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We ship nation-wide! 
We are pleased to offer year-round shipping on all of our products. 

$25 order minimum plus shipping charges apply (shipping charges vary based on order weight and destination). 
 
 

We deliver to metro-Detroit! 
We offer year-round home delivery within 30 miles of the bakery for all of our items. 

$35 order minimum plus $15 delivery fee applies. 

 
 

Keep in the loop and follow us! 

Ackroyd’s Scottish Bakery     @BakingAckroyd 
 

 

  

Since 1948, Ackroyd's Scottish Bakery has offered 
premium Scottish baked goods made-from-scratch. 

 
Family owned and operated for three generations, we 

are dedicated to providing quality products and 
unmatched value. 

 
We use recipes, ingredients and techniques that 

honor and celebrate our Scottish heritage, and we are 
excited to share this heritage with you. 
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Breads and Scones 

Scotch White Bread ~ Flavorful and dense loaf of white bread, with a top and bottom crust 
$3.50 per loaf 
                                                                                                          
Baps ~ Soft and airy traditional Scottish white bread rolls 
$2.50 per package of 6 
 
Scones ~ Dense, moist and slightly sweet, this traditional Scottish biscuit is available in golden sultana raisin,  
blueberry, and cranberry-orange                                   
$3.50 per package of 6 
 

Irish Soda Bread ~ Sweet, soda-risen bread made with buttermilk and golden raisins 
$3.75 per loaf 
  
Sultana or Cherry Cake ~ Golden Sultana raisins or candied cherries packed in a dense European pound cake          
$4.75 per pound                                                                         
 
Scottish Oatcakes ~ Crackers made from finely ground oatmeal, offering a unique texture and nutty flavor.                                                                                                   
$6.25 per package of 24 
 

Savory Pastries 
  

MENU 

Meat Pie ~ A classic mixture of finely ground beef and Ackroyd’s special seasoning in a homemade traditional pie shell 
 
Bridie ~ Finely ground beef, chopped onions, and Ackroyd’s special seasoning in a flaky puff pastry 
 
Sausage Roll ~ Blend of beef sausage and spices rolled and baked in a light puff pastry 

Pork Pie ~ Coarse-ground pork and seasonings baked in a homemade traditional pie shell with a puff pastry crust 

Shepherd Pie ~ Ground beef, potatoes, onions, and Ackroyd’s special seasoning in an individual pie tin topped with puff pastry 

Cheese and Onion Pie ~ A savory blend of cheese, onion, potatoes and seasoning in a homemade traditional pie shell with a puff pastry crust 

 
$1.75 each or 6 for $9.75 

 
 

 
A stack of meat 

pies and pork pies 
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Savory Pastries (continued) 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Tea Cakes 
 
Shortbread ~ A traditional finger cookie of flour, butter, and sugar 

Fern Cake ~ Almond cake and a layer of strawberry jam baked in a homemade tart, topped with white icing and a traditional fern design 

Walnut Cake ~ Moist walnut cake and a layer of strawberry jam in a homemade tart, topped with white icing and a traditional fern design 

 Beef Pasty ~ A traditional blend of coarse-ground beef, potatoes, carrots, peas, onions, and Ackroyd’s™ seasoning encased in homemade puff 
pastry 
Chicken Pasty ~ Chicken, potatoes, carrots, peas and Ackroyd’s™ seasoning encased in homemade puff pastry 

Veggie Pasty ~ A blend of mushrooms, broccoli, cauliflower, potatoes, carrots, and onions encased in homemade puff pastry.  

Pizza Pasty ~ Pepperoni, ground beef, mozzarella cheese, and tangy pizza sauce in homemade puff pastry 

Chicken Pot Pie ~ An individual pie tin filled with chicken, potatoes, carrots, peas, Ackroyd’s™ seasoning and savory gravy topped with puff 

pastry 

Steak & Mushroom Pasty* ~ Coarse-ground sirloin steak, mushrooms, and seasoning in homemade puff pastry  
 

Large $2.75 each, 4 for $10 
*Additional charge of $0.25 each 

 

Steak Pie ~ Hand-trimmed, cubes of choice sirloin steak, seasoned and baked in its natural juices, topped with buttery and flaky homemade puff 
pastry.  
 
Steak and Kidney Pie* ~ All the goodness of the steak pie, with the addition of all-beef kidneys. 
 

Serving for 2 ~ $13.25 
Serving for 4 ~ $17.25 
Serving for 8 ~ $30 

*Serving for 8 or all-kidney pies  
available by special order only. 
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Butter Tart ~ A sweet blend of raisins, brown sugar, butter and eggs in a homemade tart 

Empire Biscuit ~ Two buttery shortbread cookies sandwich a dollop of strawberry jam, topped with white icing and a cherry piece 

Swiss Tart ~ Sliced apples baked in a homemade tart, topped with a buttery shortbread crust, and a generous layer of powdered sugar  

Currant Square ~ Sweet currants layered between two square pieces of flaky, homemade puff pastry 

Eccles Cake ~ A traditional blend of currants and brown sugar stuffed in homemade puff pastry, topped with crystallized sugar 

Lemon Tart ~ A tangy lemon custard fills sweet yellow cake baked in a homemade tart 

Date Bar ~ A sweet and rich mixture of dates sandwiched between two layers of buttery oatmeal crust 

Fudge Brownie ~ Dense, delectable and decadent chocolate fudge brownie topped with rich chocolate frosting 

Nut Tart ~ A sweet blend of chopped walnuts, brown sugar, butter and eggs baked in a homemade tart shell 
 

$0.95 each or 6 for $5.25 

Meats 
 

Beef Bangers ~ Traditional Scottish beef sausage links seasoned with Ackroyd's™ mild blend of spices   

Sliced Beef Sausage ~ Square beef sausage patties seasoned with Ackroyd's™ mild blend of spices. Also known as Lorne or flat sausage. 

Black Pudding ~ A traditional blend of pork, steel-cut oats, seasoning and beef blood, hand-stuffed in a natural casing 

Mealie Pudding ~ A traditional blend of steel-cut oats, onions, seasoning and suet, hand-stuffed in a natural casing  
 

$4.75 per pound 
 

Haggis ~ A traditional savory blend of steel-cut oats, lamb rib meat, heart, liver, suet and seasoning, hand-stuffed in a thick, natural casing.     

$6.75 per pound 

  

 
A Walnut Cake, Fern Cake 

and Butter Tart 
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U.K. Imports 

We offer a wide variety of grocery items imported from the United Kingdom including the following and more: 
 

 Teas - PG Tips®, Yorkshire®, and Barry’s® 
 Biscuits and Crackers - McVitie’s®, Jacob’s®, and Boland’s® brands 
 Candies and Chocolates - Fry’s® Turkish Delight, Flake®, Crunchie®, Aero® and Fruit Pastilles  
 Preserves, Jams and Marmalades - Roses®, Chivers®, and Hartley’s® Best brands 
 Baked Beans, Peas and Relishes - Heinz®, Batchelor’s®, and Branston® brands 

 Sauces and Gravy Mixes - HP® and Heinz® 

                                                           

 

 

Heating Instructions 
All items are fully cooked and simply need to be reheated.  For the best taste and results, avoid heating in a microwave oven. 
 
Individual Savory Pastries 

 Preheat oven to 350°F. 
 Place items in single layer on a baking sheet. 
 Bake for 15-20 minutes, or 30-35 minutes if items are placed in oven frozen. 

 

Steak Pies 
 Preheat oven to 325°F. 
 Place on a baking sheet. 
 Add 1 tablespoon of water through hole in cover. 
 Bake for 30 minutes for 2, 35 minutes for 4, 40 

minutes for 6 and 55 minutes for 8 
 If frozen, defrost night before serving in fridge. 

 


