LIKAH! AT HOME ACTIVITIES
PIES
Food We Eat

PIES
Likah loves pies!!! They are one of her very, very favorite things.
She really, really loves pies!
Pie, Pie, Pie, Pie, Pie, Pie, Pie!

PIE THOUGHTS
There are many kinds of pies.
Some pies are sweet and made with fruit.
Can you name five kinds of fruit pies?
What is a sweet pie not made with fruit?
Some pies are not sweet.
Can you name a pie that is not sweet?
What is your favorite kind of pie?
Pies are something we can eat for
dessert.
What other kind of desserts are there?
We also eat desserts and snacks that are
healthy choices and not sugary.
Can you name five healthy choice
desserts and snacks?

MORE PIE THOUGHTS
•
•
•
•
•

Can you tell a story about the time you ate your first slice of pie?
If you could make up a new pie what would it be called?
What ingredients would you put in your pie?
Can you draw a picture of your new pie?
What is one of your very, very favorite things?

Interesting Facts About Pies
A pie is a baked dish which is usually made of a pastry dough that covers or completely
holds a filling of different kinds of sweet or not so sweet, ingredients.
The Pilgrims brought their pie recipes with them to America, adapting to the ingredients
they found in the New World. Their first pies were based on berries and fruits pointed
out to them by the Native North Americans.
Over the years, pie has become “the most traditional American dessert”.
Pie has become so much a part of America, that a saying “as American as apple pie” is
now commonly use.

Apple pie is the most popular flavor in America, followed by pumpkin, chocolate,
lemon meringue and cherry – according to the American Pie Council.
“As easy as pie” is an American expression. Back in the 1890s ‘pie’ was a common
slang expression meaning anything easy; the expression “easy as pie” came from that.
•
•
•

Can you list five other American expressions?
How many kinds of apples can you think of?
What’s your favorite kind of pie?

Pumpkins are symbols of harvest, and pumpkin pie is often eaten during fall and early
winter. Along with Apple Pie it is often eaten at Thanksgiving and Christmas.

Border Collie Pie Fact
The Border Collie Pie
is often served with frisbe
throws, playing catch in the
park or yard, or herding sheep.
.
The Border Collie Pie
is filled with fun, adventure and
discovering each wonderful
glorious day!

“PIES” LYRICS
Sing - A - Long!
PIES, PIES, PIES, PIES, PIES, PIES, PIES.
IT HAS TO DO WITH PIES
Has to do with pies?
I really do love pies!
A Border Collie Pie???
THERE’S LEMON, THERE’S CHOC’LATE,
THERE’S CHERRY, PEACH AND BERRY
THERE’S APPLE CRUMB,
AND A HOT DOG BUN
A hot dog bun?
A hot dog bun!
I MEAN A PLUM
SOME BUBBLE GUM
Now that’s just dumb!
Well, if you had a bubble gum pie,
you could chew and chew all day…
A fun full day of pie! YEA!
Oh brother!
There’s nothing like a pie!
I really do love…
PIES, PIES, PIES, PIES, PIES, PIES, PIES
IT HAS TO DO WITH PIEEEES
Me, oh my a border collie pie?
A BORDER COLLIE PIE?
SO TASTY, SO YUMMY…
THERE’S APPLE, PEACH AND CRUNCH
THERE’S BERRY THERE’S GUMDROP
I LOVE THEM ALL SO MUCH

PIES, PIES, PIES, PIES, PIES, PIES, PIES.
IT’S TIME TO MAKE A…
PIE!
Mommy, don’t forget the chicken…
I especially love chicken…
And apple and cherry and peach and pear!
And raisin and pumpkin and chocolate
éclair!
And gumdrop and chicken …
Especially chicken!!
And peanut too!!!
I PUT THEM IN THE OVEN
AND I MAKE THEM JUST FOR YOU!
HEY!!!
Oopsy!
Oopsy!
So this is what is called
“a food dropped on floor moment!”
It’s all good!
Likah, sweetie-pie come get the crust
border...calmly.
Ahhh so, a Border Calmly!
No, a Border Collie.
Oohhhh, a Border Collie…PIE!
See, so I must be a pie!
PIES, PIES, PIES, PIES, PIES, PIES, PIES
I just love pies... and squirrels…
A BORDER COLLIE PIE, PIES!

WHEN DID YOU LEARN HOW TO BAKE A PIE?
WHAT KIND OF PIE DID YOU MAKE?

Easy Apple Pie for Kids

This apple pie recipe is easy because it starts with pre-made refrigerated pie crusts. The
ideal apples are Golden Delicious, Rome Beauties, Granny Smiths or Jonagolds apples
With the pie crust already taken care of, you can get to the fun stuff (or you can make the
pie crust, recipe below). Start by peeling the apples. Once your apples are peeled, cut
them into moon-shaped slices, aiming for a thickness of about 1/2 inch. Smaller pieces of
fruit tend to cook more quickly but also lose more liquid, so don't cut them too thin or too
small.

Ingredients
•
•
•
•
•
•
•

2 refrigerated pie crusts
1 egg white
8 large apples (peeled, cored, and sliced thinly)
1/3 cup granulated sugar
2 tablespoons all-purpose flour
1 teaspoon cinnamon
2 TBLS lemon juice

Steps to Make It
1. Preheat oven to 400 F.
2. Unfold one of the pie crusts onto a 9-inch pie plate. Brush with egg white (this
prevents the crust from getting soggy). Let the egg white dry while you prepare the
filling.
3. Toss apples with remaining ingredients. Place apples closely together into
prepared crust.
4. Unfold the second prepared pie crust over the apples, tucking the excess under
the bottom crust. Now crimp the edges with your fingers.
5. Cut 3 or 4 slits in the top crust to allow steam to escape. Brush the top of the crust
with any remaining egg white (optional).
6. Cover the pie loosely with a sheet of aluminum foil.
7. Bake 10 minutes. Remove the foil, lower the temperature to 375 F, and bake
another 30 to 40 minutes.
8. Once finished baking, set pie aside to cool.
9. Once cool, slice pie and serve with a glass of milk (or better yet, a scoop of vanilla
ice cream!).

Recipe for Pie Crust
If you want to make your own basic pie crust: For a good flaky crust, keep the butter
chilled until cutting into squares (or cubes) before adding to the flour mixture. Use either
a pastry cutter or two knives to "cut in" the butter. Chill dough in refrigerator for 4 hours.
•
•
•
•

2 1/2 cups of all-purpose flour
1 1/4 tsp sea salt
1 cup (2 sticks) of unsalted, chilled and cubed butter
3/4 cup of ice water
Rolling out chilled dough
Sprinkle flour on a clean
surface.
Sprinkle flour on a
rolling pin.
Roll smoothly, evenly,
continuous back and
forth motions.

Filling the pies, Rolling out + designing the top crust:
Kids can make up all sorts of ways to decorate the tops of their pies. Remember to to
allow for the air to escape - using slits or holes. \ Cookie cutters come in handy here for
designing the top with cut-out shapes.

And classic lattice woven tops This can be a satisfying experiment for kids - just
figuring out the best method to weave their strips.

Baking the Pies: Brushed a light egg wash on the top (mid-way through baking) for a
nice crispy and shiny finish. You'll know the pies are done when you can see the insides
bubbling and the tops golden brown. And the house smelled like a dream.

More Fun Pie Activities
3D Pies
Materials Needed: tan paper & circle stencils; scrap construction paper; scissors glue.
The children trace a circle on tan paper (for the pie shell). They cut and glue pieces of
paper in their pies as fillings. Encourage them to cut out shapes as well! They can cut
strips of paper as the pie "lattice" over the top!
Cream Pie
Put shaving cream in a pie plate. Give the children utensils to mix paint into the
cream. Then use the cream to spread on the table and print their names on. They can
use their fingers, paintbrushes or even cinnamon sticks!
Favorite Pie Graph!
On a large chart paper, draw a very large circle. Divide that circle into pie slice shapes.
Cut out pie slice shapes that will fit in your drawn circle. Talk about their favorite type of
pie! Give each child a pie slice piece and markers. Have them print their name (as best
they can) and draw the fruit of the pie they like best (apple, banana, blueberries). Then
have them place their slice, one at a time, on your circle. You can use this chart to then
make graphs and other lists based on their likes!
Pie Shop / Create A Play
Provide aprons, pie pans, felt pieces (for crust) and pom-poms or fabric pieces for filling
for the pies. Add cash registers, pie boxes, order forms, receipts, etc.! Create a show!
Pie Book Suggestions
All for Pie, Pie for All by David Martin
Apple Pie ABC by Alison Murray
The Apple Pie Tree by Zoe Hall
The Apple Pie That Papa Baked by Lauren Thompson
I Know an Old Lady Who Swallowed a Pie (Picture Puffins) by Alison Jackson
Pie in the Sky by Lois Ehlert
Ugly Pie by Lisa Wheeler

Have a Wonderful Glorious Day!
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