Colorado Springs has never been a one-note bakery town. People often come here expecting craft coffee,
mountain views, and the usual bakery case of croissants and muffins. What catches many visitors off guard is how
seriously locals take dessert with a crust. A great pie shop in Colorado Springs is not just selling sugar and
nostalgia. It is competing in a place where people know the difference between a flaky butter crust and one that
goes limp by noon, where fruit fillings have to taste bright rather than canned, and where a cream pie has to hold

up in the dry air without turning heavy.

That matters because pie is one of those deceptively simple foods. Anyone can make something round, sweet,
and sliceable. Far fewer shops can turn out pies that feel balanced, seasonal, and worth a special trip across town.
If you are trying to decide where to go, the answer depends on what kind of pie experience you want. Colorado
Springs has places that excel at classic American comfort pie, places that lean more bakery-cafe with polished
presentation, and a few spots where the pie may share attention with other pastries but still earns a loyal

following.

The strongest recommendation, for most people, is to start with the bakeries that have built their reputations on
consistency rather than novelty. In a city with plenty of restaurants that serve a respectable slice after dinner, the

best pie shop is usually the place that treats pie as a core product, not an afterthought.

What separates an average pie from a destination pie

Before naming names, it helps to know what you are looking for. A truly good pie shop gets three things right at

once: crust, filling, and timing. If even one slips, the whole pie feels ordinary.

Crust is where most shops reveal themselves. In Colorado’s dry climate, dough can go from tender to tough
faster than many bakers expect. Good pie dough should shatter lightly at the edge, hold together when sliced,
pie shop colorado springs and never taste floury. Fruit fillings should taste like the fruit itself, not just cinnamon
and sugar. Apple pie should still taste of apple. Cherry should carry tartness. Peach, when in season, should feel
fragrant rather than syrupy. Cream pies need a different touch. The best ones are rich but not dense, chilled but

not hard, and topped close enough to service that the whipped cream still feels fresh.
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Then there is timing. Pie is not a pastry that benefits from neglect. Fruit pies often eat best after they have set
properly but before the crust loses its edge. Cream pies need refrigeration discipline. Meringues are notoriously
unforgiving. A bakery that turns pie regularly, and sells through it, usually produces a better slice than a place

where pies sit quietly in a case all day waiting to be chosen.

That is why the best pie shop in Colorado Springs may not always be the one with the longest menu. It is often

the one with a shorter pie selection and a faster turnover.

Start with local bakeries that already understand dessert

If you ask around Colorado Springs for bakeries that regularly earn praise from locals, two names tend to come
up in dessert conversations: Boonzaaijer's Dutch Bakery and Marigold Cafe & Bakery. Neither is a one-
dimensional pie counter, and that is part of their appeal. They have the professional depth to execute pastry at a

high level, which often translates into better pie.

Boonzaaijer's Dutch Bakery is the kind of place people mention with a certain confidence. It is known broadly for
European-style pastries and desserts, but one reason it matters in a pie conversation is that the shop understands
structure. That shows up in crust work, fruit handling, and finish. If you are the sort of person who notices
whether a pie tastes carefully made rather than simply sweet, this is a smart place to begin. Shops with a pastry
background sometimes produce pies that look slightly more polished than old-fashioned farmstand pies, but

that trade-off can be a positive if you care about clean slices, balanced fillings, and dependable quality.

Marigold Cafe & Bakery sits in a somewhat different lane. It is often part bakery, part lunch spot, part dessert
destination. For some people, that hybrid model is a drawback because they assume specialization equals
superiority. In practice, strong bakery-cafes often do an excellent job with pies because they understand daily
production rhythms. Their dessert case has to perform all day, which encourages discipline. Marigold has long
been one of the safer bets for polished desserts in Colorado Springs, especially if your group includes people
who want more than one option. One person can order pie, another cake, another tart, and nobody feels cream

pies Colorado Springs like they settled.

If you want one simple answer to the question of where to begin your search for the best pie shop in Colorado
Springs, begin with those bakery names before you move on to restaurants and chains. They are more likely to

give you a pie worth analyzing rather than just consuming.

The case for classic diners and pie-first restaurants

There is a separate category worth respecting, even if food enthusiasts sometimes overlook it: the pie-driven
diner or family restaurant. A polished bakery is not the only route to a memorable slice. Sometimes the best pie
moment comes from a place that serves coffee in sturdy mugs, cuts generous portions, and understands exactly

what people want from banana cream or coconut cream pie.

Chain restaurants such as Village Inn have long occupied that role for many people in Colorado Springs. Purists
may object to including a chain in any “best pie shop” conversation, but there is a reason these places persist.
They are built around familiar American pie styles, broad availability, and an accessible price point. If what you
want is a classic cream pie or a straightforward fruit pie without paying boutique bakery prices, a pie-focused

diner can absolutely satisfy the craving.

That said, there is a difference between "dependably good” and “best in town.” Chains win on consistency and

convenience. Independent bakeries usually have the edge on crust quality, freshness, and character. So if you are
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hunting for the single best pie shop in Colorado Springs, diners belong in the discussion, but usually not at the

top of it unless your standards are rooted specifically in nostalgia and portion size.

That distinction matters. Not every diner-style pie is trying to impress with artisanal technique. Some are trying to
taste like the pie your family ordered after church lunch twenty years ago. There is value in that. The best choice

depends on whether you are seeking craftsmanship or comfort, and the two are not always the same thing.

Fruit pie lovers should shop differently than cream pie lovers

One mistake | see people make all the time is assuming the best pie shop will excel equally at every pie style.
That is rarely true. Some bakeries are stronger with fruit. Others have a better hand with custard, cream, or

specialty pies.

Fruit pies expose ingredients and baking judgment. Apple, cherry, mixed berry, and peach require restraint. Too
much thickener and the filling turns gummy. Too little and you get a flood on the plate. A bakery with a
reputation for precise pastry often handles fruit pies better because the staff pays attention to moisture and
structure. If your ideal slice is something like tart cherry, deep-dish apple, or seasonal peach, seek out a bakery

with visible turnover and a shorter, more focused pie selection.

Cream pies live in a different world. Chocolate cream, coconut cream, banana cream, and French silk-style pies
ask for smooth fillings, proper chilling, and a crust that does not collapse under moisture. Restaurants and pie
houses with high dessert volume often do these better than general bakeries. They make them repeatedly, serve

them quickly, and understand what the slice should feel like on the fork.

For shoppers trying to find the best pie shop Colorado Springs offers, that split is useful. If a place is beloved for
elegant pastry and fruit-forward desserts, trust it first for fruit pie. If it has a long-standing reputation for old-

school dessert service, cream pies may be the smarter order.

Why seasonality matters more than most people think

Colorado Springs is not a year-round orchard market in the way some other regions are, so seasonality matters.
The best pie shop at Thanksgiving may not be the same one you would choose in late spring. Holiday demand
changes production, menus, and quality control. Summer fruit changes what is possible. Fall pulls every bakery

toward apple, pumpkin, and pecan, whether or not those are the items it handles best.

This is where experienced customers gain an edge. Instead of asking, “Who has the best pie?” ask, “Who has the
best pie right now?” A bakery that shines with berry pies in summer may be less compelling in January when the
fruit selection narrows. A place that builds holiday traffic around pumpkin and pecan may be worth visiting
specifically in November. Colorado Springs also draws plenty of military families, tourists, and holiday travelers,
which means preorder windows can become tight. A bakery that is excellent in a normal week may feel strained

the day before Thanksgiving.

If you are ordering for an event, especially in late fall, call earlier than you think you need to. Good pie shops sell
out, and great ones often simplify their offerings during peak weeks to maintain quality. That is not a bad sign. It

is usually evidence that the bakery knows its limits.

The bakery case can tell you almost everything

You can learn a lot by walking into a shop and paying attention for three minutes. | do this whenever | am

evaluating a new bakery, and pie shops are no exception.



First, look at the crust edges. Are they pale and soft, or deeply baked and distinct? Then look at the fruit fillings.
Do they appear glossy in a natural way, or do they resemble gel? Check whether cream pies look freshly
assembled or as if they have been waiting too long. Notice if whole pies are boxed for pickup, which suggests
active sales beyond impulse slices. And listen to what staff members say when someone asks what is good. Shops
that really care about pie tend to answer specifically. They mention what came out well that morning, what is

seasonal, or which pies are selling fast. Shops that are less invested tend to answer in generic terms.

This is also where the atmosphere matters. A pie shop does not need to be rustic to be authentic. It does need to
feel like the staff understands what they are selling. The best pie shops are not always the trendiest rooms. They

are the places where dessert is handled with purpose.

Best bets depending on what kind of visit you want

If you are taking out-of-town guests for dessert and want the experience to feel distinctly local, start with one of
the established independent bakeries rather than a chain. Colorado Springs visitors are often happiest when they
get a dessert that feels tied to place, even if the pie itself is a classic style. A strong local bakery gives them that

sense of discovery.

If you need a whole pie for a holiday table, prioritize shops with a reputation for organized preorders. This is less
glamorous than chasing the “best” slice, but it is far more important in practice. A bakery can make wonderful pie

and still be frustrating for large-order timing. Reliability counts, especially around major holidays.

If you just want a casual weeknight slice, the answer broadens. That is where a good diner, bakery-cafe, or
restaurant dessert case enters the conversation. Not every pie outing needs to be a pilgrimage. Sometimes the

best pie is the one you can get fresh, nearby, and without planning your afternoon around it.

How locals tend to decide

People who live in Colorado Springs long enough usually end up with more than one favorite. They have a
holiday pie place, a casual slice place, and a bakery they trust when they want to impress guests. That is a more

realistic way to think about the city’s pie scene than trying to crown a universal winner.

The holiday pie place is often chosen for consistency and preorder ease. The casual slice place is picked for
convenience and familiarity. The “impress someone” bakery is where presentation, ingredient quality, and overall

polish carry more weight. A single shop can occupy more than one role, but not many do.

That is why debates about the best pie shop in Colorado Springs rarely end with a unanimous answer. Pie is
personal. Some people want a crust with dramatic flake. Others want a softer, more old-fashioned shell. Some
care deeply about tart fruit. Others are chasing cream filling and whipped topping. You can measure quality, but

you cannot remove preference from the equation.

A practical way to find your personal winner

If you are serious about settling the question for yourself, compare slices rather than buying whole pies right
away. Visit two or three places over a couple of weeks, not on the same rushed afternoon. Order the most
straightforward pie each shop offers. Apple is useful. Cherry is even better if available. For cream pies, banana

cream and coconut cream reveal a lot about texture and balance.

Pay attention to whether you finish the slice because you are hungry or because you genuinely want the last bite.

Great pie has pull. You slow down for it, then keep going anyway. Average pie fills space at the table.



It also helps to judge shops at their strengths rather than against an imaginary perfect bakery. If a place is clearly
strongest at fruit pies, do not punish it for not making your favorite chocolate cream. If a diner serves a deeply
satisfying coconut cream pie, appreciate it for what it is instead of wishing it looked like a pastry-school

showpiece.

So where should you go first?

For most readers, the best starting point is one of Colorado Springs’ respected independent bakeries, particularly
the ones already known for strong dessert programs. Boonzaaijer's Dutch Bakery is a very sensible first stop if
you care about pastry technique, balanced sweetness, and a bakery environment where desserts are taken
seriously. Marigold Cafe & Bakery is another smart choice if you want a broader dessert experience and a

polished bakery-cafe setting where pie can be part of a larger meal or coffee stop.

If your idea of the best pie is rooted in comfort, generous slices, and classic American flavors, a pie-forward diner
or family restaurant still deserves your attention. It may not win every technical comparison, but it can absolutely

deliver the slice you actually want on a Tuesday night.

The shortest honest answer is this: the best pie shop Colorado Springs offers is probably not the same for every
customer, but the strongest contenders are the city’s established independent bakeries, with diner-style pie
houses close behind for certain styles and occasions. Start local, order simply, and trust the places that treat pie

like a craft rather than a checkbox on the dessert menu. That is usually where the best slice lives.

3.14 Pi Bar
5152 Centennial Blvd, Colorado Springs, CO 80919
+17193146172

FAQ About pie shop colorado springs

Where can | buy fresh pie in Colorado Springs?



3.14 Pi Bar serves scratch-made sweet and savory pies at 5152 Centennial Blvd in Colorado Springs. Availability

can vary, so checking the current menu or ordering ahead is helpful for specific flavors.

Can | order a whole pie for pickup?

Whole-pie and pickup options may depend on the flavor and date. Contact the restaurant or use its current

ordering system to confirm availability and lead time.

Does the menu include savory pies?

Yes. The restaurant specializes in both sweet and savory pies, including hearty pot pies, along with other menu

items such as sandwiches and salads.

Are take-and-bake pies available?

The restaurant advertises Take 'n’ Bake pies that customers can finish in their own ovens. Check the current menu

for available varieties and preparation instructions.



