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Have you baked a pie lately? Most likely not. These days most people buy their pies
from a bakery or a grocery store. For the home pie bakers among us, have you ever
used a pie crimper to seal and finish the crust? I’d guess no. Pie crimpers, also *
known as jaggers, jagging irons, jiggers, coggling wheels, or dough spurs were kitch-

en tools used to lattice pastry crust and add a decorative edge while sealing in the
pie's juices (Snodgrass 2004) (Figure 1).

his pastry, not intended to be eaten, was wrapped around meat and acted
as a cooking vessel to seal in the juices and flavor. The Romans learned pie-
making from the Greeks and brought the recipes home with them. They includ-
ed oysters, mussels, lampreys, and other meat and fish in their pies. Recipes for
pies made their way across European over the Roman roads and, by the 12th Figure 2: Examples of pie crimpers (nos. 1-5) (Sambrook and Brears 1996: 147).
century, pies were a staple of the European diet (BBC n.d.).

The early European pies, like the Greek and Roman versions, were primarily
meat pies with a crust that was purely functional. Built to be architectural-
ly sound and lacking seasoning or fat, these bland, solid dough boxes were
known as "coffyns" and had to be cracked open in order to scoop out the meat
filling (Chavez-Bush 2018; Gross 2015) (Figure 3). This type of pastry didn’t just
serve as a baking dish, it also served the practical purpose of preserving the food
within and allowing for easy transport (Clarkson 2009). Fruit pies, as we know

them today, were first made in the 16th century, and the first cherry pie was
made for Queen Elizabeth 1 (American Pie Council 2019; BBC n.d.).
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