty pies cookbook: Pie Media: Pie Pie pie is a baked
dish that is usually made from pastry dough coat, which includes filling with various sweet or savoury ingredients. Sweet pies can be filled with fruits (such as apple pie), nuts (pecan pie), brown sugar (sugar pie) or sweetened vegetables (rhubarb pie). Savoury pies can be filled with meat (such as meat pie or Jamaican patty), eggs and cheese (quiche) or a mixture of meat and
vegetables (pot pie). Pies are defined as their crusts. The stuffed pie (also with a single crust or bottom crust) is a baking dish lined with pastries and the filling is placed on top of a pastry plate, but left open. The top crust pie is filling the bottom of the dish and is covered with pastled or other coating before baking. The two-crust pie is stuffed entirely into the pastry last. Shortcrust
pastry is a typical kind of pastry used in pie crusts, but many things can be used, including baking powder biscuits, mashed potatoes and crumbs. Pies can be of different sizes, ranging from bite size to those designed for several portions. A detail of the painting by Jan Brueghel Elder (1568–1625) and Peter Paul Rubens (1577–1640), which depicts several bird pies. Cooked birds
were often placed by European royal chefs on top of a large pie to determine its contents. The word pie may be sourced by a magpie, a bird known for collecting odds and the association may be that medieval pies also contained a wide variety of animal meat, including chickens, crows, pigeons and rabbits. [2] One of 1,450 recipe grete pyes, which is recommended for support for
magpie etymology, contained what Charles Perry called the odds and ends, including: ... beef, beef wheat, peaks, chickens, both mallard and veal ducks, rabbits, wooden taps and large birds such as peas and storks, plus beef bone marrow, hard-boiled egg yolks, dates, raisins and plums. [3] The history of Antiquity Early pies were flat, round or free-form crustcakes called
galettes consisting of the bark of barley containing ground oats, wheat, rye or honey. These galettes evolved in the form of early sweet pastries or desserts, the evidence of which can be found on the tomb walls of Pharaoh Ramesses II, who ruled from 1304 to 1237 BC, located in the Valley of the Kings. [1] Sometime before 2000 BC, the recipe for chicken pie was written on the
tablet Sumer. The ancient Greeks are thought to be from pie pie. Aristophanes's plays (5th century BC) mention sweet meat, including small pastries full of fruit. Nothing is known about the actual pastry used, but the Greeks certainly recognized the trade in confectionery-cook different from the baker. (When fat is added flour-water paste becomes past saith.) Pastries are served
at Rome's festivities. The Romans made a simple pastry to cover the meat and chickens cooked from flour, oil and water, which remained in the juices. The Roman approach involves ... Birds or hams dough are called more in an attempt to prevent meat from drying during baking than actual pie in today's sense. [3] (Kate was not meant to eat; it filled a role that was later called
puff paste.) The richer pastry, which is meant to be eaten, was used to make small pastries containing eggs or small birds served among the smaller items served at banquets. The first written reference to the Roman pie is about rye dough, which was filled with a mixture of goat's cheese and meth. The 1st century Roman cookbook Apicius mentions a variety of recipes that
include pie. [7] Author 160 BC, Roman statesman Marcus Porcius Cato (234–149 BC), who wrote De Agri Cultura, notes the recipe for the most popular pie/cake placenta. It was also more like a modern cheesecake on a pastry base, often used as a supply to the gods. With the development of the Roman Empire and its efficient road transport, the cooking of pies spread
throughout Europe. The wealthy Romans combined many meat species into the pies, including mussels and other seafood. [8] Roman pie makers usually used vegetable oils, such as olive oil, to make their own dough. The pies remained the main subject of the coldest of the peoples travelling and working in the north. regional differences based on both locally grown and existing
meat, as well as on locally grown cereal crops. In these colder countries, butter and lard were the main fats in use, which meant that pie cooks created dough that could be rolled flat and molded in different shapes. [6] Cornish pasty is an adaptation of pie that works for a man with everyday food needs. [1] The first reference was that the foodstuffs appeared in England (in latin
context) as early as 12 December 2004. In the Medieval era of the Middle Ages, pies were usually seasoned meat pies made of... beef, sheep, wild duck, magpie - spiced with pepper, currant or dates. [8] Medieval chefs had limited access to furnaces because of their construction costs and the need for ample fuel supplies. Since pies could be easily cooked over open fire, it made
pies easier for most chefs to make. At the same time, by working with the baker, the chef could focus on preparing the stuffing. The earliest pie-like recipes refer to cherries (a word actually used for a basket or box), with straight sides and topped; open pies were called traps. The resulting hardened pastlet is not necessarily eaten, its function is to contain and store the fillings,
although whether the servants could have eaten it after their masters had eaten the filling, it is not possible to prove. The thick crust was so strong that it had to be cracked to get into the filling. [2] This may also be why early recipes focus on filling over the surrounding case, its development leading to the recovery of crockery pie cases, which reduced the use of expensive flour.
[10] Medieval pie crusts were often first baked to create a pot of baked dough with a removable top crust, hence the name of the pot. The first unequivocal reference to the pie in writing is the eating of 14th-century greig pies during the festive period is a tradition, as returning crusaders brought pie recipes containing meat, fruit and spices. [6] Some pies contained boiled rabbits,
frogs[6], crows and pigeons. In 1390, Cury's English cookbook A Forme had a recipe for meat tar, which included pork, hard-boiled eggs and a ground blend of cheese mixed with spices, saffron and sugar. Taillevent, a 14th-century French chef, instructed the cauld hours of the creaks to make the pie shells and strengthen them so they could support the meat. one of his pies was
high enough that it resembled a model castle, an illusion of enhanced miniature banners for nobles at the event. In the 1400s, the pies were birds because at that time the songbirds were a delicacy and were protected by the royal law. At the coronation of an 8-year-old English king VI (1422-1461) 1429. The phrases eat crow and four and 20 blackbirds are sayings about the timing
when the crow and the blackbirds were eaten in pies. [2] Boiled birds often placed european royal chefs on top of a large pie to determine its contents, which led to its subsequent adaptation in pre-Victorian times as a porcelain ornament to release steam and identify a good pie. Apple pie was first referred to in writing in 1589, when the poet R. Green wrote: Your breath is like the
seed of apple pies. Medieval England was an early form of sweet pies, but they were called unsweetened because sugar was a rare and costly symbol of wealth. [2] In the Middle Ages, a pie can be stuffed with several things, but the pastry has only one filling. 15th century – 21. Until the 15th century, recipes for custard and fruit pie, often with dried fruits such as dates and raisins,
began to appear (fresh fruit was not widely used until the price dropped in the 16th century). At the end of the 16th century, when Queen Elizabeth served me a cherry pie. Queen Elizabeth was often given gifts of quince or pear pies for the new years. Elizabeth's food author Gervase Markham called for the bake of Red Deer Venison, Wild Boar, Bacon, Swan, Elkes, Porps and
other such upright dishes that need to be kept for a long time ... moyst, thick, rugged, of course and long lasting crust, and therefore all the others in your rye paste are the best for that purpose. In the Shakespearean era, fruit pies were offered hot, but others at room temperature, as they were brought... more than once. [3] The greatest pies of the era were dormant pies, which
were baked with steam holes, which were then sealed with melted butter (which would confirm the pie's puncture) and then eaten for several months. [3] In Oliver Cromwell's Puritan era, some sources claim that eating mince pie was banned as a frivolous activity for 16 years, so that the underground activity became an underground activity to make and eat mince pie; The ban was
lifted in the 1660s and 17th centuries, ben jonson described as a skilled pie chef, compared to a chef with a assurance builder who ... Makes citadels curious about poultry and fish and makes dry ditches, weeding pies and ramparts with immortal crusts. [3] Gervase Markham's 1615 book, The English Huswife, is a pie recipe that requires a whole leg of lamb and three pounds of
suet..., with salt, cloves, mace, raisins, plums, dates and orange peel, which made a huge pie that could serve a large group. United States Pilgrim fathers and early settlers brought their pie recipes to America, adapting to the ingredients and techniques at their disposal in the New World. The settlers' recipes were for English-style meat pies. [8] The newcomers used fruits and
berries with which they were familiar with Europe, but also began to include North American vegetables and game games they do not know under the guidance of indigenous peoples. [13] The settlers preferred pies over bread because the pies needed less flour and did not need a brick bread oven, and because pies could be accompanied by a mix of ingredients to stretch their
scarce provisions. Apple pie made with American apples became popular because apples were easy to dry and stored in barrels in winter. [14] American early pies had thick, heavy crusts made from rough flour and suet. [14] As the pioneers spread west, pies continued to be an important food supply; although apple pies made from dried apples were popular, chefs often had to
use fillers or substitutes to straighten out their barrels of apples, such as crushed crackers, vinegar-soaked potatoes, sour green tomatoes and soft-shelled river turtle meat. The first Thanksgiving was also to let birds and venisons that might have been in pies. The colonists appreciated the aspect of preserving the food of crust-covered pies, often seasoned with dried fruit,
cinnamon, pepper and nutmeg. These first pies included pies based on berries and fruit, which were brought to the attention of North Indian Americans. The pies allowed colonial chefs to use around shallow pans to literally cut corners and create a regional variation of the shallow pie. In the late 1700s, cookbooks show a wide range of newly developed sweet pies. The pies were
perfected by the waves of later immigrants. Pennsylvania Holland contributed to the production of aromatic, spiced and less sweet-style pies; French brought an approach to making pie butter and a variety of tart, galette and pâté (forcemeat meat and fish dough) recipes. [14] In the Swedish immigrant plains, recipes were brought in fish pie and berry pie; Finnish immigrants
brought their recipes for pastries and meat pies. [14] In the northern states, pumpkin pie was popular, pumpkins were abundant. [14] After the British had established the Caribbean colonies, sugar became cheaper and more widely available, which meant that sweet pies could be easily made. [2] Molasses was popular with American pies due to the rum and slave trade on
caribbean islands, although maple syrup was an important sweetener in the northern states, after indigenous peoples taught settlers how to knock maple trees and boil juice. [14] Midwest, cheese and cream pies access to large dairy farms. [14] In the South of the UNITED States, African-Americans enjoyed sweet potato pies because this type of potato is widespread. In the
1870s, a new diet was criticised by sarah tyson rorer, a cooking teacher and food editor, who warned the public about how much energy pies to take to be ed. [14] Rorer noted that all pie crusts ... to be condemned, his cookbook contained only apple tart, jelly and beseed crackers, pâté and hygienic pie, which was apple slices or pumpkin custard baked in cookie dough. In 1866,
Harper's Magazine included an article in THE CW Gesner that said that while we... Cry for pie when we're babies, Pie will finally kill us because heavy crust can't digest. [3] Another factor that reduced the popularity of pies was industrialisation and the increasing movement of women into the labour market, which turned pie-making from a weekly ritual into a random endeavor on
special occasions. [14] In the 1950s, there was a pie renaissance when old-fashioned pie recipes were rediscovered and a wide range of cross-cultural pies were studied. [14] Regional differences Domestic meat pie with beef and vegetables. Meat pies stuffed like steak, cheese, steak and kidney, minced meat or chicken and mushrooms are popular in the UK,[16] In Australia,
South Africa and New Zealand as takeaway snacks. They are also served as an alternative to fish and chips in British chip shops. Pot pies layered with crust and bottom are also a popular American dish, usually filling meat (especially beef, chicken or turkey), sauce and mixed vegetables (potatoes, carrots and peas). Frozen pot pies are often sold in individual serving sizes. Fruit
pies can be served with a scoop of ice cream, a style known in North America as pie à la mode. A lot of sweet pies are served like this. Apple pie is a traditional choice, although any pie with a sweet filling can be served in à la mode. This combination, and perhaps also a name as well, is believed to have been popularized in the mid-1890s in the United States. Apple pie can be
made with various apples: Golden Delicious, Pink Lady, Granny Smith and Roman beauty. [18] Popular culture in the United States says that there are few things as American apple pie. [8] In the United States, pie and especially apple pie, became associated with American mythology to the point that in 1902, The New York Times that Pie is a food heroic and noted that No pie-
eating people can ever be permanently defeated. [2] Slang expression to eat humble pie comes from a stuffy pie that was made from chopped or chopped guts of an animal, cheap offal stuffing ... Eaten. Slang expression it is a piece of pie, which means that something is simple, dates back to 1889. [19] Slang expression pie-eyed, which means drunk, dates back to 1904. [20]
Expression pie in the sky, to refer to an unlikely proposition or idea, dating from the 1911 Wobbly song by Joe Hill. [21] Pie Throwing Main Article: Pieing Cream-filled or topped pies are favorite props for slapstick humor. Throwing a pie on a human face has been a staple of movie comedy since Ben Turpin became one of Mr. Flip's in 1909. [22] Lately, the sector has become a
political act. Some activists throw cream pies at politicians and other public figures as a form of protest. Types Main Article: List of Pies Seasoning Pies Bacon and Egg Pie Butter Pie Calzone Cheese and Onion Pie Chicago Style Pizza Chicken and Seed Pie Corned Beef Pie Home Pie Pie Pie Fish Pie Frito Pie Homity Pie Meat and Potato Pie Pastry Pork Pie Pie Quiche Rabbit
Pie Scotpie Lamb Pie Lamb Pie Pie Pie Steak and Kidney Pudding Tourtière Savory Pie And Jamaican Pies and Jamaican Lamb Pie Traditional Cornish Pasty Full Steak and Vegetables Chicken Pie Traditional Pie Sweet Pies Some of these pies are pies only named, like boston cream pie, which is a cake. Many fruit and berry pies are very similar, varying only by filling the used
fruits. Fillings sweet or fruity are often mixed, such as strawberry rhubarb pie. Apple pie Banoffee pie Blackberry pie Black base pie Blueberry pie Buko pie Bundevara Cashew pie Cherry pie Chess pie Chestnut pie Chiffon pie Custard pie Fried pie Fried pie Key lime pie Lemon Pie Lemon bee pie Mince pie Peanut pie Pecan pie Pumpkin pie Rhubarb pie Saskatoonberry pie
Shoofly pie-pie stuffed molasses strawberry pie Sweet potato pie Sweet potato pie Sweet pie Sweet pie Pumpkin pie, with a coating of surface Blackberry pie hustle and ice texture cream Raisin pie lattice style crust Pear-shaped pear pie puff pastry Slice pecan piejeûne Genevois plum pie See also food portal American Pie Council Cobbler (Food) Crostata Crumble Dabby-
Doughs Empanada Flan Galette List of Baked Goods List of Desserts List of Pies, Tarts and Flans Pirog Pirozhki Shortcrust Pastry Strudel Tart Pie American Cuisine Links ^ b c c d e f g History Pie. whatscookingamerica.net. In 2010, 13 March 2015. How Pie got its sweetness: the first pies were weird crow-meat casseroles. How do they dessert that we know and loved today?
did we love?. Slate. 2 September 2019 – 18 November 1993. American Pie: A History Slice. www.latimes.com Los Angeles Times. 16 October 2019 In 1999, Taavi Maastaabis received a 1990 FoodTimeline.org. 2010-07-05. 100% verified reviews - a short history of british jamieoliver.com Jamie Oliver. September 2, 2019 – June 2019. Apicius: Stove and dining room in Imperial
Rome. New York. November 26th, 2008 . Pie history. time.com. Time. 2 September 2019 – 2019 In 2009, Tadyly became chief of staff. Pages 18–19 ^ Odile Redon; et al. (1998). Medieval Cuisine: Recipes from France and Italy. University of Chicago Press: Chicago. Isbn 0-226-70684-2. In 2017, Thailand became the first country in the world to have a free-for-all. Strange and
twisted history of mince pies. www.bbc.com bbc. 22 September 2019 – 22 September 2019 In 2004 Tamm became chief of staff of the island. etymonline.com. Online Etymological Dictionary. 2 September 2019 – 2019 In 2004 Tamm became chief of staff of the island. Oxford companion for American food and drink. Andrew F. Smith, Oxford University Press, USA, 2007. In 2004
Tamm became chief of staff of the island. Oxford's companion for American food and drink. Andrew F. Smith, Oxford University Press, USA, 2007. In 2004 Tamm became chief of staff of the island. Oxford Encyclopedia of Food and Drink america. Oxford University Press: New York. In 2004 Tamm became chief of staff of the island. Encyclopædia Britannica. Chicago. Retrieved
2008-09-12. In 2004 Tamm became chief of staff of the island. (pie à la mode). Retrieved 2007-10-29. In 2004 Tamm became chief of staff of the island. Stems. From Stem, don't you understand? 2015-09-28. Viewed 2016-11-15. In 2004 Tamm became chief of staff of the island. etymonline.com. Online Etymological Dictionary. 2 September 2019 – 2019 In 2004 Tamm became
chief of staff of the island. etymonline.com. Online Etymological Dictionary. 2 September 2019 – 2019 In 2004 Tamm became chief of staff of the island. etymonline.com. Online Etymological Dictionary. 2 September 2019 – 2019 In 2004 Tamm became chief of staff of the island. Splat TV. June 2003 socialist sources Clarkson, Jane (2009). Pie: Global History. Reaktion, can't you
do that? Isbn 978-1-86189-425-0. Further reading beranbaum, Rose Levy. Pie and pastry. New York: Scribner, 1998. Taatter, Maida. Maida Heatter's Pies &amp;amp; Tarts. New York. Cader Books: 1997. Purdy, Susan S. Perfect pie. Broadway books. New York: 2000. Stewart, Martha. Martha Stewart's pies and tarts. New York: Clarkson N. Potter, Inc. 1985 Walter, Carole. Big
pies and tarts. New York: Clarkson/Potter Publishers, 1998. Willard, Pat. Pie Every Day: Recipes and slices of life. Chapel Hill, N.C.: Algonquin Books chapel hill, 1997. External links to Wikimedia Commons are in the pie-related media. This article has spelling or stylistic errors. Wikiquote's quotes related: Pies Wikibooks Cookbook is / Module Pie Chisholm, Hugh, ed. (1911). Pie.
Encyclopædia Britannica (11 January). Cambridge University Press. A A two Tarts by Monica Gaudio (contains information that can be added to article references) Food Timeline, History Notes: Pie &amp;amp; Pasti's Wide Variety of Pie Recipeforpie.com From
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