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A Real Old Wigan Pie

If you ever find yourself in Wigan town.
Where rain may fall and skies may frown.
Soak your woes? Don’t question why.
Just sink your teeth in a Wigan pie.
...
Warm and hearty, rich and stout.
It mends what ails you, there’s no doubt.
...
For every trouble, small or wide.
A Wigan pie stands by your side.
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​Chapter 1:  A Town and Its Crust



[image: ]


––––––––
[image: ]


Wigan, nestled in Greater Manchester, isn’t just famous for its rugby teams or industrial past. It’s a town defined by its enduring love of pies. The humble pie isn’t just food in Wigan; it’s identity. Long before the rest of the UK embraced the trendiness of artisan pastry, Wiganers were tucking into meat and potato pies with quiet devotion. Generations have grown up with pies as a staple. Hot, cold, for breakfast, lunch, tea, or supper. There’s no wrong time for a pie in Wigan.

The town’s connection to pies runs deep, like gravy in a crusty basin. Whether it’s on the go from a high street bakery or served with chips and peas at a café, the pie is both sustenance and symbol. A Wiganer’s palate is practically calibrated to detect the perfect pastry-to-filling ratio. This isn’t just about taste. It’s about tradition. Wigan isn’t called the “Pie Capital of the World” as a joke. It earned that title, bite by bite.

"The Wizard of Wigan Pie" (Fantasy theme, think Tolkien meets Greggs)

In a land of crust and clotted skies.
Lived a wizard who conjured the flakiest pies.
With a wand made of pastry and peppery charm.
He summoned meat spells with a magical arm.
His dragon ate pasties, his horse drank the gravy.
His apprentice made pies that were slightly too wavy.
But legends agree, with no need to lie.
The strongest spell ever? A Wigan meat pie.
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The Industrial Revolution didn’t just build towns. It built appetites. In 19th-century Wigan, miners and mill workers needed food that was portable, affordable, and filling. Enter the pie. Wrapped in cloth, foil, or even old newspapers, pies made the perfect meal for a ten-hour shift down the pit or in the weaving sheds. With pastry acting as both container and carbohydrate, it was the lunchbox of champions.

Families would often prepare batches of pies on Sundays to last through the week. Early versions were simple. Minced beef, potatoes, sometimes onion. Gravy was a luxury; many pies were drier to prevent sogginess. And if you dropped one on the coal floor? Brush it off and carry on. A little soot never hurt anyone.

These early pies weren’t just meals. They were morale. A hot pie on a cold day reminded workers of home, even in the depths of the mines. Over time, pie-making moved from the home to local shops, and soon, the smell of baking pastry became part of Wigan’s industrial soundtrack.

"Ode to a Rogue Pie" (Dramatic folk poem)

Oh pastry bandit, sly and sleek.
You hid inside my nana’s leek!
I bit expecting chicken sweet.
But BAM! Mince beef knocked off my seat!
Yet still I chewed and wiped my eyes.
For even mischief makes a pie.
In Wigan, rules do not apply.
We take what comes. We glorify!
​
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Chapter 3: The Northern Palate
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Wiganers are not fancy eaters. They like their food honest, hearty, and devoid of faff. That’s why the pie fits so perfectly. While other regions may flirt with filo and puff pastry, Wigan sticks with its sturdy shortcrust or hot water crust. A proper Wigan pie doesn’t crumble at the first bite. It holds firm, like a loyal mate in a bar fight.

Classic fillings are still beloved: meat and potato, minced beef and onion, steak and kidney. These are pies that don’t mess about. They’re designed to be eaten standing up, possibly in the rain, ideally with a bit of brown sauce and a plastic fork if you’re feeling fancy.

This down-to-earth culinary ethos has shaped generations. Wiganers grow up learning the difference between a good pie and a disappointing one. And they’re not afraid to let you know. The phrase “It’s not as good as Poole’s” has ended many a friendship.
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"The Rugby Pie Scrum" (Rugby chant style)

We don’t play for trophies.
We play for pies!
Hot from the oven.
a meaty surprise!
Run down the pitch with a pie in hand.
crumbs in me beard and gravy grand!
Try? Who needs it, I just need steak.
And maybe a pork pie for halftime’s sake!
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​Chapter 4: The Pie Shops of Wigan
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Walk down any Wigan high street and you’ll smell them before you see them: the bakeries, the pie shops, the holy grails of northern lunching. Some of these institutions have been serving up golden pastry joy for decades.

Poole’s Pies, founded in 1847, is arguably the town’s most iconic pie producer. Based in Pemberton, Poole’s started as a small bakery and grew into a regional powerhouse. It supplied pies to local shops, football stadiums, and beyond. Poole’s pies were known for their dense fillings and almost architectural crusts. Perfect for hungry workers and schoolkids alike. Though the brand changed hands a few times (even falling under the ownership of Dave Whelan, former Wigan Athletic chairman), Poole’s remains a legendary name.

Galloways Bakers, founded in 1971, is another heavyweight in the Wigan pie scene. Still family-owned, it expanded steadily and is now one of the most beloved chains in the North West. Galloways is famous not only for its traditional pies but also for daring innovations like the chicken Balti pie or the elusive “meat and Peppa Pig” pie (okay, that one might have been an internet joke).

Pound Bakery, while newer and more widespread, offers pies for the budget-conscious. At two for a quid, they’ve made pie accessibility a public service. Some purists scoff, but others embrace the affordability. As one local put it: “It’s not gourmet, but it’s two pies for a pound. That’s two reasons to be happy.”

Other honourable mentions include Greenhalgh’s, Waterfields, Sayers, and Ashcroft’s (a lesser-known but highly respected family bakery that served generations before quietly closing its doors). Even Greggs, though not Wigan-born, has found a loyal customer base in the town.

Local markets have also played host to pop-up pie stalls, often showcasing unusual creations: pork and black pudding, lamb and mint, and even the odd corned beef and beetroot experiment. Some were hits. Others were... educational.

Notable Pie Shops in Wigan

	Shop Name

	Established

	Location

	Status

	Poole’s Pies

	1847

	Wallgate & 3 shops

	Closed in 2018


	Galloways Bakers

	1971

	Across Wigan borough

	Active


	Edwards’ Bakery

	1892

	Platt Bridge, Wigan Market

	Active


	Twiss’s Bakery

	Mid-20th c.

	Wigan

	Closed


	Rathbones

	Early-20th c.

	Wigan

	Closed


	Hampson’s Pie Shop

	Mid-20th c.

	Makinson Arcade

	Closed


	The Original Wigan Pie Co. Ltd.

	2000

	Regency Court

	Dissolved 2022


	Whittle’s Pies

	Revived 2024

	Pemberton

	Active


	Greenhalgh’s

	Bolton origin

	Wigan shops

	Active


	Dawson’s Bakery (Atherton)

	1912

	Atherton (served Wigan)

	Active


	Baldy’s Pies

	2021

	Wigan

	Active (dark kitchen)


	Muffin Man

	?

	Park Road, Shevington

	Active


	Gents Pie Shop

	?

	Standish (2 Pepper Lane)

	Active


	Bowens Pie Box (Frozen delivery)

	?

	Wigan region

	Active


	McRobb’s Butcher (pies)

	?

	Standish

	Active



"The Ballad of Billy and His Pie"

Billy from Wigan, a pie-loving lad.
Ate twenty-three pies, and still wasn’t sad.
He wrestled a steak pie right out of the tin.
Then married a meat pie, with gravy within.
They had little pork pies, all pudgy and round.
Who rolled through the chip shop and danced on the
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