


BEHIND THE PRODUCT

A NEW CHALLENGE
In over 20 years as a co� ee consultant, Andrew Hetzel has worked in every part of the industry all over the 
world, from helping small businesses and global brands to improving government policies for co� ee farmers in 
developing countries. Taste of Inspirations® brought him a new challenge: Creating an exclusive premium co� ee 
line that could compete with bigger brands at a better price point and still be exceptional on its own. Many months
and hundreds of tastings later, they landed on a collection that is both distinguished and delicious.   

“The next challenge is maintaining consistency and quality — not easy when you’re working with millions 
of pounds of beans from many regions in 20 or more countries,” Andrew says. “What we’re doing with Taste 
of Inspirations® that many others don’t is creating detailed � avor and roasting pro� les for our suppliers and 
our roasters. This way we can ensure it tastes the way we want every time and that it’s true to the brand.”   

CHEAT SHEET

Pie Like a Pro
No Thanksgiving is complete without a holiday pie. Whether you’re a pumpkin and apple 
purist or are feeling more adventurous, these tips will help you bake your best every time. 

UPGRADE 
YOUR PIE

Blind baking means partially or completely baking an empty pie crust. You’ll want to blind bake for no-
cook fillings (like chilled cream pies) and custard fillings (like pumpkin pies), so the base won’t be soggy. 
Here’s how to do it:

METAL, GLASS OR CERAMIC? 
Pie plates come in a range of materials. Here’s how they differ when it comes to baking:

CRISSCROSS CRIMP
Use the tines of a fork 
to crimp the edges of 

your pie shell, alternating 
at 45° angles to get a 

crisscross pattern. 

LEAF CUTOUTS
Cut pie dough into leaf 
shapes with a cookie 

cutter or a paring knife. 
Brush with egg and bake at 
375°F for 8 to 10 minutes.  

SPARKLE AND CRUNCH 
Sprinkle raw sugar over your 

top crust before baking. A 
pinch of flaky sea salt is a 

great addition to fruit pies. 

FLAVORED WHIP
Add a dash of cinnamon 

or cocoa to fresh whipped 
cream or replace the 

vanilla with maple syrup.

> Lay parchment paper or foil over pie dough in 
pie plate

> Fill with pie weights or dried beans, being sure
to spread in an even layer

> Bake at 425°F for 12 to 15 minutes, until the
edges are light golden

> Remove the parchment and pie weights

> Bake 5 to 8 minutes for a partially baked crust
or 10 to 12 minutes for a fully baked crust

The Incredible Shrinking Pie Crust
The gluten in your dough can tighten if it is overworked, causing the sides to 
shrink in your dish as it bakes. Refrigerate your dough for 30 minutes, then 
roll out gently, moving from the center outwards. It should be about 2 inches 
larger than your dish so you won’t need to stretch the dough to fit it (what also 
causes shrinking). Chill for another 30 minutes before baking. 

Mind the (Pie) Gap
Apple pies often bake with a big gap between the top crust and 
the filling as the fruit cooks down. Use apples that will hold 
their shape as they bake (like Granny Smiths and Cortlands). 
Try slicing them thin for a more compact filling. Add a few 1-inch 
slashes across the top crust to vent extra steam so it stays close 
to the filling as it bakes.

TO BLIND BAKE OR NOT TO BLIND BAKE?

SUGAR STENCIL
Cut a message or a pretty 

pattern from a sheet of 
paper. Place over your cooled 
pie and dust generously with 
powdered sugar, then remove 

the stencil.

Metal These plates are usually made of a mix of steel and aluminum. They conduct heat quickly and 
evenly for an allover crispy bottom.  

Glass The biggest advantage of glass is that you can see the crust from all sides and bake longer as 
needed. It retains heat a little better than metal pie plates. 

Ceramic This pie plate also holds heat well for a long time. Since these plates can vary slightly in 
material and thickness, it might take longer for the bottom crust to crisp.

Coffee specialist Andrew Hetzel sorts freshly harvested coffee berries.

Taste of Inspirations®, Hannaford’s gourmet private label brand, debuted its collection of 
premium co� ees in September. Co� ee expert Andrew Hetzel tells us how he crafts the 
blends from bean to cup. 

Taste of Inspirations®

Signature Co� ee Collection

Andrew participates in a coffee cupping, 
or tasting, for flavor and aroma.

A BLEND FOR EVERYONE 
Customers will see seven exclusive 
blends in the collection with names like 
Tropical Twist, Smoky Symphony, 
Cozy Cabin and Mellow Moonlight
(a decaf blend). “We want to represent 
a range of pro� les from light and bright 
to mild and sweet and rich and dark,” 
Andrew says. Notes like chocolate, 
citrus or cherry come from the beans 
themselves — where they’re grown 
and how they’re processed, roasted 
and blended — rather than from 
added � avorings. “It’s a lot like wine 
in that way.” The co� ees are available 
as grounds and single serve cups.

TIPS FOR BETTER BREWING 
To brew a better cup at home, Andrew 
recommends starting with � ltered 
water for consistency and purity. He 
also suggests weighing grounds rather 
than scooping, as di� erent beans and 
roasts can change the volume and 
a� ect your ratio. Co� ee is porous, 
so storing in an airtight container 
in your freezer will help maintain 
freshness and prevent o�  � avors.
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