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This document was found in a flour-dusted vault beneath a bakery in Lyon during routine
renovation work in 1987. The builders who discovered it reported a faint smell of warm butter
emanating from the vault that persisted for three weeks. The document has been translated from
the original Flaky Script by Dr. A. Piesworth of the University of Crustbridge, the world's foremost —
and only — scholar of Flaky Script.

#MDVISORY: The Order of the Golden Crust does not officially exist. This document is
fictional. Any resemblance to actual secret pie societies currently operating in your vicinity is
coincidental and probably delicious.

Origins: The Knight and the Scroll

The Order of the Golden Crust was founded in 1147 AD, at the height of the Crusades, by a
Templar knight known to history only as Frére Pate — Brother Pastry. Having traveled to Jerusalem
in the service of the Second Crusade, he discovered in a market stall an ancient scroll written in a
language no philologist has since been able to fully decode, but which smelled unmistakably of
warm butter and nutmeg.

Taking this as divine instruction, Frere Pate abandoned his sword, acquired a rolling pin of
extraordinary length from a merchant in Acre, and returned to France. He founded the Order in a
cellar in Burgundy on November 3rd, 1147. The founding ceremony involved the making and
consumption of a quince tart. The tart, by all contemporary accounts, was transcendent.

The Order's founding motto: In Crusta Veritas. In Crust, Truth.

Structure and Hierarchy

The Order of the Golden Crust — Hierarchy THE GRAND CRIMPER Supreme Leader - White Apron
Bakes all ceremonial pies KEEPERS OF THE FILLING 7 members, each guarding one sacred filling
category THE BLIND TASTERS Elite evaluators. Blindfolded. Perpetually content. Vacancy: always
open CRUST INITIATES 3 years shortcrust training before touching filling. Many do not survive the
wait. Fruit Division Apple, Berry, Stone Custard Division Egg, Cream, Flan 7th Division ?77?
(classified) ORD. CRUST. ¢ IN CRUSTA VERITAS ¢ « EST. MCXLVIlI « BAKE FOREVER

The Ranks, Explained

Ranks of the Order of the Golden Crust



Grand Crimper

Keeper of the Filling

White apron, gold trim,

ceremonia rolling pin

Coloured sash (by

All ceremonial pies; final
authority on filling
disputes

Guard and develop one

First slice, always

Unlimited tasting rightsin

A lifetime

7 years

specialty) sacred filling category category
Blind Taster Silk blindfold (gold- Evaluate pies without Eat more pie than anyone 3 years sensory training
stitched) visual bias else
Crust Initiate Plain white apron Learn shortcrust. Then May eat the offcuts 3 years minimum
learn it again. Then learn it
again.
Keeper of the 7th Filling Classified Classified Classified Unknown

Famous Members Through History

The Order's first law is secrecy. Its second law is good pastry. Its third law is that the first two laws
cannot conflict, because secrecy is impossible in the presence of extraordinary pie — someone will
always ask for the recipe.

Several historical figures have been identified as probable members through analysis of their
known writing, behavioral patterns, and suspicious access to high-quality pastry at unusual times:

Leonardo da Vinci (1452-1519)

His notebooks contain seventeen sketches of mechanical crimping devices — one capable of
producing a 24-point crimped edge in under four seconds — and a full schematic for a pie launcher
with adjustable trajectory. The entry reads: "The crust must be launched at 38 degrees to achieve
maximum filling integrity upon landing." His famously enigmatic smile (the Mona Lisa, the self-
portraits) is now believed by Order scholars to be the expression of a man who has just eaten
something extraordinary and is trying not to be obvious about it.

Isaac Newton (1643-1727)

The apple that struck his head was, according to Order documents dated 1687, not a random
windfall but a deliberate drop test for a new apple pie filling, conducted from an upstairs window of
his family home. Newton was attempting to determine the optimal falling distance to bruise the
apple to precisely the right consistency. Gravity was discovered as a consequence. The pie was
excellent — slightly under-sweetened, his notes suggest, but with a structurally sound crust that
held its shape through the impact.

Marie Curie (1867-1934)



Radioactivity, Order scholars now believe, was discovered by accident when a pie containing an
experimental filling — incorporating trace minerals from pitchblende ore — was left in the
laboratory overnight and began to glow. Curie's paper on uranium was, if not a cover story, at
minimum a more publishable reframing of the initial observation. The pie was not edible. However,
it glowed beautifully, and its crust maintained structural integrity for six months, which Curie noted
was remarkable.

Marcel Proust (1871-1922)

The famous madeleine scene in A la Recherche du Temps Perdu is widely read as being about a
small sponge cake. It is, in fact, about a pie. The editors changed it at the last minute, citing
concerns about length (the original pie-memory sequence was 400 pages). Proust, who was too ill
to protest, accepted the change but never forgave it. His late letters contain the phrase "it was a
pie, Jacques. A pie. Tell them." Jacques told no one.

The Great Pie Conclave of 1888

Once per century, the Order convenes a Grand Conclave to determine the direction of global pie-
making for the coming hundred years. The 1888 Conclave, held over eleven days in a candlelit
basement in Vienna, was attended by 44 representatives from 22 nations, all of whom arrived in
disguise (chefs' whites being considered too obvious).

Its principal achievement was the adoption of the Unified Crust Standard — a binding
agreement on fat-to-flour ratios, water temperature requirements, and the minimum acceptable
crimping depth — that governs high-level pie-making to this day. The American delegation walked
out on Day 7, taking a meringue with them, and refused to sign. The resulting schism between
American and European pie standards has never been formally resolved. The meringue was
magnificent.

The Order Today

The Order of the Golden Crust continues its work. Its members live among us — in bakeries and
domestic kitchens, in the corners of restaurants where someone is making something remarkable,
in houses where the smell of warm butter drifts under the door on cold mornings.

You cannot join by application. You can only be found. The finding usually happens in a bakery, or
at a kitchen table, or at a meal where something so good is served that everyone at the table goes
briefly quiet in a way that is not awkward but reverent.

If you have ever eaten a pie so good it made you briefly forget your own name — you have tasted
the work of the Order. You were not supposed to know. But you deserved it, and they knew it, and
that is why the slice was cut for you.



In Crusta Veritas.
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