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Whoopie Pies 
$18.00/Dozen 

 
 Vanilla Bean and Chai- Filled with 
Homemade Fluff. Simple and delicious! 
 
 Chocolate- Bittersweet Chocolate Cake 
filled with Homemade Marshmallow Fluff 
 
 Peanut Butter- Extra Chunky Peanut Butter 
Cake filled with Peanut Butter Fluff 
 
 Pumpkin Spice- Pumpkin and Nutmeg 
spiced cake filled with Cream Cheese Fluff 
 
 Red Velvet- Traditional Buttermilk Cake 
filled with Cream Cheese Fluff 
 
 

 
Haute Quiche 

$15.00 
 

Our fully baked Quiche come in a variety of 
flavors. Vegetables are seasonal and 

purchased at local farmer’s markets. You pick 
your choice of Flaky Butter Pastry or Fresh 
Spinach Crust. Call today for our weekly 

selections. 
 
 
 
 

 
3048 Fletcher Drive 

Los Angeles, CA  90065 
 
 

That 
Girl  

Carrie 
 
 

 
If you can dream it  

We can bake it! 
 

Just give us 48 hours  
And it’s yours! 

 
Each of our pies is lovingly 
made by hand. We use all 

natural ingredients.  
 

 
 
 

Call or email today 
213-448-8072 
carrie@thatgirlcarrie.com 

 
thatgirlcarrie.com 

 
 

 

 

Pie Menu 
Summer 

2010 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sweet Pies 
$17 

 
 Fluffer Niffer Nutter Pie- Peanut Butter Mousse 
with Broiled Fluff in a Graham Cracker Crust.  

 Slip On A Banana Cream Pie- Vanilla Bean and 
Fresh Banana Custard piled high with Sweetened 
Cream 

 Chow Down Chocolate Pie- Vanilla Bean and 
Bittersweet Chocolate Custard in a Chocolate Wafer 
Crust. Topped with Sweetened Cream and Chocolate 
Cookie Crumbles 

 Salted Chocolate Caramel- A delightful mix of 
Bittersweet Chocolate Custard, Sea Salt Caramel and 
Sweetened Cream. It’s life changing! 

 Fresh Peach and 5 Spice Pie-Ripe Peaches layered 
with the exotic flavors of Star Anise, Ginger, Clove 
and Cinnamon. 

 Oma’s Strawberry Rhubarb- Sun ripened Berries 
and Rhubarb in a double crust. 

Sock It To Me Strawberry Pie- Farmers Market 
Strawberries piled high in a Butter Cookie crust with 
Sweetened Cream. 

Meyer Lemon Meringue Pie- Perfectly Tart Lemon 
Custard in a Butter Cookie Crust. Topped with Italian 
Meringue. 

 Big Sis Blueberry Pie- The pie that started it all!! 
Plump Organic Blueberries topped with Coffee Cake 
Streusel. 

 

 

 

 
  
 
 
 
 Our delectable 6-inch pie filled full with any of 
our flavors. Perfect for tucking away on a picnic, 
packing for a school lunch or enjoying at the 
office. They freeze beautifully! 

Sweet Pies 
$17 

 

 
 

Savory Pies 
$20 

 
 
 

 

 
 

 Voodoo BBQ Pork Pie- Our flaky crust filled 
full with Pulled Pork and a Bourbon BBQ Sauce. 
It should be X-rated! 
 
  Grandma Cowboy’s Chicken Pie- Grilled 
Chicken and Vegetables in an Herbed Cream 
Sauce. You’ll want to save some crust for 
dunking…. 
 
  Big Ol ’Beef Pot Pie- Chunks of Sirloin and 
Fresh Vegetables in Rich Brown Gravy. 
 
 Crazy Karma Curried Chicken- Grilled 
Chicken Breast, Apples, Currants, Garam Masala 
and Madras Curry. It’s Ohm’y!!! 
 
 Vegan Shepherd’s Pie- Vegan Ground Round 
and Farm Fresh Vegetables fill this Sweet Potato 
topped pie. Remember, no animals were harmed 
in the making of this pie! 
 
 
 
 

 Banoffee Choco Pie- Vanilla Bean Custard 
and Bananas over Dark Chocolate Ganache. 
Topped with a mountain of Sweet Cream and 
crushed Toffee. 
 
 Punkin’ Peace Pie– No more war! Way more 
pie! Our version of the classic filled with 
Crystallized Ginger. 
 
 Missouri Mud Pie- A flourless Chocolate 
Filling in a Pecan Graham Crust. Topped with 
Homemade Vanilla Marshmallows. Sweet Ozark 
Memories! (Featured in Food and Wine 
Magazine) 
 
 Triple Chocolate Pecan Pie- Bittersweet, Milk 
and Dark Chocolate in a traditional pecan pie 
filling with a hint of Makers Mark. 
 
 Berried Treasure Pie- Raspberries, Blueberries 
and Strawberries in a Ginger Scented Crust. 
 
 Sublime Key Lime Pie- A tart Key Lime 
Custard in a Toasted Coconut and Graham Crust. 
Hemingway would be proud. 
 
 Que Rico!! Dulce De Leche Apple Pie- Layers 
of Homemade Dulce De Leche and Organic 
Apples fill the double-crusted gem. 
 
 Vacation Pie- Vanilla Pastry Cream layered 
with Citrus Custard. Topped with Toasted 
Coconut and Sweetened Cream. Don’t forget 
your suntan lotion! 
 
 Health Nut- Seasonal Fruit in Whole Wheat 
Crust. Sweetened with Organic Agave. (Vegan) 
 

ASK ABOUT OUR GLUTEN FREE PIE 
 
 
 
 
 

Take It Away 
Mini Pies 

$6.00 each/Savory  
$5.00 each/ Swee t  
(M in imum orde r)  

(4 Pie s  s ame  f l a v or)  
 

 
 


