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Bakeries around town serve up 
delicious slices of this 

American staple

Fall is here, 
which means the 

holidays are right around 

the corner, which means most 

people’s thoughts turn to pie. And why not? Pie 

is the quintessential American dessert. (Okay, so techni-

cally variations of it date back to the ancient Egyptians, 

who passed it to the Greeks, who then let the Romans 

in on the secret of this pastry pleasure—but we’ll claim 

it nonetheless.) Pie evokes memories of comfort and 

family, with recipes 

handed down through 

generations.

Four bakeries in Greater Phoenix 

have heeded crust’s call, satisfying the cravings for 

baked-from-scratch pie classics such as apple, pumpkin, 

pecan, and cherry. Even better, these bakeries are rolling 

out more adventurous fl avors along the lines of mango 

chile lime, mincemeat, buttermilk, and pear-pineapple. 

Grab a fork and get hungry. 

Try to have only one 
slice of this Peanut 

Butter Dream pie with 
chocolate crust from 

Pie Snob.

DINED
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DINED

Instead of becoming a nurse, Saidi decided to take her comfort 
food to the streets. In 2011, she launched the food truck, Mamma 
Toledo’s. “I picked the name because it sounded fun,” she says of 
the popular truck that sells both bite-sized pies and whole pies at 
stops such as Arizona State University’s Tempe campus and art 
events in downtown Phoenix. More recently, she opened The Pie 
Hole, a retail location just north of downtown, where she sells 
whole pies, slices, personal-sized pies, “pie scream” sandwiches 
(ice cream and fruit between two crusts), the Toledo Twister (ice 
cream whirled with bits of pie), and espresso.

Saidi usually has her best-sellers—coconut cream pie and 
key lime pie—on hand daily. For Thanksgiving, she stocks pies 
for last-minute walk-in customers and takes orders up to one 
week ahead, with fl avors such as pecan, pumpkin, apple, and 
French silk fl ying out the door. Want something custom? She’ll 

•Mamma Toledo's/The Pie Hole•
When Tonya Saidi was young, her mother let her eat des-
sert fi rst, before dinner. This indulgence led to a lifelong 
sweet tooth and a long-held dream to own her very own 
dessert shop.

Saidi, a Wyoming native, moved to Greater Phoenix 
in the 1980s, working in real estate and elder care. One 
day, in the midst of contem-
plating a career move into 
nursing, she cracked open 
one of her mother’s old cook-
books and baked a raspberry 
pie for some of her care pa-
tients and co-workers. “It 
was easy for me, and I got 
rave reviews,” says Saidi.

It was her “aha” moment. 
“I realized the reason I 
wanted to go into nursing 
was because I like to take 
care of people,” Saidi re-
flects. “Pie is a way for me 
to do that. It’s a dessert that 
takes people back to their 
mother or grandmother—
where they felt loved, nur-
tured, and safe.” 

bake any kind of seasonal fruit, cream, or meringue 
pies, as well as her own fl avor twists, such as mango 
chile lime, orange ginger creme, and Mayan chocolate 
pie (with hints of nutmeg and plenty of chile heat). 

Saidi is also known for her eclairs, which she some-
times fi nds problematic. “If they don’t sell, I’ll eat them.”

ok Mamma Toledo’s 
pie truck serves 
up treats such as 
this bite-sized, 
coconut-creme pie 
(left) and key lime 
pie (right).

r Mamma Toledo 
herself, Tonya Saidi

Mamma Toledo’s truck is a welcome sight in Phoenix.
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Maine. For her signature Arizona orange pie, she heads 
to nearby groves in Mesa to pick special sour oranges, 
which she then juices. “We grate our own nutmeg,” she 
says, “and I use Belgian chocolate and Saigon cinnamon. 
We even make our own graham cracker crust.”

Thanksgiving, followed by Christmas, are her busi-
est times of year. “Last year, we made 3,000 pies for 
Thanksgiving,” says Standage, noting that apple, 
pumpkin, pecan, and pumpkin cheesecake were the 
favorites.

For those who can’t make it by the shop to pick up 
a pie, Piefection ships pecan and two-crust pies, which 
boast a buttery crust on top as opposed to a French 

crumb. Standage has them spe-
cially packaged and says they 
arrive in “piefect” condition. 
“We’ve shipped as far away as 
Japan.”

And what about that inspira-
tional pear-and-pineapple pie? “I 
have a hard time getting people 
to try it,” admits Standage, “but 
when they try it, they buy it.”

•Piefection•
Cheryl Standage’s Piefection pie shop has a distinct feminine ap-
peal: black-and-pink striped walls, white wainscotting, and pink 
chandeliers that sparkle above two gleaming glass pie cases.

In 2012, Standage opened the 2,500-square-foot retail shop 
and bakery in Mesa as a “next act” after a career in human re-
sources and banking. “I’ve always been a foodie,” says the Utah 
native, who had taught cooking classes and catered private 
events in her spare time. Inspired by memories of her grand-
mother’s special pear-and-pineapple pie, Standage decided to 
focus her energy on America’s dessert.

Standage and her staff of eight make about 50 pie varieties 
each day, ranging from the best-sellers—coconut cream and 
apple—to the more unusual—lemon sour cream pie and white 
chocolate raspberry pie. Piefection also offers several by-the-
slice fl avors for those who want just one piece to take home or 
to enjoy at a table in the shop. Quiches and pot pies, including 
green chile pork and Italian beef, are also part of the offerings.

“I’m picky about my ingredients,” says Standage about her pie 
recipes. She sources cherries from Michigan and blueberries from 

Maine. For her signature Arizona orange pie, she heads 

recipes. She sources cherries from Michigan and blueberries from 

Fresh berry pie at Piefection in Mesa
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 Map codes (N-17) correspond to Valley Guide’s “Greater 
Phoenix Map,” on page 21 in this issue.

m Pretty pies at Piefection
o Another Piefection special: white chocolate raspberry

Pie! Oh my!
MAMMA TOLEDO’S/THE PIE HOLE  
2329 N. 7th St., Phoenix, 602-332-7346, 
mammatoledos.com  P-15

PIEFECTION  6731 E. Brown Rd., Ste. 104, 
Mesa, 480-218-7437, piefectionaz.com  Q-25

PIE SNOB  480-635-2425, piesnob.com
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•Pie Snob•
Last Thanksgiving, Traci Wilbur baked more than 500 pre-ordered pies. 
The mother-turned-pie-purveyor enlisted her two daughters, husband, 
and mother-in-law to help make change and distribute the pies to cus-
tomers who found their way to Pie Snob, Wilbur’s custom bakery tucked 
behind her home in the Arcadia neighborhood of Phoenix.

Wilbur, who grew up in Glendale, Arizona, traces her pie-making 
roots to her mother and grandmother, who were “great bakers.” When 
Wilbur’s daughters were young, she left the professional world and 
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Nora Burba Trulsson is a freelance writer who fi rmly 
believes that pie fi xes everything. Her articles on 
food, travel, and design have appeared in Sunset, 
Arizona Highways, Vegas Seven, and Houzz.com.

CABIN COFFEE CAFÉ  
6525 W. Happy Valley Rd., 
Glendale, 623-566-0118, 
cabincoffeecafe.com  G-19

THE COFFEE SHOP AT 
AGRITOPIA  3000 E. Ray 
Rd., Gilbert, 480-279-3144, 
thecoffeeshopaz.com  V-16

ECHO COFFEE  
2902 N. 68th St., Ste. 135, 
Scottsdale, 480-422-4081, 
echocoffee.com  O-19

GOLD BAR ESPRESSO  
3141 S. McClintock Dr., 
Tempe, 480-839-3082, 
goldbarespresso.org  S-20

LOLA COFFEE  1001 N. 3rd 
Ave., Phoenix, 602-252-2265, 
lolacoffeebar.com  P-15

LUX  4402 N. Central Ave., 
Phoenix, 602-327-1396, 
luxcoffee.com  O-15

VILLAGE COFFEE ROASTERY  
8120 N. Hayden Rd., 
Scottsdale, 480-905-0881, 
villagecoffee.com  M-20

began baking pies for friends and neighbors. The hobby 
expanded into a business, and in 2009, her husband re-
modeled his backyard wood shop into a legally zoned, 
fully inspected commercial kitchen, with checkerboard 
fl oors and plenty of windows with views of the garden.

“I bake pies by pre-order,” explains Wilbur, “so 
customers can’t just stop by and pick something up. I 
usually need 48 hours’ notice to make a pie, but dur-
ing Thanksgiving—my busiest time—I stop taking or-
ders a week before.” For those who want to sample 
Pie Snob’s wares on a more spontaneous basis, order 
a slice at Bertha’s Café in Phoenix, O.H.S.O. Brewery 
& Eatery in Scottsdale, and Cold Beers & Cheeseburg-
ers, also in Scottsdale.

Pie Snob’s Traci Wilbur shows off a freshly made 
lemon meringue pie.

When it comes to her pie offerings, Wilbur honors 
tradition, using her mother’s original recipe for apple 
pie and baking several fruit and cream pies, depending 
on the season. Wilbur says: “The weirdest pie I make 
is a green chile jalapeño apple pie, but I will take cus-
tom requests. One customer brought in huckleberries, 
which I’d never used in a pie. Another brings me lem-
ons for lemon tarts.”

Does Wilbur eat her own pies? “I love pie. Black-
berry is my favorite. The other day, I experimented 
with a buttermilk pie, which I messed up by sloshing 
the fi lling. So, I had to eat it.”Cuppa joe

ou’ve topped off your pie 
with a decadent dollop of 
whipped cream and each 

fl aky bite is better than the last. 
Now, it’s time to wash it down. A 
glass of ice-cold milk is a classic 
choice, but so is a steaming mug 
of java. Sit down, relax, and pair 
your slice of pie with a cup of cof-
fee at one of Greater Phoenix’s 
caffeinated hot spots. You’ll enjoy 
a dessert combination that’s as 

American as, well, apple pie.

Y

Pie Snob’s 
Razzleberry pie, fi lled 

with raspberries, 
blueberries, and 

blackberries
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