
Annual pie migration flyways. Source: International Pie Tracking Consortium.
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The common misconception is that pie is static — a creature of ovens and kitchen shelves, rooted
in place, passive. Nothing could be further from the truth. Pie is one of nature's great travelers.
Across centuries and continents, pie has migrated with startling ambition, adapting to new
environments, developing regional variations, losing unnecessary components while gaining
essential ones, and occasionally going completely feral (see: the late-stage American gas station
hot pocket, a deeply wild variety).

This field guide will help the amateur naturalist track, identify, and observe pie in the wild and in
captivity.

Global Pie Migration Routes (10,000 BC – Present) North America S. America Europe Africa M. East
C. Asia S. Asia East Asia Australia UK Migration Routes Silk Pastry Road (Ancient) Atlantic Crossing
(1600s) Southern Hemisphere Route

Ancient traders carried proto-pies from the grain-rich steppes of Central Asia westward into Persia,
and from Persia into the Levant, Egypt, and ultimately Greece and Rome. These early pies were
small, hardy things — filled with dried fruit, nuts, and spiced meats, built for long journeys in
saddlebags and ship holds. The pastry crust was not, at this stage, eaten. It was a container. A to-
go box made of rye. The conceptual leap to eating the container was one of humanity's great
innovations and is almost certainly the true beginning of civilization.

Today's English mince pie — mystifying to outsiders — is a direct descendant of this migration, still
bearing the genetic memory of the spice route in its currant-and-candied-peel filling, its blend of
East and West baked into a single small shell.

Pie crossed the Atlantic in the hulls of ships, carried by colonists who could not imagine life without
it and were correct not to try. The British variety — sturdy, meat-forward, deeply practical —
arrived in New England and immediately began adapting. Freed from the constraints of the Old
World and confronted with an extraordinary abundance of local produce (apples, pumpkins,
pecans, blueberries), the American pie grew larger, sweeter, and more expressive. It developed the
double crust. Then the lattice top. Then a level of cultural significance that eventually became the
phrase "as American as apple pie" — arguably the most successful piece of organic marketing in
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culinary history, remarkable for having been run by no one in particular.

In Australia and New Zealand, pie migrated underground — figuratively. The British meat pie,
transported by colonists, burrowed into daily life with remarkable speed and became a hand-held,
portable creature adapted for outdoor consumption in a climate that rewards practicality over
ceremony. Australian naturalists report spotting wild meat pies at racecourses, football matches,
and roadside service stations, often in large colonies. The New Zealand variant developed a floury
bottom that is considered either a defect or a defining feature depending entirely on who you ask.

The Pie Year: Seasonal Activity Wheel PIE AUTUMN WINTER SPRING SUMMER Apple • Pumpkin Pear
• Plum Mince • Steak & Kidney • Pecan Lemon • Rhubarb Strawberry Key Lime Blueberry

Field Identification Guide: Common Pie Varieties

Variety Native Range Identifying Features Habitat Threat Level (to
willpower)

Apple Pie North America, Northern
Europe

Cinnamon scent, double
crust, steam vents

Kitchen windowsills, state
fairs

? Extreme

Key Lime Pie Southern Florida, USA Vivid yellow, graham
cracker base, meringue
crown

Coastal restaurants, beach
houses

? Extreme

Steak & Kidney British Isles Dark gravy, puff pastry
dome, robust aroma

Pubs, football grounds,
grandmothers' kitchens

? High

Tourtière Québec, Canada Spiced pork filling, fluted
edges, Christmas-adjacent

Winter celebrations, family
tables

? Extreme (seasonal)

Galette des Rois France, Belgium Frangipane filled, puff
pastry, hidden ceramic
figurine

January exclusively,
bakery windows

? Catastrophic

Meat Pie (Wild AU) Australia Hand-sized, floury base,
tomato sauce on top

Petrol stations, ovals,
anywhere there is sport

? Moderate–High

When observing pie in the wild, the responsible naturalist follows certain principles:
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1. Do not disturb the pie before it is ready. Opening the oven early collapses the crust
and saddens everyone.

2. Approach slowly. Sudden movements toward a freshly baked pie can result in burns and
regret.

3. Document the specimen before consuming. Future naturalists will thank you. (They
will also be jealous.)

4. Share your findings. A pie observed alone is half a pie, in every meaningful sense.
5. Leave no crust behind. It is not waste. It is the best part.

Pie goes where people go. It adapts, evolves, and thrives in environments that would defeat lesser
foods. In its migrations, it carries culture, memory, comfort, and warmth across distances that
would defeat anything else. To track pie is to track humanity itself — its movements, its
encounters, its instinct to take raw materials from wherever it finds itself and turn them into
something that brings people to the same table.

Happy hunting. Please eat responsibly. Or at least eat joyfully, which is nearly as good.
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