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Allison Kave: First Prize Pies. Shoo-Fly, Candy Apple, and Other Deliciously I nventive Piesfor Every Week of
theYear (and More) before purchasing it in order to gage whether or not it would be worth my time, and all praised
First Prize Pies: Shoo-Fly, Candy Apple, and Other Deliciously Inventive Pies for Every Week of the Year (and
More):

27 of 28 people found the following review helpful. If | could Give this book 10 stars out of 5 | wouldBy NickWithout
adoubt, thisisthe best pie book | have ever owned. | love making pies as a hobby, and my wife gave me this book on
my birthday. | am simply blown away by this book. The pie recipes are spot on, and the crust recipes are dynamite. |
thought | was making decent pies before | bought this book, but now | feel like my pies are over the top now. | cannot
recommend this book more. Also, aesthetically, the book is really nice and has great pictures throughout. If you like
making pies or want to learn, you will not be disappointed.2 of 2 people found the following review helpful. Why
haven't you Bought it Already???By jonathan patonl've made the grasshopper, smores, lemon cream, apple and the
nutella pies and, to be honest, | could write an essay on each one, but to sum them all up in aword: amazing. | liketo
throw BBQs. | work hard on the smoking the meat at each BBQ, but these pies have become the cherry on top. They
are quickly starting to eclipse the pork shoulder and the brisket. I'm sure there are better pies than the ones|
mentioned, but, honestly, | never get that far because everyone begs for the smores pie. Homemade graham cracker
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crust, homemade marshmallow fluff, chocolate ganache and then you zap it with alittle cregrave;me brulee torch.
What more could you want? | get more requests for that one pie than anything else I've ever made. Despite every
stupid thing I've done in my life, I'm convinced my wife keeps me around and my mother in-law loves me because of
that pie alone. My personal favorite isthe lemon cream. | like it so much | just forget to tell anyone else about it, soit's
all mine! The piesareal great, but what | like about the book is that the recipes are completely original or are creative
spins on old standards. It's entirely possible that someone might not like the Smores pie, but I'm guessing you will
come to one of two conclusions about that rare occurrence, you either failed to follow directionsin making it or you
will eventually discover that person has some dark secrets--there are bodies in the crawl space of their house or they
are servants of the dark lord. One final note, my father in-law is one of the pickiest people I've ever met and he was
blown away by the grasshopper pie.8 of 8 people found the following review helpful. Beautiful book - creative
recipesBy pgherin7l love that the recipes are broken up by month to reflect what's in season and what's popul ar around
those holidays. The recipes are fun - not your usual Pinterest collection. The pictures are beautiful. | al'so love the
details showing how to get the perfect crust, among other helpful technique tips.

Allison Kave made pies as a hobby, until one day her boyfriend convinced her to enter a Brooklyn pie-making contest.
Shewon. In fact, her pies were such a hit that she turned pro.People canrsquo;t get enough of her Bourbon Ginger
Pecan pie, her whimsical Root Beer Float Pie, her addictive Chocolate Peanut Butter Pretzel Pie. And the
crustsmdash;oh, the crusts!mdash;are so impossibly flaky, so utterly delicious, that pie eaters around the world will
rejoice that Allison has at last divulged her techniques and tips. Organized by month, the book includes pies for every
sweet tooth, from inventive pies like Chocolate Lavender Teatime to old-school comfort pies like Candy Apple. Also
available from Allison Kave: Butter Scotch.

"There are about 100 good reasons to add First Prize Pies to your cookbook library. However, it is the recipe (and
photo) for Nutella Pie that will forever be burned into your subconscious. It's the kind of thing that will haunt your
sweet dreams for the rest of your life."



