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2016 will always be particularly special for Stonewall Kitchen. Not only did 
we celebrate our 25th anniversary, but we became organic certifi ed, added multiple 
new categories and enhanced our overall product line with many fantastic products!

For starters, we’re introducing a simply irresistible Apple Cider Syrup. It has an amazing 
just-picked apple cider taste with a hint of spice that brings delicious autumn goodness 
to breakfasts, baked treats and desserts. To help spice up the holiday season we are 
launching a smooth and delectable Gingerbread Butter made with three kinds of ginger 
and a new Holiday Chutney made with sweet plums and tart rhubarb. For extra holiday 
cheer, we have two new delicious drink mixers, Lemon Drop and Spicy Margarita. 
Both are light, refreshing and perfect for fun and festive get-togethers. For dessert, we've 
added a new Crème de Menthe Chocolate Sauce made with smooth, milk chocolate 
that tastes just like those refreshing, classic after-dinner mints we all know and love. 

Check out all of those plus more, including our many new organic products!

Last but certainly not least, our creative in-house designers have stunned us again with beautiful holiday packaging. This year’s 
holiday packaging celebrates the pristine beauty of nature with exquisitely detailed botanicals of poinsettias, pine cones, sprigs of 
evergreen, holly and winterberries. Each is brought to life through rich colors on a snow-white backdrop 
and accented by gold metallic foil. These superb, ready-to-give gifts achieve maximum visibility on 
table displays and are sure to attract customers looking for the highest quality.

There’s plenty to see inside and we hope you enjoy it all!

Jonathan King & Jim Stott | Creators of stonewall kitchen

evergreen, holly and winterberries. Each is brought to life through rich colors on a snow-white backdrop 
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Look for this symbol throughout our guide, 
these are our 25 Company Classics.
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2016 will always be particularly special for Stonewall Kitchen. Not only did 
we celebrate our 25th anniversary, but we became organic certifi ed, added multiple 
new categories and enhanced our overall product line with many fantastic products!

For starters, we’re introducing a simply irresistible Apple Cider Syrup. It has an amazing 
just-picked apple cider taste with a hint of spice that brings delicious autumn goodness 
to breakfasts, baked treats and desserts. To help spice up the holiday season we are 
launching a smooth and delectable Gingerbread Butter made with three kinds of ginger 
and a new Holiday Chutney made with sweet plums and tart rhubarb. For extra holiday 
cheer, we have two new delicious drink mixers, Lemon Drop and Spicy Margarita. 
Both are light, refreshing and perfect for fun and festive get-togethers. For dessert, we've 
added a new Crème de Menthe Chocolate Sauce made with smooth, milk chocolate 
that tastes just like those refreshing, classic after-dinner mints we all know and love. 

Check out all of those plus more, including our many new organic products!

Last but certainly not least, our creative in-house designers have stunned us again with beautiful holiday packaging. This year’s 
holiday packaging celebrates the pristine beauty of nature with exquisitely detailed botanicals of poinsettias, pine cones, sprigs of 
evergreen, holly and winterberries. Each is brought to life through rich colors on a snow-white backdrop 
and accented by gold metallic foil. These superb, ready-to-give gifts achieve maximum visibility on 
table displays and are sure to attract customers looking for the highest quality.

There’s plenty to see inside and we hope you enjoy it all!

Jonathan King & Jim Stott | Creators of stonewall kitchen
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Our Timeline

1991

Our Timeline

1991
 Jonathan and Jim sold fi rst 
 jars of homemade preserves 
 at local farmers’ market.

 Manufacturing moved 
 from Kittery, ME to York, ME.

1997
 Stonewall Kitchen 
 won Outstanding Savory 
 Condiment for our Maple 
 Chipotle Grille Sauce.

2001
 Stonewall Kitchen won 
 Outstanding Jam, Preserve, 
 Spread or Sweet Dessert Topping 
 for our Fig & Walnut Butter.

2000
 The company moved its corporate 
 headquarters, manufacturing 
 facility, distribution and fulfi llment 
 operation, and fl agship store to 
 Stonewall Lane in York.

 Stonewall Kitchen Cookbook 
 published.

 Stonewall Kitchen won the 
 SBA Small Business of the Year 
 award for the state of Maine.

1995
 Stonewall Kitchen won 
 Outstanding Product Line award
 and Outstanding Preserve for our 
 Roasted Garlic & Onion Jam.

 Our fi rst Company Store opened.

1998
 Company Stores opened in 
 Camden, ME, Portland, ME 
 and Portsmouth, NH.

 Marketing completed fi rst 
 mass mailing of the retail catalog  
 for the holiday season.

1999
 Stonewall Kitchen won 
 the Maine Governor’s 
 Business Excellence award.

1996
 Stonewall Kitchen won 
 Outstanding Product Line award 
 and Outstanding New Product 
 for our Ginger Peach Tea Jam.

This stone wall in front of Jim's mother's 
cottage in Hampton, NH was the inspiration 
for the comoany name.

We couldn't 
believe we won!

Jim Stott at one 
of our earliest
Farmers' Markets

In 2013 our Wild Maine Blueberry 
Jam was flown into space at the 
request of a local astraunaut at the 
International Space Station.

STONEWALLKITCHEN.COM4
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t o d a y

2005
 Company Store opened 
 in South Windsor, CT.

 Stonewall Kitchen won 
 Outstanding Classic for our 
 Roasted Garlic & Onion Jam.

2009
 New cookbook series launched 
 with publication of Winter 
 Celebrations and Breakfast.

2013
 Stonewall Kitchen Wild Maine 
 Blueberry Jam was fl own into 
 space at the request of a local 
 astronaut at the International 
 Space Station.

2006
 Warehouse store opened 
 in Rochester, NH.

 Stonewall Kitchen was awarded 
 Silver Collar Employer of the 
 Year by the Maine Jobs Council.

 Favorites Cookbook published.

2011
 Stonewall Kitchen won 
 Outstanding Cooking Sauce 
 or Flavor Enhancer for our 
 Roasted Peach Whiskey Sauce.

 Top Innovation of Anuga Taste 
 for Espresso Rub

2015
 Jonathan King & Jim Stott 
 inducted into the Specialty 
 Food Association Hall of Fame

2016
 Stonewall Kitchen celebrates 
 our 25th Anniversary!

 Stonewall Kitchen wins the 
 Grocery Headquarters Trailblazer 
 Award for our Organic Jams

2002
 Stonewall Kitchen won 
 Outstanding Product Line award 
 and Outstanding Jam, Preserve,  
 Spread or Sweet Dessert Topping 
 for our Black Raspberry Jam.

2003
 Stonewall Kitchen Cafe opened 
 at our York Company Store.

 Company Store opened 
 in North Conway, NH.

 Stonewall Kitchen won Outstanding 
 Savory Condiment for our 
 Wasabi Ginger Sauce.

2004
 Distribution operation 
 moved to Rochester, NH.

2007
 Stonewall Kitchen won 
 Outstanding Cooking Sauce 
 or Flavor Enhancer for our 
 Roasted Apple Grille Sauce.

2008
 Cooking School opened 
 at our York headquarters and 
 fl agship store.

 Company Store opened in 
 National Harbor, MD.

 Stonewall Kitchen won 
 Outstanding Salad Dressing 
 for our Balsamic Fig Dressing, 
 and Outstanding Jam, Preserve, 
 Honey or Nut Butter for our 
 Bellini Jam.

2001
 Stonewall Kitchen won 
 Outstanding Jam, Preserve, 
 Spread or Sweet Dessert Topping 
 for our Fig & Walnut Butter.

2000
 The company moved its corporate 
 headquarters, manufacturing 
 facility, distribution and fulfi llment 
 operation, and fl agship store to 
 Stonewall Lane in York.

 Stonewall Kitchen Cookbook 
 published.

 Stonewall Kitchen won the 
 SBA Small Business of the Year 
 award for the state of Maine.

2012
 Company Stores opened in 
 Nashua, NH and Newburyport, MA.

 Stonewall Kitchen won Outstanding 
 Baked Good for our Cinnamon 
 Sugar Doughnut Mix.

 Stonewall Kitchen was fi nalist in 
 Trends & Innovations in SIAL Paris 
 for our Habanero Mango Aioli 

 First Stonewall Kitchen employee, 
 reached 20 year anniversary.

t o d a y

Our gorgeous York, Maine campus includes our Company Store, Cafe 
and Cooking School; plus we manufacture our products here too!

Jim Stott at one 
of our earliest
Farmers' Markets

In 2013 our Wild Maine Blueberry 
Jam was flown into space at the 
request of a local astraunaut at the 
International Space Station.

2012

 Year by the Maine Jobs Council.

 Favorites Cookbook published.
 Stonewall Kitchen celebrates  Stonewall Kitchen celebrates  Stonewall Kitchen celebrates 
 our  our 

 Stonewall Kitchen wins the  Stonewall Kitchen wins the 
 Grocery Headquarters Trailblazer  Grocery Headquarters Trailblazer 
 Award for our Organic Jams Award for our Organic Jams

In 2013 our Wild Maine Blueberry 

888.326.5678
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Cocktail Party
191629 | 6/case

Individual 
 Wild Maine Blueberry Jam

191621 | 12/case

Individual  
Holiday Jam

191620 | 12/case

Pepper Jelly
191623 | 6/case

Blueberry Breakfast
191626 | 6/case
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2016 Holiday Collections

Cocktail Party
191629 | 6/case

Pepper Jelly
191623 | 6/case

Classic Jam
191622 | 6/case

Dessert Sauce
191624 | 6/case

Grilling Collection
191628 | 6/case

Blueberry Breakfast
191626 | 6/case

new

888.326.5678 7
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2016 Holiday Collections

Farmhouse Breakfast
191625 | 6/case

Cheese Pairing
191627 | 6/case

Italian Dinner
191631 | 6/case

Mustard Tree
191618 | 6/case

STONEWALLKITCHEN.COM8
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Jam Tree
191617 | 6/case

Cheese Pairing
191627 | 6/case

Sampler Collection
191619 | 6/case

Mustard Tree
191618 | 6/case

888.326.5678 9
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2016 Holiday Confections

Our delicious selection of premium chocolates  
are simply amazing. Expertly crafted with the  
highest quality ingredients, these rich and satisfying  
treats are always popular with customers  
and are sure to be enjoyed.

Chocolate Covered Gingerbread Boy  
553831 | 30/case
Dark Chocolate Peppermint Bark  
554093 | 42/case
Dark Chocolate Salted Caramel Graham 
553910 | 36/case
Hot Chocolate Bark 
554090 | 36/case
Milk Chocolate Toffee Bar 
553909 | 36/case
Peppermint Tree Cookie 
554092 | 30/case
Snowflake Peppermint Bark 
553830 | 36/case

new

STONEWALLKITCHEN.COM10
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From your pantry you will need ...
2 sticks unsalted butter, softened  
1 large egg
3 Tbsp. granulated, decorative  
   or sanding sugar (optional)

Directions: Preheat oven to 350°F. 
Cream softened butter with 1 cup of dry  
mix until fluffy. Add egg and remaining  
mix. Knead with mixer or by hand until 
ingredients are completely blended and  
dough holds together. Roll out dough on 
floured board or pastry cloth to a thickness  
of ⅛". Cut into desired shapes. Bake on 
ungreased cookie sheet until edges are lightly 
browned (about 10-15 minutes). Allow 
cookies to cool. Decorate as desired.

Sprinkle raw, cutout cookies with sugar  
prior to baking if desired.

These light, flavorful sugar cookies are 
the perfect treat every time. This classic 
recipe is as easy as 1-2-3. The buttery 
dough is ideal for holiday cookie cutters 
and great as an everyday snack.
 

In 1991, we set up a small table at the local 
farmers’ market  proudly displaying the few 
dozen items we  had finished hand-labeling 
just hours before.  We are now proud to be the 
most awarded specialty food company in the 
country. Our headquarters are in York, Maine 
where you  can visit our Flagship Store, Cafe 
and celebrated Cooking School. Be sure  
to stop in when you’re in the area!

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

makes approximately  
4 dozen cookies

holiday
all natural • café baking

plain or fancy
Net Wt. 22 oz. | 623.68g   

c o o k i n g  i n s t r u c t i o n s

DISTRIBUTED BY 
STONEWALL KITCHEN®

STONEWALL LANE • YORK, ME 03909
 800-207-JAMS • MADE IN USA

STONEWALLKITCHEN.COM

holiday
all natural • café baking

sugar cookie 
mix

sugar cookie 
mix

Ingredients: Malted Wheat Flour (wheat 
flour, malted barley flour), Sugar, Baking 
Powder (sodium acid pyrophosphate, baking 
soda, cornstarch, monocalcium phosphate), 
Sea Salt, Natural Flavor
Contains: Wheat
May contain traces of soy

*

*

MIX

From your pantry you will need ...

for the muffi ns:
1 egg
6 Tbsp. melted butter (cooled)
5 oz milk
for the glaze:
1-2 Tbsp. Orange juice 

Directions for doughnuts: Preheat oven to 
400°F.  Spray a 6 cup mu�  n tin with non 
stick spray. Combine eggs, milk and cooled 
butter. Empty Mu�  n mix (Packet 1)into 
medium sized bowl. Add wet ingredients. Mix 
by hand, with a wooden spoon.  Batter should 
be somewhat lumpy. Divide batter evenly in 
mu�  n cups. Bake 24-28 minutes, or until a 
toothpick comes away clean. Cool in pan for
5 minutes. Remove mu�  ns from pan.  Prepare 
glaze by whisking orange juice into contents 
of glaze mix (Packet 2). (Add Orange juice 1 
Tablespoon at a time until desired consistency 
is reached.) Glaze tops of cooled mu�  ns.

The sweet taste of orange interlays over 
nuts and plenty of soft, sweet cranberries 
in this fruitful muffi n mix. This Orange 
Cranberry Walnut Muffi n Mix is a delightful 
way to start the day. Mix up a batch for a 
quick and easy morning treat. Keep a box 
on-hand for unexpected sleepovers.

In 1991, we set up a small table at the local 
farmers’ market  proudly displaying the few
dozen items we  had � nished hand-labeling just 
hours before.  We are now proud to be the most 
awarded specialty food company in the country. 
Our headquarters are in York, Maine where
you  can visit our Flagship Store, Cafe and 
celebrated Cooking School. Be sure to  stop
in when you’re in the area!

café baking line • café baking line • café baking line • café baking linecafé baking line • café baking line • café baking line • café baking line café baking line • café baking line café baking line • café baking line 

orange cranberry
walnut muffi n mix

orange cranberry
walnut muffi n mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 6
jumbo muffi ns

holiday
all natural • café baking

home-baked goodness
Net Wt. 16.3 oz. | 462g  

c o o k i n g  i n s t r u c t i o n s

Ingredients: Malted Wheat Flour, 
Granulated and Powdered Sugar, 
Cranberries, Walnuts,  Baking Powder 
(sodium acid pyrophosphate, baking soda, 
cornstarch, monocalcium phosphate), 
Cinnamon, Sea Salt, Natural Flavors, 
Orange, Baking Soda
Contains: Wheat, Walnuts

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

holiday
all natural • café baking

From your pantry you will need ...

for the cupcakes:
7 Tbsp. butter, softened
2 eggs
½ cup water
for the frosting:
12 Tbsp. unsalted butter, softened 

Directions: Preheat oven to 350°F. Line 
mu�  n tin with paper liners. In bowl of a 
mixer, cream softened butter with about 1 cup 
of cake mix. Beat until � u� y. Add eggs, one 
at a time, then add remaining mix and water. 
Stir to incorporate. Open peppermint candy 
packet and add 1 Tablespoon of the candy 
cane � akes to the cake batter. Beat on medium 
speed, just until blended. Do not over mix. 
Pour into mu�  n cups, � lling each no more 
than 2/3’s full. Bake for 20 to 22minutes. Cool 
10 minutes, remove from pan and frost when 
cooled.

Place frosting mix in a bowl with butter. Beat 
until smooth. Spread on cooled cupcakes. 
Sprinkle with candy cane � akes.

Satisfy any wish for holiday treats 
with these easy-to-make, fantastic 
tasting cupcakes. Bits of candied 
peppermint dance around decadent, 
buttery vanilla frosting on top of a 
rich chocolate cupcake.

In 1991, we set up a small table at the 
local farmers’ market  proudly displaying 
the few dozen items we  had � nished 
hand-labeling just hours before.  We 
are now proud to be the most awarded 
specialty food company in the country. 
Our headquarters are in York, Maine 
where you  can visit our Flagship Store, 
Cafe and celebrated Cooking School.
Be sure to  stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking linecafé baking line • café baking line • café baking line • café baking line café baking line • café baking line café baking line • café baking line 

chocolate
peppermint
cupcake mix

chocolate
peppermint
cupcake mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 12 cupcakes

holiday
all natural • café baking

with peppermint frosting
Net Wt. 22 oz. | 623.7g  

c o o k i n g  i n s t r u c t i o n s

Ingredients: Granulated Sugar, Confectioner’s 
Sugar, Bleached Wheat Flour, Brown Sugar, 
Cocoa (processed with Alkali), Peppermint 
Candy (Corn syrup, sugar, coconut oil, natural 
colors, peppermint oil, and soy lecithin), 
Buttermilk, Sour Cream, Natural Flavors, Baking 
Soda, Sea Salt, and Monocalcium Phosphate
Contains: Wheat, Milk, Soy

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

holiday
all natural • café baking

From your pantry you will need ...
8 Tbsp. (one stick) butter, softened 
1 egg 

Directions: Preheat oven to 350°F. Grease 
and � our two cookie sheets, or line with 
parchment paper. In the bowl of an electric 
mixer, cream together softened butter and 
egg. Gradually blend in dry mix. Mix on 
low speed until dough begins to form a ball. 
Remove from mixer. Blend in any dry mix by 
hand. Form into 2 disks of equal parts. Wrap 
in plastic wrap and chill in refrigerator for 
about 1 hour. Place on well � oured board. 
Roll out to a thickness of ⅛ to ¼ of an 
inch. Cut into desired shapes with a cookie 
cutter. Bake 10-12 minutes. Remove to wire 
rack and cool completely. Decorate when 
completely cool, if desired. 
 
* Baking recommendations are based on a 

1½ x 3-inch cookie cutter. If a di� erent 
size cutter is used, cook time should be 
adjusted accordingly.

A snap of fl avor bounces off our 
Gingerbread Cookies to sweetly 
embrace the holidays with festive 
seasonal cookies minus all the work. 
We mixed together the best ingredients; 
you sprinkle in the homemade touch.  

In 1991, we set up a small table at the local 
farmers’ market  proudly displaying the few 
dozen items we  had � nished hand-labeling 
just hours before.  We are now proud to be
the most awarded specialty food company in 
the country. Our headquarters are in York, 
Maine where you  can visit our Flagship
Store, Cafe and celebrated Cooking School.
Be sure to  stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking linecafé baking line • café baking line • café baking line • café baking line café baking line • café baking line café baking line • café baking line 

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 24 cookies

holiday
all natural • café baking

a holiday favorite
Net Wt. 12 oz. | 340g  

c o o k i n g  i n s t r u c t i o n s

Ingredients: Wheat Flour, Sugar, 
Molasses, Candied Ginger (ginger, 
cane sugar), Spices, Baking Soda, 
Sea Salt, Natural Flavor
Contains: Wheat

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

holiday
all natural • café baking

gingerbread
cookie mix

gingerbread
cookie mix

Simply delectable. That’s the best 
way to describe our Gingerbread 
Cupcakes. Topped with velvety smooth 
cream cheese frosting, they’re moist, 
delicious and full of robust ginger 
flavor. These cupcakes are sure to 
bring a smile to everyone’s face. 

In 1991, we set up a small table at the local 
farmers’ market  displaying the few dozen 
items we  had finished hand-labeling just 
hours before.  We are now proud to be one of 
the most awarded specialty food companies in  
the country. Please visit our headquarters in 
York, Maine where our Company Store, Cafe 
and celebrated Cooking School are located.

From your pantry you will need …
for the cupcakes:
1 large egg, room temperature
4 ½ Tbsp. unsalted butter, melted and cooled
¾ cup water

for the frosting:
8 oz. cream cheese, softened
6 Tbsp. unsalted butter, softened

Directions for the cupcakes: Preheat oven 
to 350°F. Spray, grease or line with paper 
liners a 12-well muffin tin, set aside. Empty 
cupcake mix into bowl of an electric mixer 
fitted with the paddle attachment, or a hand 
mixer may be used. Add egg, butter and water. 
Mix on medium speed, just until incorporated. 
Evenly divide batter in prepared muffin tin, 
filling each well ⅔'s full. Bake at 350°F for 
20 minutes, or until a toothpick inserted in 
the center comes out clean. Allow to cool in 
pan 10 minutes then remove from pan and 
allow to cool on rack.

Directions for the frosting: Place the cream 
cheese and butter in the bowl of an electric 
mixer fitted with the paddle attachment. 
Cream until uniformly mixed. On low speed, 
slowly add the frosting mix and beat until 
smooth. Spread on cooled cupcakes.

gingerbread 
cupcake mix

gingerbread 
cupcake mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

holiday
all natural • café baking

with cream cheese frosting mix
Net Wt. 24.2 oz. | 686g  

c o o k i n g  i n s t r u c t i o n s

Ingredients: Wheat Flour, Confectioners’ Sugar 
(sucrose, cornstarch), Sugar, Candied Ginger 
(ginger, cane sugar), Molasses, Molasses Powder 
(molasses, maltodextrin), Tapioca Starch, Baking 
Soda, Ginger, Natural Vanilla Flavor, Spices, Sea 
Salt, Natural Maple Flavor, Gum Blend (xanthan 
gum, guar gum, sodium alginate), Natural 
Almond Flavor
Contains: Wheat
May contain traces of soy

holiday
all natural • café baking

makes 12 cupcakes
distributed by 

stonewall kitchen®
stonewall lane • york, me 03909

 800.207.jams • made in usa
stonewallkitchen.com

MIX

161011
12/case

161013
12/case

551120
12/case

101337
12/case

161030
12/case

553120
12/case

552639
6/case

130825
12/case

101331*
12/case

553380
6/case

553794
6/case

170810
12/case

552359
6/case

553104
6/case

Seasonal Favorites

new

new

*additional sizes available, see order form for details

210506 
6/case

888.326.5678 11
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Jams & Jellies

Our jams and jellies are often thought of as the 
cornerstone of our business. After all, they are what  
we began with back in our farmers’ market days. 
Made with the ripest berries and fruit, each one 
bursts with delicious flavor and are always in demand.

8.25-13 oz. | 12/case

Apple Cider 101369* 
Apricot 101328  
Bellini 101342 
Seedless Blackberry 101373 
Black Raspberry 101321  
Seedless Black Raspberry 101353 
Blueberry Rhubarb 101370 
Cherry Berry 101366 
Cinnamon Apple 101343 
Concord Grape 101335
Fig & Ginger 101320 
Holiday 101331*
Maine Blueberry Cherry  
Organic 100820 
Mango Peach 101334 
Mimosa 101340 
Mixed Berry 101348 
Peach 101347 
Peach Amaretto 101322 
Peach Apricot Cherry 101355  
Raspberry Peach Champagne 101303* 
Red Raspberry 101309* 
Seedless Raspberry 101339 
Sour Cherry 101323  
Strawberry 101310* 
Strawberry Apple Rhubarb 101307 
Strawberry Champagne 101362
Strawberry Peach 101354
Strawberry Vanilla Organic 100821 
Sugar Plum 101337 
Tropical Fruit 101371 
Wild Maine Blueberry 101305*
         Wild Maine Blueberry Champagne  
 `        101356 (while supplies last)

*additional sizes available, see order form for details

limited 
edition

seasonal

seasonal

STONEWALLKITCHEN.COM12
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Marmalades

No Sugar Added Spreads

101349

101314101372

101302

101300

100803 100801

101301

Curds

161001 161002

Marmalade is a fruit 
preserve made from the 
juice and peel of citrus 
fruits. Ideal for scones 
in the morning, they 
also add a wonderful 
fl avor to salad dressings 
and pan sauces.

12-13 oz. | 12/case

7.25 oz. | 12/case 11.5 oz. | 12/case

Honey

551825
12/case

13

SWK_wholesalecatalog_jul-dec2016.indd   13 5/9/16   3:24 PM



161003161015 161030161014

Fruit Butters

Hot Chocolates

553129553120553119553128

Peanut Butters

Our creamy 
and chunky style 
peanut butters contain 
no additives and are 
mixed smooth. Made 
from a hearty blend 
of southern grown 
Spanish, Virginia, 
and Runner peanuts, 
PB&Js are noticeably 
more delicious.

15.5 oz. | 12/case

551212 551211 17 oz. | 261626 | 12/case

seasonal

Applesauce

seasonal
10-15.2 oz. | 12/case

12.25-12.75 oz. | 12/case

new
new

seasonalnew

STONEWALLKITCHEN.COM14
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Organics

After becoming certified organic by the Maine Organic Farmers and 
Gardeners Association (MOFGA) and having success with our first 
four organic jams, we're expanding our organic product line across four 
categories! Each one is unique and delicious with a wholesome quality, 
made with the best organic ingredients available.

Jams
Maine Blueberry Cherry 
100820 | 12/case

Maple Apple Onion 
100822 | 12/case

Strawberry Vanilla 
100821 | 12/case

Sweet Chili  
100823 | 12/case

Mixes
Farmhouse Pancake & Waffle  
551141 | 12/case
Scone Mix  
553949 | 6/case

Dressing
Honey Orange  
Balsamic Dressing 
141134 | 6/case

Grille Sauces
Honey Miso  
Barbecue Sauce  
131158 | 6/case
Sesame Teriyaki Sauce  
131157 | 6/case

new

new

new

new

new

888.326.5678 15
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Pancake Puff Maker
This STONEWALL KITCHEN 
branded electric pancake puff 
maker makes a batch of pancake 
puffs, doughnut holes or cupcake 
pops in 5-8 minutes. Nonstick, 
easy-to-clean surface.

600059 | 4/case

551118

553312

551111 551140

552692551133

554130

Organic
551141

551130

Gluten Free
553315

Gluten Free
554129

16 oz. 551109
33 oz. 551101 | 6/case

Pancakes, Waffles & Crepe Mixes

551112

551120

seasonal

seasonal

16 oz. | 12/case (unless otherwise noted)

new

STONEWALLKITCHEN.COM16
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Our Maine Maple Syrup is Grade A and sourced 
exclusively from Maine farms. These deliciously sweet 
and expertly crafted syrups are rich in fl avor and made 
using delicious berries, spices and ingredients.

Mini Maple 1.7 fl oz. 
552401 | 24/case

8.5 fl oz. Bottle
Apple Cider 
170814 | 12/case
Cinnamon Apple 
170808 | 12/case
Holiday 
170810 | 12/case
Maine Maple 
170801 | 12/case
Maple Blueberry  
170812 | 12/case
Raspberry 
170804 | 12/case
Wild Maine Blueberry 
170802 | 12/case

16 fl oz. Crock
Maine Maple 
171601 | 6/case
Wild Maine Blueberry 
171602 | 6/case

Syrups

seasonal

new seasonal

888.326.5678 17
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Breakfast Baking Mixes

Grits

Whether you serve it for breakfast, brunch 
or dessert, you can never go wrong with 
our delicious Cinnamon Streusel Coffee 
Cake Mix. It bakes up golden brown with 
a satisfying and rich layer of tasty cinnamon 
and chopped walnuts. Finished with a 
delightful crumb topping, it’s easy to make 
with just a few items from your pantry. Enjoy! 

In 1991, we set up a small table at the local 
farmers’ market  displaying the few dozen 
items we  had finished hand-labeling just 
hours before.  We are now proud to be one of 
the most awarded specialty food companies in  
the country. Please visit our headquarters in 
York, Maine where our Company Store, Cafe 
and celebrated Cooking School are located.

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

breakfast
quality • café baking

home-baked goodness
Net Wt. 30 oz. | 850g  

•

c o o k i n g  i n s t r u c t i o n s

distributed by 
stonewall kitchen®

stonewall lane • york, me 03909

 800.207.jams • made in usa
stonewallkitchen.com

breakfast
quality • café baking

cinnamon 
streusel 

coffee cake mix

cinnamon 
streusel 

coffee cake mixFrom your pantry you will need ...
3 Tbsp. unsalted butter, melted
12 Tbsp. (1 ½ sticks) unsalted butter, softened
3 large eggs
1½ cups sour cream

Directions: Preheat oven to 350°F. Spray 
or butter and flour a 10-inch tube pan. Set 
aside. Mix together the contents of the 
streusel packet with 3 Tbsp. melted butter to 
a moist sand texture. Set aside. In the bowl 
of an electric mixer fitted with the paddle 
attachment on medium-low speed, cream 
together 12 Tbsp. softened butter and one 
quarter the contents of the mix packet until 
soft and creamy, about 1 to 2 minutes. Add 
the eggs one at a time beating after each 
addition until well combined. Add half of 
the remaining mix packet followed by the 
sour cream and finally the remainder of the 
mix. Mix until combined.

Spread half of the batter into the bottom of 
the tube pan. Top with half of the streusel. 
Drop the remaining batter in large spoonfuls 
covering the streusel layer as best as you can. 
Sprinkle the remaining streusel over the top 
layer of batter. Bake for 50 to 55 minutes 
or until a toothpick inserted into the center 
comes out clean. Transfer pan to wire rack 
and let cool for about 15 minutes before 
removing the cake.

MIX

makes one 
10-inch tube pan

From your pantry you will need ...
2 large eggs, room temperature
¾ cup water
¼ cup canola or other oil
1 tsp. vanilla

Directions: Preheat oven to 350˚F. Grease 
and  � our an 8" x 4" loaf pan. Combine water, 
eggs and  oil in a large bowl. Add dry mix 
(larger bag) and  vanilla. Stir until moistened 
and smooth. Layer  ½ of the batter in loaf 
pan and sprinkle with  ¾ cup of swirl mixture 
(small bag). Add remaining  batter and 
spread carefully to cover. Top with  remaining 
swirl mixture. Bake 60-70 minutes, or  until 
toothpick inserted near center of loaf comes 
 out clean. Cool loaf on a cooling rack for  15 
minutes. Loosen edges with knife or metal 
 spatula. Remove from pan. Cool completely 
 before cutting.

Rich buttery fl avor mingles with a swirl of 
cinnamon in our version of an aromatherapy 
alarm clock. Mornings are suddenly 
welcomed with the scent of fresh Cinnamon 
Swirl Quick Bread baking in the oven. Our 
bread bakes quickly and preparation is 
almost effortless. Inhale the warm sweetness. 

 In 1991, we set up a small table at the
local farmers’ market  proudly displaying
the few dozen items we  had � nished hand-
labeling just hours before.  We are now proud
to be the most awarded specialty food company 
in the country. Our headquarters are in York, 
Maine where you  can visit our Flagship Store, 
Cafe and celebrated Cooking School. Be sure
to stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking line café baking line • café baking line 

cinnamon swirl
quick bread mix

cinnamon swirl
quick bread mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes one 8" loaf

breakfast
all natural • café baking

home-baked goodness
Net Wt. 17 oz. | 496g  

�

c o o k i n g  i n s t r u c t i o n s

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

breakfast
all natural • café baking

Ingredients: Sugar, Malted Wheat Flour, Whey (from 
milk), Baking Powder (sodium acid  pyrophosphate, 
baking soda, cornstarch, monocalcium phosphate), 
Sea Salt, Wheat Gluten, Xanthan Gum, Guar Gum, 
Corn� our, Tumeric, Sugar, Malted Wheat Flour, 
Fructose, Canola Oil, Cinnamon
Contains: Wheat

From your pantry you will need ...
2 cups water at room temperature
4 large eggs at room temperature 
2 Tbsp. unsalted butter, melted, plus additional    
 melted butter for brushing popover pan
 (approximately 2 Tbsp.)

Directions: Preheat oven and mu�  n
tin or popover pan to 450°F. Empty
mix into bowl. In a separate bowl, lightly
whisk together water, eggs and 2 Tbsp. melted
butter. Add to dry ingredients and whisk
until blended. Batter will be lumpy. Remove 
pan from oven and quickly brush cups with 
additional melted butter (be sure to coat the 
rims of each cup). Fill cups ¾ full and bake 
for 20 minutes. Do not open oven door while 
baking. Reduce heat to 350°F and continue 
baking 15-20 minutes until golden brown. 
Serve warm. 

Note: Popovers can be frozen in an
airtight container and warmed in 325°F
oven for 5-10 minutes.

Ever taste a perfect popover? Our 
Traditional Popover Mix helps you 
create perfect popovers right in your 
own kitchen. With just the right amount 
of texture on the outside and a delicately 
layered softness on the inside, these 
popovers will melt in your mouth.

In 1991, we set up a small table at the local 
farmers’ market  proudly displaying the few 
dozen items we  had � nished hand-labeling 
just hours before.  We are now proud to be
the most awarded specialty food company
in the country. Our headquarters are in York, 
Maine where you  can visit our Flagship
Store, Cafe and celebrated Cooking School. 
Be sure to  stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking line café baking line • café baking line 

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 12 popovers

breakfast
all natural • café baking

classic baking made simple
Net Wt. 12.3 oz. | 350g  

�

c o o k i n g  i n s t r u c t i o n s

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

breakfast
all natural • café baking

Ingredients: Malted Wheat Flour,
Non-Fat Milk, Sea Salt
Contains: Wheat, Milk

traditional
popover mix

traditional
popover mix

SK or BC Popover Mix

12/30/2010

From your pantry you will need ...

for the scones:
8 Tbsp. unsalted butter, cold and cubed
½ cup plus 2 Tbsp. cold water

for the glaze:
1 Tbsp. orange juice or 1-2 Tbsp. milk or cream

Directions for scones: Preheat oven to 450°F. 
Lightly  spray a cookie sheet with cooking 
spray. Pour contents  of scone mix into mixing 
bowl. Add butter and cut in with pastry 
blender or fingertips until it resembles coarse 
crumbs. Add cold water and mix lightly,  just 
until mixture begins to hold together. Do 
not over-work dough. Turn dough onto a 
well floured work surface. Knead gently  until 
it holds together. Pat dough into a ½" thick  
round. Cut round into eight wedges. Place 
on prepared cookie sheet. Bake until lightly 
browned, approximately 10-12 minutes. Allow 
to cool on wire rack.

Directions for glaze: Empty glaze mix into  
a bowl. Whisk in orange juice, milk or cream 
and keep whisking until glaze is smooth. 
Drizzle over cooled scones.

Light, buttery and full of flavor these 
yummy scones are a cinch to make. 
Zesty orange and a hint of tart cranberry 
make them the ideal breakfast treat 
perfect with a cup of tea and our 
Orange Cranberry Marmalade!

In 1991, we set up a small table at the 
local farmers’ market  proudly displaying the 
few dozen items we  had finished hand-labeling 
just hours before.  We are now proud to be the 
most awarded specialty food company in the 
country. Our headquarters are in York, Maine 
where you  can visit our Flagship Store, Cafe 
and celebrated Cooking School. Be sure to  
stop in when you’re in the area!

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 8 scones

breakfast
all natural • café baking

with orange glaze
Net Wt. 12.9 oz. | 366g  

•

c o o k i n g  i n s t r u c t i o n s

Ingredients: Malted Wheat Flour,  
Confectioner’s Sugar, Cranberries  
(cranberries, sugar, sunflower oil),  Sugar, 
Buttermilk, Baking Powder  (sodium acid 
pyrophosphate, baking  soda, cornstarch, 
monocalcium  phosphate), Orange Peel, 
Baking  Soda, Natural Flavor, Sea Salt
Contains: Wheat, Milk

distributed by 
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

MIX

breakfast
all natural • café baking

orange 
cranberry 
scone mix

orange 
cranberry 
scone mix

From your pantry you will need …

10 Tbsp. unsalted, cold butter, cut into
small pieces or shredded

½ cup cold water

Directions: Preheat oven to 450°F. Put dry 
mix into large mixing bowl. Add butter and 
cut in with pastry blender,  fork, or two knives 
until it resembles coarse crumbs. Add cold 
water and mix lightly until mixture holds 
together in  a ball. Do not over work dough. 
Gently turn dough onto  a well-� oured work 
surface. Knead gently until it holds together. 
Form dough into 8" x ½" round. Cut round 
into eight wedges. Place on baking sheet 
1½" apart. Bake until  lightly browned, 
approximately 10-12 minutes.

Our Blueberry Sour Cream Scone Mix
has the essence of a favorite family recipe;
the kind that is handwritten on a well-worn 
recipe card and lovingly passed from
friend to friend. Fluffy, buttery, and full of 
blueberries, these scones are sure to
bring a smile to your face.  

In 1991, we set up a small table at the
local farmers’ market  proudly displaying the
few dozen items we  had � nished hand-labeling 
just hours before.  We are now proud to be the 
most awarded specialty food company in the
country. Our headquarters are in York, Maine 
where you  can visit our Flagship Store, Cafe
and celebrated Cooking School. Be sure to 
stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking line café baking line • café baking line 

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 8 scones

breakfast
all natural • café baking

make mornings memorable
Net Wt. 12 oz. | 340g  

�

c o o k i n g  i n s t r u c t i o n s

Ingredients: Malted Wheat Flour, Sugar, 
Sour Cream, Blueberries, Baking Powder 
(sodium acid pyrophosphate, baking soda, 
cornstarch, monocalcium phosphate), Sea 
Salt, Natural Flavor, Baking Soda
Contains: Wheat, Milk

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

MIX

breakfast
all natural • café baking

blueberry
sour cream
scone mix

blueberry
sour cream
scone mix From your pantry you will need ...

¾ cup cold water
1½ sticks unsalted, cold butter, cut into

small pieces

Directions: Preheat oven to 450˚F. Put dry 
mix into large mixing bowl. Add butter and 
cut in with pastry blender, fork or two knives 
until it resembles coarse crumbs. Add cold 
water and mix lightly, just until mixture holds 
together in a ball. Do not over-work dough. 
Gently turn dough onto a well � oured work 
surface. Knead gently until it holds together. 
Form dough into 8" round and ½" thick. Cut 
round into eight wedges. Place on baking 
sheet 1½" apart. Bake  until lightly browned, 
approximately 10-12 minutes.

Straight from the baker’s shop.  You know 
the bakery. The one with the black and 
white checked linoleum and spotless
glass case displaying a multitude of 
baked-by-hand creations. Create that 
bake shop taste right from your oven
with our Cinnamon Bun Mix. 

 In 1991, we set up a small table at the
local farmers’ market  proudly displaying
the few dozen items we  had � nished hand-
labeling just hours before.  We are now 
proud to be the most awarded specialty food 
company in the country. Our headquarters 
are in York, Maine where you  can visit 
our Flagship Store, Cafe and celebrated 
Cooking School. Be sure to stop in when 
you’re in the area!

café baking line • café baking line • café baking line • café baking line café baking line • café baking line 

traditional
scone mix

traditional
scone mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 8 scones

breakfast
all natural • café baking

home-baked goodness
Net Wt. 14.37 oz. | 407g  

�

c o o k i n g  i n s t r u c t i o n s

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

breakfast
all natural • café baking

Ingredients: Malted Wheat Flour, Sugar, 
Buttermilk, Baking Powder (sodium acid 
pyrophosphate, baking soda, cornstarch, 
monocalcium phosphate), Sea Salt, 
Baking Soda
Contains: Wheat

552645 552976

552350

552347

552346

Gluten Free
553951

Organic
553949

 554029

We’re enhancing our popular 
breakfast category and giving 
customers another great way to 
start the day with our tasty, new 
Farmhouse Cheesy Grits. Made with 
quick-cooking, white corn, hominy 
grits. It cooks up hot and creamy 
with a savory, mild Cheddar cheese 
fl avor in that classic Southern style.

14 oz. | 12/case

Whether you serve it for breakfast, brunch 
or dessert, you can never go wrong with 
our delicious Cinnamon Streusel Coffee 
Cake Mix. It bakes up golden brown with 
a satisfying and rich layer of tasty cinnamon 
and chopped walnuts. Finished with a 
delightful crumb topping, it’s easy to make 
with just a few items from your pantry. Enjoy! 

In 1991, we set up a small table at the local 
farmers’ market  displaying the few dozen 
items we  had finished hand-labeling just 
hours before.  We are now proud to be one of 
the most awarded specialty food companies in  
the country. Please visit our headquarters in 
York, Maine where our Company Store, Cafe 
and celebrated Cooking School are located.

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

breakfast
quality • café baking

home-baked goodness
Net Wt. 30 oz. | 850g  

•

c o o k i n g  i n s t r u c t i o n s

distributed by 
stonewall kitchen®

stonewall lane • york, me 03909

 800.207.jams • made in usa
stonewallkitchen.com

breakfast
quality • café baking

cinnamon 
streusel 

coffee cake mix

cinnamon 
streusel 

coffee cake mixFrom your pantry you will need ...
3 Tbsp. unsalted butter, melted
12 Tbsp. (1 ½ sticks) unsalted butter, softened
3 large eggs
1½ cups sour cream

Directions: Preheat oven to 350°F. Spray 
or butter and flour a 10-inch tube pan. Set 
aside. Mix together the contents of the 
streusel packet with 3 Tbsp. melted butter to 
a moist sand texture. Set aside. In the bowl 
of an electric mixer fitted with the paddle 
attachment on medium-low speed, cream 
together 12 Tbsp. softened butter and one 
quarter the contents of the mix packet until 
soft and creamy, about 1 to 2 minutes. Add 
the eggs one at a time beating after each 
addition until well combined. Add half of 
the remaining mix packet followed by the 
sour cream and finally the remainder of the 
mix. Mix until combined.

Spread half of the batter into the bottom of 
the tube pan. Top with half of the streusel. 
Drop the remaining batter in large spoonfuls 
covering the streusel layer as best as you can. 
Sprinkle the remaining streusel over the top 
layer of batter. Bake for 50 to 55 minutes 
or until a toothpick inserted into the center 
comes out clean. Transfer pan to wire rack 
and let cool for about 15 minutes before 
removing the cake.

MIX

makes one 
10-inch tube pan

When we tested these doughnuts we really 
couldn’t tell the difference between this 
Gluten Free Cinnamon Sugar Doughnut 
Mix and our regular version. Feel free to 
indulge your sweet cravings with these 
sugary treats that are easy-to-make and 
so satisfying. They have the added benefit 
of being baked, not fried for even more 
good, wholesome eating.

In 1991, we set up a small table at the local 
farmers’ market displaying the few dozen 
items we had finished hand-labeling just 
hours before.�We are now proud to be the 
most awarded specialty food company in 
the country.� Please visit our headquarters in 
York, Maine where our Company Store, Cafe 
and celebrated Cooking School are located.�

Jim Stott and Jonathan King
Creators of Stonewall Kitchen

breakfast
all natural • café baking

home-baked & gluten free
Net Wt. 18 oz. | 510g 

breakfast
all natural • gluten free • café baking

•

From your pantry you will need …
for the doughnuts:
½ cup milk  
1 large egg, beaten
⅓ cup unsalted butter, melted
for the topping:
⅓ cup unsalted butter, melted

Directions: Grease or spray a 12-well 
doughnut pan*.� Preheat oven to 400°F.�
Pour doughnut mix into a bowl.�  Add 
milk, egg and ⅓ cup melted butter.� Beat on 
medium speed about 30 seconds to combine.� 
Pipe or spoon batter into doughnut pan, 
filling each cup ½ full.� Bake 9-10 minutes, 
or until lightly browned.�

Directions for topping: Pour topping mix 
into a small bowl.� Melt butter in separate 
bowl.� Remove doughnuts from pan while 
still warm.� Gently brush each with melted 
butter and then roll in cinnamon sugar 
mixture.� Serve immediately.�

*Yield may vary based on style and brand of doughnut pan.�

GLUTEN 
FREE

c o o k i n g  i n s t r u c t i o n s

Ingredients: Sugar, Potato Starch, Rice 
Flour, Cornstarch, Tapioca Starch, Corn 
Flour, Sour Cream (cream solids, cultured 
nonfat milk, citric acid), Baking Powder 
(sodium acid pyrophosphate, baking soda, 
cornstarch, monocalcium phosphate), 
Spices, Vanilla, Xanthan Gum, Sea Salt
Contains: Milk

distributed by 
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

gluten free 
cinnamon sugar 
doughnut mix

gluten free 
cinnamon sugar 
doughnut mix

Makes 10-12doughnuts

Even if you’re not sensitive to gluten,
you’ll love the rich, buttery taste of these
delicious Gluten Free Scones. Full of fl avor
and easy to make with just a few items from
your pantry, you can bake up a batch in no
time. Perfect for breakfast, ideal for brunch
and satisfying for anyone who craves real
home baked goodness—without all the gluten!

In 1991, we set up a small table at the local
farmers’ market  displaying the few dozen
items we  had fi nished hand-labeling just
hours before.  We are proud to be one of the
most awarded specialty food companies in 
the country. Please visit our headquarters in
York, Maine where our Company Store, Cafe
and celebrated Cooking School are located.

makes 8 scones

café baking line • café baking line • café baking line • café baking line café baking line • café baking line 

Jim Stott and Jonathan King
Creators of Stonewall Kitchen

breakfast
quality • café baking

home-baked & gluten free
Net Wt. 12 oz. | 340.2g 

breakfast
quality • gluten free • café baking

�

From your pantry you will need …
for this mix:
8 Tbsp. (1 stick) unsalted butter, cold

and cut into small pieces
⅔ cup cold water
1 large egg, slightly beaten

Directions: Preheat oven to 450°F 
and grease or line a baking sheet with 
parchment paper. Set aside. Pour
contents of scone mix into a mixing
bowl. Remove 1 tablespoon of mix and 
dust work surface where the scones will 
be formed. Add butter to mix and cut in 
with a pastry blender or fi nger tips until 
it resembles coarse crumbs. Add water 
and egg and lightly mix just until mixture 
begins to hold together. Do not over-work 
dough. Turn dough onto fl oured work 
surface. Pat dough into 8" round that
is ½" thick. Cut round into eight wedges.
Place on prepared baking sheet 1½" apart. 
Bake 10-12 minutes or until golden
brown in color. Allow scones to cool
(at least 10 minutes) and serve.

GLUTEN
FREE

c o o k i n g  i n s t r u c t i o n s

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

Ingredients: Potato Starch, Rice Flour, Cornstarch, 
Sugar, Tapioca Starch, Degerminated Yellow Corn 
Flour, Modifi ed Tapioca Starch, Baking Powder 
(sodium acid pyrophosphate, sodium bicarbonate, 
cornstarch, monocalcium phosphate), Natural 
Flavor (maltodextrin, natural butter fl avor, annatto, 
turmeric), Natural Vanilla Flavor, Organic Gum 
Blend (organic gum, locust bean gum), Sea Salt, 
Soy Flour
Contains: Milk, Soy

SK GF Scone 9/18/2014

INGREDIENTS: Potato Starch, Rice Flour, 
Cornstarch, Sugar, Tapioca Starch, 
Degerminated Yellow Corn Flour, Modified 
Tapioca Starch, Baking Powder (sodium acid 
pyrophosphate, baking soda, cornstarch, 
monocalcium phosphate), Natural Flavor 
(maltodextrin, Natural Butter Flavor, Annatto, 
Turmeric), Natural Vanilla Flavor, Organic Gum
Blend (organic guar and locust bean gums), 
Sea Salt, Soy Flour.

Contains Milk, Soy.

09/22/2014Traditional
Scone Mix

Traditional
Scone Mix

MIX

gluten free
traditional

scone mix

gluten free
traditional

scone mix

12-30 oz. | 6/case

From your pantry you will need ...

for the mix:
2 Tbsp. cold butter
½ cup milk
for the fi lling:
3 Tbsp. softened butter
¼ cup raisins (optional)
for the icing:
1-2 Tbsp. milk

Directions: Preheat oven to 400˚F. Grease 
6-cup mu�  n tin. In a small bowl, cream 3 
Tbsp. softened butter with contents of � lling 
mix. Set aside.

Empty cinnamon bun mix into large bowl. 
Cut in 2 Tbsp. cold butter with fork, until 
mixture is crumbly. Add ½ cup milk and stir to 
combine. Turn dough out on a � oured board. 
Knead about 10 times. Roll or pat into a 1/3" 
thick oblong piece. Cover dough with � lling 
mixture. Add ¼ cup raisins, if desired. Roll up 
like a jelly roll. Cut into 6 equal pieces. Place 
each slice into prepared mu�  n cups. Bake 22 
minutes or until golden. Remove from mu�  n 
tin to cool.

Add 1-2 Tbsp. of milk to icing mix, a little 
at a time, stir until smooth. Pour glaze over 
cinnamon rolls. Serve warm.

Straight from the baker’s shop.  You know 
the bakery. The one with the black and 
white checked linoleum and spotless
glass case displaying a multitude of 
baked-by-hand creations. Create that 
bake shop taste right from your oven
with our Cinnamon Bun Mix. 

 In 1991, we set up a small table at the
local farmers’ market  proudly displaying
the few dozen items we  had � nished hand-
labeling just hours before.  We are now 
proud to be the most awarded specialty food 
company in the country. Our headquarters 
are in York, Maine where you  can visit 
our Flagship Store, Cafe and celebrated 
Cooking School. Be sure to stop in when 
you’re in the area!

café baking line • café baking line • café baking line • café baking line café baking line • café baking line 

cinnamon bun 
mix

cinnamon bun 
mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes approx. 6 buns

breakfast
all natural • café baking

home-baked goodness
Net Wt. 19.6 oz. | 556g  

�

c o o k i n g  i n s t r u c t i o n s

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

breakfast
all natural • café baking

Ingredients: Malted Wheat  Flour, 
Sugar, Baking Powder (sodium acid 
 pyrophosphate, baking soda, cornstarch, 
 monocalcium phosphate), Sea Salt, Light 
Brown Sugar, Spice, Sugar,  Natural Flavor
Contains: Wheat

551100

From your pantry you will need ...

for the doughnuts:

1 egg, beaten
½ cup oil
 ½ cup buttermilk (or ½ cup milk with
    ½ tsp.  lemon juice or white vinegar)
for the topping:
2 Tbsp. butter, melted
2-3 Tbsp. milk

Directions for doughnuts: Preheat oven to 
325°F.  Grease doughnut pan. Whisk together 
egg, melted butter  and buttermilk in a large 
bowl. Stir in contents of doughnut  mix 
(Packet 1).  Mix until well combined. Pipe or 
spoon  batter into pan, � lling each doughnut 
cup ½ full. Bake  10-15 minutes. Allow to cool 
in pan 10 minutes before  moving to wire rack.

Directions for frosting: Combine frosting 
mix (Packet 2)  with 2 tablespoons melted 
butter. Slowly add milk one  tablespoon at
a time until frosting is at desired consistency.  
Whisk until very smooth. Dip tops of cooled 
doughnuts  into frosting. Allow to set up
a few minutes.  

From grandmother’s kitchen to the local 
corner bakery, everyone seems to have 
a favorite recipe. Now with this mix, 
you can make wonderfully light, mouth-
watering doughnuts at home. They 
require no added yeast and are baked, 
not fried for less mess and fat!

In 1991, we set up our three-foot square 
card table at the local farmers’ market 
proudly displaying the few dozen items
we  had � nished hand-labeling just hours 
before.  We are now proud to be the most 
awarded specialty food company in the 
country. Our headquarters are in York, Maine 
where you  can visit our Flagship Store, Cafe 
and celebrated Cooking School. Be sure
to  stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking line café baking line • café baking line 

chocolate
peppermint 
fudge mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 10-12 doughnuts

breakfast
all natural • café baking

home-baked goodness
Net Wt. 19.6 oz. | 556g  

�

c o o k i n g  i n s t r u c t i o n s

Ingredients: Sugar, Malted Wheat Flour,  
Powdered Sugar, Cocoa Processed  with 
Alkali, Natural Flavor, Sea Salt,
 Baking Soda
Contains: Wheat

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

dessert
all natural • café baking

chocolate
peppermint 
fudge mix

From your pantry you will need ...

for the doughnuts:

1 egg, beaten
½ cup oil
 ½ cup buttermilk (or ½ cup milk with
    ½ tsp.  lemon juice or white vinegar)
for the topping:
2 Tbsp. butter, melted
2-3 Tbsp. milk

Directions for doughnuts: Preheat oven to 
325°F.  Grease doughnut pan. Whisk together 
egg, melted butter  and buttermilk in a large 
bowl. Stir in contents of doughnut  mix 
(Packet 1).  Mix until well combined. Pipe or 
spoon  batter into pan, � lling each doughnut 
cup ½ full. Bake  10-15 minutes. Allow to cool 
in pan 10 minutes before  moving to wire rack.

Directions for frosting: Combine frosting 
mix (Packet 2)  with 2 tablespoons melted 
butter. Slowly add milk one  tablespoon at
a time until frosting is at desired consistency.  
Whisk until very smooth. Dip tops of cooled 
doughnuts  into frosting. Allow to set up
a few minutes.  

From grandmother’s kitchen to the local 
corner bakery, everyone seems to have 
a favorite recipe. Now with this mix, 
you can make wonderfully light, mouth-
watering doughnuts at home. They 
require no added yeast and are baked, 
not fried for less mess and fat!

In 1991, we set up our three-foot square 
card table at the local farmers’ market 
proudly displaying the few dozen items
we  had � nished hand-labeling just hours 
before.  We are now proud to be the most 
awarded specialty food company in the 
country. Our headquarters are in York, Maine 
where you  can visit our Flagship Store, Cafe 
and celebrated Cooking School. Be sure
to  stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking line café baking line • café baking line 

chocolate
peppermint 
fudge mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 10-12 doughnuts

breakfast
all natural • café baking

with maple glaze
Net Wt. 19.6 oz. | 556g  

�

c o o k i n g  i n s t r u c t i o n s

Ingredients: Sugar, Malted Wheat Flour,  
Powdered Sugar, Cocoa Processed  with 
Alkali, Natural Flavor, Sea Salt,
 Baking Soda
Contains: Wheat

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

dessert
all natural • café baking

chocolate
peppermint 
fudge mix

552978

Made from a fl avorful and aromatic 
recipe that includes cinnamon, ginger, 
cloves and savory pumpkin, these 
Spiced Pumpkin Muffi ns are a true 
delight for the senses. With just a
few items from your pantry you can 
bake up a delicious batch to enjoy
at breakfast, lunch or as a snack. 

In 1991, we set up a small table at the local 
farmers’ market  displaying the few dozen
items we  had fi nished hand-labeling just
hours before.  We are now proud to be one of
the most awarded specialty food companies in 
the country. Please visit our headquarters in 
York, Maine where our Company Store, Cafe 
and celebrated Cooking School are located.

café baking line • café baking line • café baking line • café baking line café baking line • café baking line 

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

breakfast
quality • café baking

with maple topping
Net Wt. 17 oz. | 481.9g  

�

c o o k i n g  i n s t r u c t i o n s

Ingredients: Wheat Flour, Sugar, Brown Sugar, Malted Wheat 
Flour (wheat fl our, malted barley fl our), Dried Pumpkin (pumpkin, 
maltodextrin, corn fl our, sunfl ower based lecithin), Sweet Potato Powder 
(sweet potato powder, maltodextrin, cornstarch, lecithin), Baking Powder 
(sodium acid pyrophosphate, baking soda, cornstarch, monocalcium 
phosphate), Cinnamon, Sea Salt, Canola Oil, Natural Pumpkin Pie Flavor, 
Gum Blend (xanthan gum, guar gum, sodium alginate), Ginger, Citric 
Acid, Natural Pumpkin Flavor, Cloves, Soy Flour, Natural Maple Flavor
Contains: Wheat, Soy

distributed by
stonewall kitchen®

stonewall lane • york, me 03909

 800.207.jams • made in usa
stonewallkitchen.com

breakfast
quality • café baking

spiced pumpkin
muffi n mix

spiced pumpkin
muffi n mix

From your pantry you will need ...
4 Tbsp. unsalted butter, softened
2 large eggs
¾ cup milk

Directions: Preheat oven to 400°F. Spray, 
grease or line with paper liners a 12-well muffi  n 
tin, set aside. By hand, or with an electric 
mixer fi tted with the paddle attachment, cream 
softened butter with about ½ cup of Muffi  n 
Mix. Add eggs, one at a time, beating well after 
each addition and scraping down the sides 
of the bowl if necessary. Add remaining mix 
alternately with the milk beginning and ending 
with the mix. Mix until just blended. Evenly 
divide batter in prepared muffi  n tin. Divide 
contents of the Maple Topping evenly over 
each muffi  n. Bake 16-18 minutes, or until a 
toothpick inserted into the center of the muffi  n 
comes out clean. Allow to cool 5 minutes. 
Remove muffi  ns from pan and serve warm.

For Bakery Style Muffi  ns: Line a 6-well,
1 cup muffi  n tin with paper liners. Evenly 
divide batter in prepared muffi  n tin. Sprinkle 
sanding sugar on top of batter. Bake at
400°F for 25-30 minutes, or until the muffi  ns 
are golden and a toothpick inserted into
the center comes out clean.

MIX

 Spiced Pumpkin
Muffin Mix

 Spiced Pumpkin
Muffin Mix

makes 12
regular muffi ns

OR
makes 6

bakery-style muffi ns

makes 8 scones

From your pantry you will need ...

10 Tbsp. unsalted butter, cold
and cut into small pieces

½ cup plus 2 Tbsp. cold water

Directions: Preheat oven to 450°F. Put dry
mix into large mixing bowl. Add butter and
cut in with pastry blender, fork or two knives 
until it resembles coarse crumbs. Add cold 
water and mix lightly, just until mixture holds 
together in a ball. Do not over-work dough. 
Gently turn dough onto a fl oured work surface. 
Knead gently until it holds together. Form 
dough into 8-inch round that is ½ inch thick. 
Cut round into eight wedges. Place wedges on 
baking sheet 1½ inches apart. Bake until lightly 
browned, approximately 10-12 minutes. 

Baking up rich, warm and buttery, there’s 
a certain satisfying homemade goodness 

about this Organic Scone Mix. Made with 
wholesome, organic ingredients and just
a few common pantry items, they are the 
perfect complement to a hearty breakfast

or a relaxing brunch with friends. Top
them with one of our organic jams for

a really great way to start your day!

In 1991, we set up a small table 
at the local farmers’ market  displaying 
the few dozen items we  had fi nished 

hand-labeling just hours before.  We are 
proud to be one of the most awarded specialty 

food companies in the country. Please visit 
our headquarters in York, Maine where our 

Company Store, Cafe and celebrated 
Cooking School are located.

organic
scone mix

organic
scone mix

o r g a n i c
quality • café baking

non gmo
Net Wt. 12 oz. | 340.2g  

stonewall kitchenstonewall kitchen o r g a n i c s o r g a n i c s stonewall kitchenstonewall kitchen o r g a n i c s o r g a n i c s stonewall kitchenstonewall kitchen o r g a n i c s o r g a n i c s

b a k i n g  i n s t r u c t i o n s

o r g a n i c
quality • café baking

Ingredients: Organic Wheat Flour, Organic Cane Sugar, 
Cream of Tartar, Sodium Bicarbonate, Untreated Sea Salt, 
Organic Gum Blend (organic guar and locust bean gums)
Contains: Wheat

distributed by
stonewall kitchen®

stonewall lane • york, me 03909

 800-207-jams • stonewallkitchen.com

Nutrition Facts
Serving Size 1/4 cup (43g)
Servings Per Container 8

Amount Per Serving

Calories 150 Calories from Fat 5

% Daily Value*

Total Fat 0.5g %1

Saturated Fat  0g %0

Trans Fat 0g

Cholesterol  0mg %0

Sodium 310mg %13

Total Carbohydrate 32g %11

Dietary Fiber  2g %8

Sugars 3g

Protein 4g

Vitamin A 0%  •   Vitamin C 0%

Calcium 2%  •   Iron 6%
*Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs:

Calories: 2,000 2,500

Total Fat Less than 65g 80g
Saturated Fat Less than 20g 25g

Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375g

Dietary Fiber 25g 30g

Calories per gram:
Fat 9   •   Carbohydrate 4   •   Protein 4

Organic
Scone Mix

Organic
Scone Mix

MIX

Certifi ed Organic by Natural Food Certifi ers

MADE IN USA

seasonal

seasonal

seasonal

552349

554032

new Grits

554139

14 oz. | 12/case

new
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Doughnut Mixes

Oatmeals

From your pantry you will need ...
2 cups water at room temperature
4 large eggs at room temperature 
2 Tbsp. unsalted butter, melted, plus additional    
 melted butter for brushing popover pan
 (approximately 2 Tbsp.)

Directions: Preheat oven and mu�  n
tin or popover pan to 450°F. Empty
mix into bowl. In a separate bowl, lightly
whisk together water, eggs and 2 Tbsp. melted
butter. Add to dry ingredients and whisk
until blended. Batter will be lumpy. Remove 
pan from oven and quickly brush cups with 
additional melted butter (be sure to coat the 
rims of each cup). Fill cups ¾ full and bake 
for 20 minutes. Do not open oven door while 
baking. Reduce heat to 350°F and continue 
baking 15-20 minutes until golden brown. 
Serve warm. 

Note: Popovers can be frozen in an
airtight container and warmed in 325°F
oven for 5-10 minutes.

Ever taste a perfect popover? Our 
Traditional Popover Mix helps you 
create perfect popovers right in your 
own kitchen. With just the right amount 
of texture on the outside and a delicately 
layered softness on the inside, these 
popovers will melt in your mouth.

In 1991, we set up a small table at the local 
farmers’ market  proudly displaying the few 
dozen items we  had � nished hand-labeling 
just hours before.  We are now proud to be
the most awarded specialty food company
in the country. Our headquarters are in York, 
Maine where you  can visit our Flagship
Store, Cafe and celebrated Cooking School. 
Be sure to  stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking line café baking line • café baking line 

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 12 popovers

breakfast
all natural • café baking

classic baking made simple
Net Wt. 12.3 oz. | 350g  

�

c o o k i n g  i n s t r u c t i o n s

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

breakfast
all natural • café baking

Ingredients: Malted Wheat Flour,
Non-Fat Milk, Sea Salt
Contains: Wheat, Milk

traditional
popover mix

traditional
popover mix

SK or BC Popover Mix

12/30/2010

Gluten Free
553951

It's easy to make 
wonderfully light, 
delicious doughnuts 
at home. Our 
doughnut mixes don’t 
require additional 
yeast; they are baked, 
not fried and cook up 
with less mess and 
fat. With just a few 
pantry ingredients 
customers can create 
incredible doughnuts 
in a variety of fl avors.

18-19.6 oz. | 6/case

We’re enhancing our popular 
breakfast category and giving 
customers another great way to 
start the day with our tasty, new 
Farmhouse Cheesy Grits. Made with 
quick-cooking, white corn, hominy 
grits. It cooks up hot and creamy 
with a savory, mild Cheddar cheese 
fl avor in that classic Southern style.

14 oz. | 12/case

From your pantry you will need ...

for the doughnuts:

1 egg, beaten
½ cup oil
 ½ cup buttermilk (or ½ cup milk with
    ½ tsp.  lemon juice or white vinegar)
for the topping:
2 Tbsp. butter, melted
2-3 Tbsp. milk

Directions for doughnuts: Preheat oven to 
325°F.  Grease doughnut pan. Whisk together 
egg, melted butter  and buttermilk in a large 
bowl. Stir in contents of doughnut  mix 
(Packet 1).  Mix until well combined. Pipe or 
spoon  batter into pan, � lling each doughnut 
cup ½ full. Bake  10-15 minutes. Allow to cool 
in pan 10 minutes before  moving to wire rack.

Directions for frosting: Combine frosting 
mix (Packet 2)  with 2 tablespoons melted 
butter. Slowly add milk one  tablespoon at
a time until frosting is at desired consistency.  
Whisk until very smooth. Dip tops of cooled 
doughnuts  into frosting. Allow to set up
a few minutes.  

From grandmother’s kitchen to the local 
corner bakery, everyone seems to have 
a favorite recipe. Now with this mix, 
you can make wonderfully light, mouth-
watering doughnuts at home. They 
require no added yeast and are baked, 
not fried for less mess and fat!

In 1991, we set up our three-foot square 
card table at the local farmers’ market 
proudly displaying the few dozen items
we  had � nished hand-labeling just hours 
before.  We are now proud to be the most 
awarded specialty food company in the 
country. Our headquarters are in York, Maine 
where you  can visit our Flagship Store, Cafe 
and celebrated Cooking School. Be sure
to  stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking line café baking line • café baking line 

chocolate
doughnut mix

chocolate
doughnut mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 10-12 doughnuts

breakfast
all natural • café baking

with chocolate frosting mix
Net Wt. 19.6 oz. | 556g  

�

c o o k i n g  i n s t r u c t i o n s

Ingredients: Sugar, Malted Wheat Flour,  
Powdered Sugar, Cocoa Processed  with 
Alkali, Natural Flavor, Sea Salt,
 Baking Soda
Contains: Wheat

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

breakfast
all natural • café baking

makes 10-12 doughnuts

From your pantry you will need ...

For the doughnuts: 
1 large egg, beaten 
⅓ cup unsalted butter, melted 
½ cup milk

For the topping: 
⅓ cup unsalted butter, melted

Directions for doughnuts: Preheat oven 
to 400°F.  Grease doughnut pan.* Whisk 
together egg, melted butter  and milk in a 
large bowl. Stir in contents of doughnut 
mix. Mix until well combined. Pipe or spoon 
batter  into doughnut pan, filling each cup 
½ full. Bake 8-12 minutes. Allow to cool in  
pan 5 minutes before removing to wire rack.

Directions for topping: Pour topping mix  into 
a small bowl. Pour melted butter in a separate 
bowl. While doughnuts are still warm, brush 
the melted butter on both sides with a pastry 
brush, and coat each side with cinnamon sugar. 
Best if served immediately!

cinnamon sugar 
doughnut mix

cinnamon sugar 
doughnut mix

breakfast
quality • café baking

home-baked goodness
Net Wt. 18 oz. | 510g  

b a k i n g  i n s t r u c t i o n s

breakfast
quality • café baking

Ingredients: Sugar, Malted Wheat Flour, 
Sour Cream, Baking Powder (sodium acid 
pyrophosphate, baking soda, cornstarch, 
monocalcium phosphate) Spices, Vanilla, 
Sea Salt
Contains: Wheat, Milk

MIX

distributed by 
stonewall kitchen®

stonewall lane • york, me 03909

 800-207-jams • made in usa
stonewallkitchen.com

* Yield may vary based on style and brand  
  of doughnut pan.

From Grandmother’s kitchen  
to the local corner bakery, everyone seems 

to have a favorite doughnut recipe. Now with 
this mix, you can make wonderfully light, 

mouth-watering doughnuts at home. They 
require no added yeast and are baked,  

not fried, for less mess and fat!

In 1991, we set up a small table  
at the local farmers’ market  displaying  
the few dozen items we  had finished  

hand-labeling just hours before.  We are  
proud to be one of the most awarded specialty 

food companies in the country. Please visit 
our headquarters in York, Maine where our 

Company Store, Cafe and celebrated  
Cooking School are located.

breakfast

o
utstandin

g

w

i n n e r

b a k e dg o o d

When we tested these doughnuts we really 
couldn’t tell the difference between this 
Gluten Free Cinnamon Sugar Doughnut 
Mix and our regular version. Feel free to 
indulge your sweet cravings with these 
sugary treats that are easy-to-make and 
so satisfying. They have the added benefit 
of being baked, not fried for even more 
good, wholesome eating.

In 1991, we set up a small table at the local 
farmers’ market displaying the few dozen 
items we had finished hand-labeling just 
hours before.�We are now proud to be the 
most awarded specialty food company in 
the country.� Please visit our headquarters in 
York, Maine where our Company Store, Cafe 
and celebrated Cooking School are located.�

Jim Stott and Jonathan King
Creators of Stonewall Kitchen

breakfast
all natural • café baking

home-baked & gluten free
Net Wt. 18 oz. | 510g 

breakfast
all natural • gluten free • café baking

•

From your pantry you will need …
for the doughnuts:
½ cup milk  
1 large egg, beaten
⅓ cup unsalted butter, melted
for the topping:
⅓ cup unsalted butter, melted

Directions: Grease or spray a 12-well 
doughnut pan*.� Preheat oven to 400°F.�
Pour doughnut mix into a bowl.�  Add 
milk, egg and ⅓ cup melted butter.� Beat on 
medium speed about 30 seconds to combine.� 
Pipe or spoon batter into doughnut pan, 
filling each cup ½ full.� Bake 9-10 minutes, 
or until lightly browned.�

Directions for topping: Pour topping mix 
into a small bowl.� Melt butter in separate 
bowl.� Remove doughnuts from pan while 
still warm.� Gently brush each with melted 
butter and then roll in cinnamon sugar 
mixture.� Serve immediately.�

*Yield may vary based on style and brand of doughnut pan.�

GLUTEN 
FREE

c o o k i n g  i n s t r u c t i o n s

Ingredients: Sugar, Potato Starch, Rice 
Flour, Cornstarch, Tapioca Starch, Corn 
Flour, Sour Cream (cream solids, cultured 
nonfat milk, citric acid), Baking Powder 
(sodium acid pyrophosphate, baking soda, 
cornstarch, monocalcium phosphate), 
Spices, Vanilla, Xanthan Gum, Sea Salt
Contains: Milk

distributed by 
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

gluten free 
cinnamon sugar 
doughnut mix

gluten free 
cinnamon sugar 
doughnut mix

Makes 10-12doughnuts

Even if you’re not sensitive to gluten,
you’ll love the rich, buttery taste of these
delicious Gluten Free Scones. Full of fl avor
and easy to make with just a few items from
your pantry, you can bake up a batch in no
time. Perfect for breakfast, ideal for brunch
and satisfying for anyone who craves real
home baked goodness—without all the gluten!

In 1991, we set up a small table at the local
farmers’ market  displaying the few dozen
items we  had fi nished hand-labeling just
hours before.  We are proud to be one of the
most awarded specialty food companies in 
the country. Please visit our headquarters in
York, Maine where our Company Store, Cafe
and celebrated Cooking School are located.

makes 8 scones

café baking line • café baking line • café baking line • café baking line café baking line • café baking line 

Jim Stott and Jonathan King
Creators of Stonewall Kitchen

breakfast
quality • café baking

home-baked & gluten free
Net Wt. 12 oz. | 340.2g 

breakfast
quality • gluten free • café baking

�

From your pantry you will need …
for this mix:
8 Tbsp. (1 stick) unsalted butter, cold

and cut into small pieces
⅔ cup cold water
1 large egg, slightly beaten

Directions: Preheat oven to 450°F 
and grease or line a baking sheet with 
parchment paper. Set aside. Pour
contents of scone mix into a mixing
bowl. Remove 1 tablespoon of mix and 
dust work surface where the scones will 
be formed. Add butter to mix and cut in 
with a pastry blender or fi nger tips until 
it resembles coarse crumbs. Add water 
and egg and lightly mix just until mixture 
begins to hold together. Do not over-work 
dough. Turn dough onto fl oured work 
surface. Pat dough into 8" round that
is ½" thick. Cut round into eight wedges.
Place on prepared baking sheet 1½" apart. 
Bake 10-12 minutes or until golden
brown in color. Allow scones to cool
(at least 10 minutes) and serve.

GLUTEN
FREE

c o o k i n g  i n s t r u c t i o n s

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

Ingredients: Potato Starch, Rice Flour, Cornstarch, 
Sugar, Tapioca Starch, Degerminated Yellow Corn 
Flour, Modifi ed Tapioca Starch, Baking Powder 
(sodium acid pyrophosphate, sodium bicarbonate, 
cornstarch, monocalcium phosphate), Natural 
Flavor (maltodextrin, natural butter fl avor, annatto, 
turmeric), Natural Vanilla Flavor, Organic Gum 
Blend (organic gum, locust bean gum), Sea Salt, 
Soy Flour
Contains: Milk, Soy

SK GF Scone 9/18/2014

INGREDIENTS: Potato Starch, Rice Flour, 
Cornstarch, Sugar, Tapioca Starch, 
Degerminated Yellow Corn Flour, Modified 
Tapioca Starch, Baking Powder (sodium acid 
pyrophosphate, baking soda, cornstarch, 
monocalcium phosphate), Natural Flavor 
(maltodextrin, Natural Butter Flavor, Annatto, 
Turmeric), Natural Vanilla Flavor, Organic Gum
Blend (organic guar and locust bean gums), 
Sea Salt, Soy Flour.

Contains Milk, Soy.

09/22/2014Traditional
Scone Mix

Traditional
Scone Mix

MIX

gluten free
traditional

scone mix

gluten free
traditional

scone mix

553122 553123

Gluten Free
553429

554201 554200 554203554202

From your pantry you will need …
1 large egg, room temperature
½ cup unsalted butter, melted
¾ cup milk

Directions: Preheat oven to 375°F. Grease 
doughnut pan.* Whisk together egg, butter 
and milk. Stir in contents of mix packet. Mix 
until well combined. Pipe or spoon batter into 
prepared pan, filling each doughnut cup ⅓ – ½ 
full. Bake 9-11 minutes or until doughnuts 
spring back. Allow to cool in pan for at least 15 
minutes before unmolding to cool completely. 
Empty contents of powdered sugar packet into 
a wide mouthed bowl. Toss each doughnut in 
powdered sugar to coat.

*Yield may vary based on style and brand of doughnut pan.

Bake a batch of sweet cake-like 
Buttermilk Doughnuts and treat the 
whole family to a homemade surprise. 
Covered in powdered sugar, these 
doughnuts are perfect for an afternoon 
pick-me-up or Sunday morning brunch. 

In 1991, we set up a small table at the local 
farmers’ market displaying the few dozen 
items we had finished hand-labeling just 
hours before. We are now proud to be one of 
the most awarded specialty food companies in  
the country. Please visit our headquarters in 
York, Maine where our Company Store, Cafe 
and celebrated Cooking School are located.

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 10-12 doughnuts

breakfast
all natural • café baking

with powdered sugar
Net Wt. 18 oz. | 510g  

c o o k i n g  i n s t r u c t i o n s

distributed by 
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

breakfast
all natural • café baking

buttermilk 
doughnut mix

buttermilk 
doughnut mix

Ingredients: Wheat Flour, Sugar, Confectioner’s 
Sugar (sugar, cornstarch), Buttermilk (skim 
milk, lactic acid, cultures), Natural Flavors, 
Baking Powder (sodium acid pyrophosphate, 
sodium bicarbonate, corn starch, monocalcium 
phosphate), Salt, Spice
Contains: Wheat, Milk

553612

From your pantry you will need ...
for the doughnuts:
 ½ cup milk 
1 egg, beaten
 ⅓ cup butter, melted
for the topping:
⅓ cup butter, melted

Directions for doughnuts: Grease and 	 our 
or spray  a doughnut pan. Preheat oven to 
400°F. Pour doughnut mix  (Packet 1) into
a bowl.  Add milk, egg and melted  butter. 
Beat well to combine. Fill doughnut wells 
½ full (this is easiest using a pastry bag with a 
large tip). Bake 10-12 minutes, or until lightly 
browned.

Directions for topping: Pour topping 
mix (Packet 2) into  a small bowl. Remove 
doughnuts  from pan while still warm. Brush 
each side of doughnut with melted butter
and  then roll in cinnamon sugar mixture. 
Serve immediately.  

café baking line • café baking line • café baking line • café baking line café baking line • café baking line 

apple cider
doughnut mix

apple cider
doughnut mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 10 - 12 doughnuts

breakfast
all natural • café baking

with cinnamon sugar topping
Net Wt. 18 oz. | 510g  

�

c o o k i n g  i n s t r u c t i o n s

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

breakfast
all natural • café baking

Cider

Cider

Ingredients: Sugar, Malted Wheat Flour, 
Sour Cream, Baking Powder (sodium acid  
pyrophosphate, baking soda, cornstarch,  
monocalcium phosphate), Spices, Natural 
 Flavors, Sea Salt, Malic Acid
Contains: Wheat, Milk

Remember how the best reward from a day 
picking apples was actually the fresh, hot cider 
doughnut you ate back at the farm? Recreate
that moment with our own Apple Cider 
Doughnuts. Baked, not fried, with an authentic 
moist cake interior surrounded by the sweet 
embrace of cinnamon and sugar; a special
treat from your oven any time of the year.

In 1991, we set up a small table at the local 
farmers’ market  proudly displaying the few
dozen items we  had � nished hand-labeling just 
hours before.  We are now proud to be the most 
awarded specialty food company in the country. 
Our headquarters are in York, Maine where
you  can visit our Flagship Store, Cafe and 
celebrated Cooking School. Be sure to  stop
in when you’re in the area!

seasonal

553342

Doughnut Maker
This electric baker creates 
coffee shop quality mini 
doughnuts in 3-5 minutes, 
without the grease of frying. 
A nonstick surface allows 
for easy cleaning and a ready 
light perfects each batch.

600058 | 4/case baked, not fried

From your pantry you will need ...

for the doughnuts:
1 egg, beaten
¾ cup milk
⅓ cup butter, melted
for the glaze:
2-3 Tbsp. milk

Directions for doughnuts: Grease and � our 
or spray a 12 cup doughnut pan. Preheat oven 
to 400°F. Pour doughnut mix into a bowl. In 
a separate bowl, whisk together egg, milk and 
melted butter. Add to dry mix and beat well 
to combine. Pipe or spoon  batter into pan, 
� lling each doughnut cup ⅔ full. Bake 8-10 
minutes, or until lightly browned.

Directions for glaze: Pour glaze mix into 
a small bowl. Add milk one tablespoon at a 
time, while stirring, until desired consistency is 
reached. While doughnuts are still warm, dip 
top half of each doughnut into glaze, allowing 
the excess to drip back into the bowl. Place 
doughnuts on a plate and allow glaze to set up. 

Fresh apple cider and a baked 
pumpkin doughnut just have to be the 
perfect autumn treat. The maple glaze 
on these sweet doughnuts takes them 
to new heights. They bake in no time 
and fi ll the kitchen with a wonderful 
seasonal scent.

In 1991, we set up a small table at the local 
farmers’ market  proudly displaying the few 
dozen items we  had � nished hand-labeling 
just hours before.  We are now proud to be 
the most awarded specialty food company
in the country. Our headquarters are in York, 
Maine where you  can visit our Flagship 
Store, Cafe and celebrated Cooking School. 
Be sure to  stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking line café baking line • café baking line 

pumpkin
doughnut mix

pumpkin
doughnut mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 10-12 doughnuts

breakfast
all natural • café baking

with maple glaze
Net Wt. 18.4 oz. | 521.6g  

c o o k i n g  i n s t r u c t i o n s

Ingredients: Malted Wheat Flour, 
Sugar, Powdered Sugar, Pumpkin, Sour 
Cream, Baking Powder (sodium acid 
pyrophosphate, spices, baking soda, 
cornstarch, monocalcium phosphate), 
Spices, Natural Flavor, Sea Salt
Contains: Wheat, Milk

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

breakfast
all natural • café baking

seasonal

553375

14 oz. | 12/case

19888.326.5678
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Dessert Baking Mixes

From your pantry you will need ...
7 Tbsp butter melted and cooled
2 eggs

Directions: Preheat oven to 350°F. Grease 
and � our or spray an 8" square pan. Place 
brownie mix in bowl of electric mixer. Add 
melted butter and eggs. Mix until well 
incorporated. Spread into prepared pan. 
Smooth top. Bake 26-30 minutes. Brownies 
are done when a toothpick inserted in the 
center comes out clean, but still fudgy at the 
bottom. Cool on rack before cutting into bars. 

This mix makes traditional brownies just
the way we like them – rich, fudgy and
full of dark chocolate fl avor. Simply add
a few ingredients, mix, bake and get
ready to enjoy one of the best brownies 
you’ve ever had.
 

In 1991, we set up a small table at the local
farmers’ market  proudly displaying the few
dozen items we  had � nished hand-labeling
just hours before.  We are now proud to be the
most awarded specialty food company in the 
country. Our headquarters are in York, Maine
where you  can visit our Flagship Store, Cafe
and celebrated Cooking School. Be sure 
to stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking linecafé baking line • café baking line • café baking line • café baking line café baking line • café baking line café baking line • café baking line 

traditional 
brownie mix

traditional 
brownie mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 9 brownies

dessert
all natural • café baking

CLASSICS MADE SIMPLE
Net Wt. 20 oz. | 567g  

�

c o o k i n g  i n s t r u c t i o n s

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

dessert
all natural • café baking

Ingredients: Sugar, Chocolate (sugar, chocolate
liquor, cocoa butter, chocolate liquor processed
with alkali, soy lecithin [an emulsi� er], salt), 
Malted Wheat Flour, Co� ee Candy Bits (sugar, 
natural � avor, caramel color, sodium citrate), 
Cocoa Processed With Alkali, Natural Flavor, 
Sea Salt, Guar Gum, Baking Powder (sodium 
acid pyrophosphate, baking soda, cornstarch, 
monocalcium phosphate)
Contains: Wheat, Soy

From your pantry you will need ...
7 Tbsp. unsalted butter, melted
2 large eggs

Directions: Preheat oven to 350°F. Grease 
and � our, or spray an 8x8 inch square pan. 
Place brownie mix in bowl of electric mixer. 
Add melted butter and eggs. Mix until well 
incorporated. Spread into prepared pan and 
smooth top. Place chocolate chips in a sauce 
pan. Melt over low heat while stirring. (You 
can also place the chips in a microwave-
safe bowl and heat on high, stirring every 
15 seconds until the chips have completely 
melted.) Swirl melted chocolate onto top of 
brownie. Bake 26-30 minutes. Cool on rack 
before cutting. 

Here is your chance to bake the ultimate 
chocolate treat. Its rich taste comes from
the decadent combination of chocolate 
cocoa, pure chocolate chips and
chocolate liquor, creating a moist and 
fl avorful, bakery-tasting brownie. Nothing 
goes better with a cold glass of milk! 

In 1991, we set up a small table at the local
farmers’ market  proudly displaying the few
dozen items we  had � nished hand-labeling
just hours before.  We are now proud to be the
most awarded specialty food company in the 
country. Our headquarters are in York, Maine
where you  can visit our Flagship Store, Cafe
and celebrated Cooking School. Be sure to
stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking linecafé baking line • café baking line • café baking line • café baking line café baking line • café baking line café baking line • café baking line 

triple fudge 
brownie mix

triple fudge 
brownie mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes one
8-inch square pan

dessert
all natural • café baking

the ultimate chocolate treat
Net Wt. 19.5 oz. | 553g  

�

c o o k i n g  i n s t r u c t i o n s

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

dessert
all natural • café baking

Ingredients:  Sugar, Chocolate (sugar, chocolate 
liquor, cocoa butter, chocolate liquor processed 
with  alkali, soy lecithin [an emulsi� er], salt), 
Malted Wheat Flour, Co� ee Candy Bits (sugar, 
natural � avor, caramel color, sodium citrate), Cocoa 
processed with alkali, Natural Flavor,  Sea Salt, Guar 
Gum, Baking Powder (sodium acid pyrophosphate, 
baking soda, cornstarch, monocalcium phosphate)
Contains: Wheat, Soy

makes one 8-inch square cake 

From your pantry you will need ... 
For the cake: 
2 large eggs, room temperature 
2/3 cup milk or buttermilk 
2/3 cup vegetable oil 
For the frosting: 
6 oz. cream cheese, room temperature 
6 Tbsp. unsalted butter, room temperature

dessert
quality • café baking

with frosting mix
Net Wt. 21.2 oz. | 601g  

b a k i n g  i n s t r u c t i o n s

dessert
quality • café baking

Ingredients: Sugar, Confectioner's Sugar (sucrose, cornstarch), Malted Wheat Flour (wheat 
flour, malted barley flour), Wheat Flour, Carrot Pieces, Carrot Bits (corn syrup, corn flour, 
corn cereal, carrot powder, palm oil, natural flavor, paprika extract, fruit and vegetable extracts, 
caramel color), Carrot Powder (carrot, sugar, dextrose, tapioca starch), Dextrose, Natural 
Vanilla Type  Flavor, Baking Powder (sodium acid pyrophosphate, sodium bicarbonate, 
cornstarch, monocalcium phosphate), Cinnamon, Carrot Cake Type Flavor, Untreated Sea 
Salt, Organic Gum Blend (organic guar and locust bean gums), Mace, Soy Flour

Contains Soy, Wheat
Contains Ingredients Produced with Genetic Engineering

carrot cake 
mix

carrot cake 
mix

Directions for cake: Preheat oven to 350°F. Grease 
and flour 8-inch square baking pan. Whisk together 
eggs and milk (or buttermilk). Add cake mix, eggs 
and milk to bowl of electric mixer fitted with the 
paddle attachment. Beat briefly on medium speed. 
Add oil. Beat on medium speed for about 1 minute, 
scraping down sides if necessary. Do not over beat. 
Whisk out any lumps or dry mix. Allow batter to 
stand 20 minutes. Pour into prepared pan. Bake 
38-40 minutes or until a toothpick inserted into 
the center of the pan comes out clean. Allow cake 
to cool completely before frosting.

Directions for frosting: Place cream cheese 
and butter in the bowl of an electric mixer fitted 
with the paddle attachment. Mix on medium 
speed until creamy and smooth. Add contents of 
the frosting packet. Beat on high until creamy. 
Scrape down bowl as needed. Frost cooled cake.

Although carrots have been used to 
sweeten cakes since medieval times, it wasn’t 
until the 1960s that carrot cakes became a 
popular dessert here in the U.S. This tasty 

mix bakes up moist and flavorful with a 
wonderful combination of carrots and spices. 

Topped with a buttery rich, cream cheese 
frosting, our delicious Carrot Cake Mix 

will go down in history as one of the best!

In 1991, we set up a small table  
at the local farmers’ market  displaying  
the few dozen items we  had finished  

hand-labeling just hours before.  We are  
proud to be one of the most awarded specialty 

food companies in the country. Please visit 
our headquarters in York, Maine where our 

Company Store, Cafe and celebrated  
Cooking School are located.

distributed by 
stonewall kitchen®

stonewall lane • york, me 03909

 800-207-jams • made in usa
stonewallkitchen.com

Nutrition Facts
Serving Size 1/3 cup dry mix (60g)
Servings Per Container 10

Amount Per Serving

Calories 230 Calories from Fat 5

% Daily Value*

Total Fat 0g %0

Saturated Fat  0g %0

Trans Fat  0g

Cholesterol 0mg %0

Sodium 230mg %10

Total Carbohydrate 54g %18

Dietary Fiber  1g %4

Sugars 38g

Protein 2g

Vitamin A 80%  •   Vitamin C 2%

Calcium 2%  •   Iron 4%
*Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs:

Calories: 2,000 2,500

Total Fat Less than 65g 80g
Saturated Fat Less than 20g 25g

Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375g

Dietary Fiber 25g 30g

Calories per gram:
Fat 9   •   Carbohydrate 4   •   Protein 4

MIX

From your pantry you will need ...

for the mix:
1 egg
3 Tbsp. vegetable oil
½ cup milk
for the fi lling:
6 Tbsp. butter, softened
1 - 2 Tbsp. milk

Directions for cakes: Preheat oven to 400°F. 
Grease and � our 2 cookie sheets. In bowl of
an electric mixer, beat together egg, oil and 
milk. Gradually add in contents of cake mix. 
Mix until well incorporated and smooth.
Drop by tablespoons onto prepared cookie 
sheets. Bake until toothpick comes out clean, 
10-12 minutes.

Directions for � lling: Beat butter with 
electric mixer. Slowly add contents of � lling 
mix and milk. Beat until � u� y. Spread
between two cooled whoopie pie cakes.

Our New England version of the 
whoopie pie is delicious no matter
where you eat it. Soft and fudgy 
chocolate cakes paired with a rich, 
creamy center make the perfect soft 
cookie sandwich. 

 In 1991, we set up a small table at the
local farmers’ market  proudly displaying
the few dozen items we  had � nished
hand-labeling just hours before.  We are 
now proud to be the most awarded
specialty food company in the country.
Our headquarters are in York, Maine
where you  can visit our Flagship Store,
Cafe and celebrated Cooking School.
Be sure to stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking linecafé baking line • café baking line • café baking line • café baking line café baking line • café baking line café baking line • café baking line 

chocolate 
whoopie pie

mix

chocolate 
whoopie pie

mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 12 fun-size
whoopie pies

dessert
all natural • café baking

maine's offi cial state treat
Net Wt. 18 oz. | 509g  

�

c o o k i n g  i n s t r u c t i o n s

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

dessert
all natural • café baking

Ingredients: Malted Wheat Flour, 
Confectioner's Sugar, Sugar, Cocoa, 
Baking Soda, Baking Powder (sodium
acid pyrophosphate, baking soda, 
cornstarch, monocalcium phosphate),
Sea Salt, Vanilla, Co� ee
Contains: Wheat

Nutrition Facts
Serving Size 1/12 dry mix (43g)
Servings Per Container about 12    

% Daily Value*

Calories 160              Calories from Fat 5 

Total Fat 0g

Saturated Fat 0g

Dietary Fiber 1g

Vitamin A 0%           •           Vitamin C 0%

*Percent Daily Values are based on a 2,000 
calorie diet. Your daily values may be higher or lower
depending on your calorie needs:

Calcium 2%              •           Iron 4%

Sugars 24g

Cholesterol 0mg

Total Carbohydrate 37g

Protein 2g

Sodium 150mg

Calories   2,000           2,500
Total Fat
Saturated Fat
Cholesterol
Sodium
Total Carbohydrate
Dietary Fiber

Less than 65g
Less than 20g
Less than 300mg
Less than 2,400mg
              300g
              25g

80g
25g
300mg
2,400mg
375g
30g

Calories per gram:
              Fat 9 • Carbohydrates 4 • Protein 4

Amount Per Serving                              Mix

Trans Fat 0g

0%

0%

0%

6%

12%

4%

From your pantry you will need ...
8 Tbsp. (1 stick) unsalted butter, softened
1 egg, room temperature
⅓ cup nuts, chopped (optional)

Directions: Preheat oven to 350°F. Cream 
softened butter with about 1 cup of mix.
Beat on low speed until smooth. Add egg
and remaining mix. Beat until well blended. 
Fold in chopped nuts if desired. Form dough 
into 1¼" diameter balls. Place on ungreased 
cookie sheet, about 2" apart. Flatten each 
cookie slightly with your � ngers. Bake for 
12-14 minutes, until lightly browned. Remove 
from oven and allow to � rm up 2-3 minutes 
before removing from cookie sheet. Place on
a wire rack and cool completely. 

The perfect companion to a tall glass of
cold milk. We did all the measuring
for you, just add a few items from
your pantry for a batch of truly
classic chocolate chip cookies.

In 1991, we set up a small table at the local
farmers’ market  proudly displaying the few
dozen items we  had � nished hand-labeling
just hours before.  We are now proud to be the
most awarded specialty food company in the 
country. Our headquarters are in York, Maine
where you  can visit our Flagship Store, Cafe
and celebrated Cooking School. Be sure to
stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking linecafé baking line • café baking line • café baking line • café baking line café baking line • café baking line café baking line • café baking line 

classic
chocolate chip

cookie mix

classic
chocolate chip

cookie mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 20 cookies

dessert
all natural • café baking

classics made simple
Net Wt. 16 oz. | 453.6g  

�

c o o k i n g  i n s t r u c t i o n s

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

dessert
all natural • café baking

Ingredients: Chocolate (sugar, chocolate 
liquor, cocoa butter, chocolate liquor 
processed with alkali, soy lecithin [an 
emulsi� er], salt), Malted Wheat Flour, 
Brown Sugar, Sugar, Vanilla, Sea Salt,
Baking Soda
Contains: Wheat, Soy

From your pantry you will need ...
8 Tbsp. (1 stick) unsalted butter, softened and 

room temperature
1 egg, room temperature
⅓ cup nuts, chopped (optional)

Directions: Preheat oven to 350°F. Cream 
softened butter with about 1 cup of mix.
Beat on low speed until smooth. Add egg
and remaining mix. Beat until well blended. 
Fold in chopped nuts if desired. Form dough 
into 1¼" diameter balls. Place on ungreased 
cookie sheet, about 2" apart. Flatten each 
cookie slightly with your � ngers. Bake for 
12-14 minutes, until lightly browned. Remove 
from oven and allow to � rm up 2-3 minutes 
before removing from cookie sheet. Place on
a wire rack and cool completely. 

The perfect companion to a glass of
cold milk. We did all the measuring
for you, just add a few items from
your pantry for a batch of truly
classic chocolate chip cookies.

In 1991, we set up a small table at the local
farmers’ market  proudly displaying the few
dozen items we  had � nished hand-labeling
just hours before.  We are now proud to be the
most awarded specialty food company in the 
country. Our headquarters are in York, Maine
where you  can visit our Flagship Store, Cafe
and celebrated Cooking School. Be sure to
stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking linecafé baking line • café baking line • café baking line • café baking line café baking line • café baking line café baking line • café baking line 

classic
chocolate chip

cookie mix

classic
chocolate chip

cookie mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 20 cookies

dessert
all natural • café baking

classics made simple
Net Wt. 16 oz. | 453.6g  

�

c o o k i n g  i n s t r u c t i o n s

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

dessert
all natural • café baking

Ingredients: Chocolate (sugar, chocolate 
liquor, cocoa butter, chocolate liquor 
processed with alkali, soy lecithin [an 
emulsi� er], salt), Malted Wheat Flour, 
Brown Sugar, Sugar, Vanilla, Sea Salt,
Baking Soda
Contains: Wheat, Soy

From your pantry you will need …
for the cake:

1 stick (8 Tbsp.) unsalted butter, softened
2 large eggs, room temperature
3 Tbsp. fresh lemon zest
½ cup milk
for the glaze:

1-2 Tbsp. fresh lemon juice

Directions for the cake: Preheat oven to 350°F. Grease 
an 8 x 4½-inch loaf pan and line with parchment paper, 
set aside. Pour ½ cup of the cake mix into the bowl 
of an electric mixer fitted with the paddle attachment 
(or a hand mixer can be used). Add the butter and mix 
on medium-low several minutes until light and fluffy. 
Add eggs, one at a time and mix until incorporated, 
scraping the sides of the bowl if necessary. Add the 
lemon zest and mix 30 seconds. Add the remaining 
cake mix alternately with milk, starting and ending 
with the dry mix. Pour batter into prepared pan. Bake 
in the center of the oven for 45-55 minutes or until the 
cake is golden brown and a toothpick inserted into the 
center of the cake comes out clean. Cool 10 minutes 
on a rack. Remove from pan and cool completely.

Directions for the glaze: Empty glaze mix into a 
medium-sized bowl. Add 1 Tbsp. of lemon juice and 
stir. Add additional lemon juice 1 tsp. at a time until 
the glaze is thin enough to pour easily, but not too thin 
that it will run off the pound cake. Pour glaze over the 
pound cake and allow to dry. Cut into 14 slices and serve.

Serving suggestion: Try it with our Lemon Curd!

Lemon Pound Cake is one of those 
universally loved treats. Our delicious 
recipe makes a pound cake that will be 
in demand! Densely rich with zesty lemon 
flavor, it’s not too tart and it’s not too sweet; 
it’s just right. Topped with a tangy lemon 
glaze, it’s perfect for dessert or as a light 
snack to share with family and friends.

In 1991, we set up a small table at the local 
farmers’ market  displaying the few dozen 
items we  had finished hand-labeling just 
hours before.  We are now proud to be one of 
the most awarded specialty food companies in  
the country. Please visit our headquarters in 
York, Maine where our Company Store, Cafe 
and celebrated Cooking School are located.

Jim Stott and Jonathan King
Creators of Stonewall Kitchen

makes one loaf

dessert
all natural • café baking

with glaze mix
Net Wt. 19 oz. | 539g  

c o o k i n g  i n s t r u c t i o n s

distributed by 
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

dessert
all natural • café baking

lemon pound 
cake mix

lemon pound 
cake mix

Ingredients: Wheat Flour (milled wheat, 
malted barley flour), Sugar, Confectioner’s 
Sugar (sugar, cornstarch), Vanilla Powder, 
Baking Powder (sodium acid pyrophosphate, 
sodium bicarbonate, cornstarch, monocalcium 
phosphate), Natural Lemon Flavor, Salt
Contains: Wheat

MIX
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From your pantry you will need …
for the cupcakes:
8 Tbsp. (1 stick) unsalted butter, softened
2 large eggs, room temperature
½ cup water, lukewarm

for the frosting:
14 Tbsp. unsalted butter, softened

Directions for the cupcakes: Preheat oven to 
350°F. Spray, grease or line with paper liners a 
12-well muffin tin, set aside. Cream butter in 
bowl of electric mixer, fitted with the paddle 
attachment, with about 1 cup of the cake mix. 
Beat on medium low speed until light and fluffy. 
Add eggs, one at a time, until incorporated, 
then add remaining mix and water, alternating 
between water and mix, ending with cake 
mix. Beat on medium speed briefly just until 
well combined. Whisk out any lumps. Evenly 
divide batter in prepared muffin tin. Bake for 
17-20 minutes, until cupcakes tests done with 
a toothpick. Cool in pan 10 minutes, then 
remove from pan and allow to cool on rack.

Directions for the frosting: Place frosting 
mix in a bowl with butter. Beat until smooth. 
Spread on cooled cupcakes.

Vanilla lovers rejoice—this cupcake 
is made just for you! The perfect 
combination of a moist, flavorful, 
sweet cupcake topped with a rich 
vanilla bean buttercream frosting.  

In 1991, we set up a small table at the local 
farmers’ market  displaying the few dozen 
items we  had finished hand-labeling just 
hours before.  We are now proud to be one of 
the most awarded specialty food companies in  
the country. Please visit our headquarters in 
York, Maine where our Company Store, Cafe 
and celebrated Cooking School are located.

Jim Stott and Jonathan King
Creators of Stonewall Kitchen

makes 12 cupcakes

dessert
all natural • café baking

with vanilla bean frosting mix
Net Wt. 22.5 oz. | 638g  

c o o k i n g  i n s t r u c t i o n s

distributed by 
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

dessert
all natural • café baking

vanilla 
cupcake mix

vanilla 
cupcake mix

Ingredients: Confectioner’s Sugar (sucrose, cornstarch), Wheat 
Flour, Sugar, Sour Cream Powder (cream solids, cultured 
nonfat milk, citric acid), Tapioca Starch, Natural Flavor, Baking 
Powder (sodium acid pyrophosphate, baking soda, cornstarch, 
monocalcium phosphate), Natural Flavor (maltodextrin, modified 
food starch, natural flavors), Sea Salt, Gum Blend (xanthan gum, 
guar gum, sodium alginate), Baking Soda, Vanilla Bean, Soy Flour
Contains: Wheat, Milk, Soy

MIX

553360 552633

553376 552348 553916552631554138

553732

Our gluten free Vanilla Cupcakes are 
fl avorful, moist and sweet - the ideal option 
for people with gluten intolerance, and even 
for those who don’t have watch their wheat 
consumption. These cupcakes are fun for 
afterschool snacks, dessert or dressed up for 
a perfect party surprise.

In 1991, we set up our three-foot square  card table 
at the local farmers’ market  proudly displaying the 
few dozen items we  had fi nished hand-labeling
just hours before. We are now proud to be the most 
awarded specialty food company in the country. Our 
headquarters are in York, Maine where you  can visit 
our Flagship Store, Cafe and celebrated Cooking 
School. Be sure to  stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking linecafé baking line • café baking line • café baking line • café baking line café baking line • café baking line café baking line • café baking line 

vanilla
cupcake mix

vanilla
cupcake mix

Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 12 cupcakes

dessert
all natural • café baking

with vanilla frosting mix
Net Wt. 21.5 oz. | 609.5g 

dessert
all natural • gluten free • café baking

�

From your pantry you will need …
for the cupcakes:
1 egg
⅔ cup milk
4 Tbsp. butter or margarine, softened
for the frosting:
6 Tbsp. butter, softened
1-2 Tbsp. milk

Directions: Preheat oven to 350°F. Grease or 
line muffi  n tin with paper liners. Cream
softened butter or margarine with about
½ cup of cupcake mix (Packet 1), and blend 
with mixer until smooth. Add second ½ 
of mix and egg and beat on medium speed 
for about 1 minute, until well blended and 
smooth. Pour batter into prepared muffi  n 
tin. Bake for 20 minutes, or until a toothpick 
inserted near the center of a cupcake comes 
out clean. Cool in pan 10 minutes, then 
remove and let cool completely on wire rack. 

For the frosting, pour mix (Packet 2) into a 
medium-sized bowl. Add softened butter. 
Mix with mixer or by hand until crumbly. 
Add milk slowly, while mixing, until frosting 
is a spreadable consistency. Frost cupcakes 
when cool.

GLUTEN
FREE

c o o k i n g  i n s t r u c t i o n s

Ingredients: Sugar, Rice Flour, Potato Starch,  
Cornstarch, Corn Flour, Baking Powder (sodium 
acid pyrophosphate, baking soda, cornstarch, 
monocalcium phosphate), Natural Flavor, Salt, Guar 
Gum, Xanthan Gum

MIX

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

SK GF Chocolate Chip cookie 8/27/14

INGREDIENTS: Chocolate Chips (Sugar, 
Chocolate Liquor, Cocoa Butter, Soy Lecithin 
[an emulsifier]), Brown Sugar, Potato Starch, 
Rice Flour, Sugar,  Cornstarch, Soy Flour, 
Tapioca Starch, Degerminated Yellow Corn 
Flour, Natural Cocoa Flavor (Maltodextrin, 
Cocoa Butter, Sunflower Lecithin), Sodium 
Bicarbonate, Sea Salt, Natural Vanilla Flavor, 
Xanthan Gum, Coffee.

Contains Soy.

09/24/2014

Our Chocolate Chip Cookies are  
filled with sweet morsels of chocolate  
and brown sugar. These are ideal for  
people with gluten intolerance and just  
as good for folks who don’t have to  
watch their wheat consumption. Easy  
to bake in minutes, they are perfect  
served with a cold glass of milk!

In 1991, we set up a small table at the local 
farmers’ market  displaying the few dozen 
items we  had finished hand-labeling just 
hours before.  We are now proud to be one of 
the most awarded specialty food companies in  
the country. Please visit our headquarters in 
York, Maine where our Company Store, Cafe 
and celebrated Cooking School are located.

makes 18-24 cookies

Jim Stott and Jonathan King
Creators of Stonewall Kitchen

dessert
quality • café baking

home-baked & gluten free
Net Wt. 16 oz. | 453.6g 

dessert
quality • gluten free • café baking

•

From your pantry you will need …
for this mix:
7 Tbsp. unsalted butter, at room temperature
1 large egg

Directions: Preheat oven to 325°F.  Lightly 
spray 2 cookie sheets with cooking spray  
or line with parchment paper. Beat butter 
with electric mixer until smooth. Add 
about ½ cup of cookie mix and beat on 
medium speed until well blended. Add 
egg and remaining mix. Beat on low until 
combined. Drop dough on baking sheet  
by rounded tablespoons full or use a small 
ice cream scoop. Bake for 12-15 minutes 
until a light golden brown. Remove  
from oven and allow to cool slightly  
on the pan. Transfer cookies to  
wire rack to cool completely.

GLUTEN 
FREE

c o o k i n g  i n s t r u c t i o n s

distributed by 
stonewall kitchen®

stonewall lane • york, me 03909
 800.207.jams • made in usa

stonewallkitchen.com

gluten free 
chocolate chip 

cookie mix

gluten free 
chocolate chip 

cookie mix

From your pantry you will need …
2 large eggs
7 Tbsp. unsalted butter, melted and cooled

Directions: Preheat oven to 350°F. Line an 
8-inch square baking pan with parchment 
paper. Allow paper to overhang on all sides 
of pan. Beat eggs with an electric mixer fitted 
with the paddle attachment, or a hand mixer, 
at high speed for 2 minutes. Fold in brownie 
mix. Add butter and beat at medium speed 
until smooth. Spread batter into prepared pan. 
Bake for 30-33 minutes or until a toothpick 
inserted in the center comes out mostly clean. 
Allow to cool in pan for 10 minutes. Remove 
from pan and allow to cool completely before 
cutting into squares.

 

 

We did it! We crafted the perfect 
Gluten Free Brownie Mix. Using the 
finest chocolate and choice ingredients, 
everyone can now enjoy the rich, chocolaty 
goodness of traditionally baked brownies 
but in a delicious gluten free recipe. Paired 
with a big glass of cold milk and you’ve 
got yourself a little taste of heaven.

In 1991, we set up a small table at the local 
farmers’ market  displaying the few dozen 
items we  had finished hand-labeling just 
hours before.  We are now proud to be one of 
the most awarded specialty food companies in  
the country. Please visit our headquarters in 
York, Maine where our Company Store, Cafe 
and celebrated Cooking School are located.

gluten free 
chocolate 

brownie mix

gluten free 
chocolate 

brownie mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

makes one 
8-inch square pan

dessert
quality • café baking

delicious & gluten free
Net Wt. 18 oz. | 510.3g 

dessert
quality • gluten free • café baking

•

GLUTEN 
FREE

c o o k i n g  i n s t r u c t i o n s

Ingredients: Confectioner’s Sugar (sucrose, cornstarch), 
Chocolate Chips (sugar, chocolate liquor, cocoa butter, 
soy lecithin [an emulsifier]), Coffee Sprinkles (sugar, 
natural flavor, caramel color, sodium citrate), Rice 
Flour, Cocoa Powder (processed with alkali), Brown 
Rice Syrup, Potato Starch, Cornstarch, Natural Flavor, 
Gum Blend (xanthan gum, guar gum, sodium alginate), 
Sea Salt, Baking Powder (sodium acid pyrophosphate, 
baking soda, cornstarch, monocalcium phosphate)
Contains: Soy

distributed by 
stonewall kitchen®

stonewall lane • york, me 03909

 800.207.jams • made in usa
stonewallkitchen.com

MIX

From your pantry you will need …
for the cupcakes:
1 egg
⅓ cup oil
¾ cup milk
for the frosting:
8 Tbsp. softened butter
1-3 Tbsp. milk

Directions: Preheat oven to 325°F. Grease or 
line 12 cup muffi  n tin with paper liners. Beat 
together egg, oil and milk. Empty cupcake 
mix (Packet 1) into bowl of an electric mixer. 
Add blended liquid ingredients. Beat on 
medium-high speed about 90 seconds, until 
well incorporated and smooth. Pour batter 
evenly into the prepared muffi  n tin, fi lling 
cups ⅔ full. Bake 24 minutes, until cake
tester comes out clean. Cool in pan 10 
minutes, then remove and cool completely
on a wire rack.  

For the frosting, pour mix (Packet 2) into a 
medium-sized bowl. Add softened butter.
Mix with mixer or by hand until crumbly. 
Add milk slowly, while mixing, until frosting 
is a spreadable consistency. Frost cupcakes 
when cool.

If you’re one of the many people who 
are looking for really good gluten free 
options for traditional baked treats, look 
no further. Our gluten free Chocolate 
Cupcakes are fl avorful, moist and sweet. 
Absolutely delicious whether you are 
gluten intolerant or not!

In 1991, we set up our three-foot square  card 
table at the local farmers’ market  proudly 
displaying the few dozen items we  had 
fi nished hand-labeling just hours before. We 
are now proud to be the most awarded 
specialty food company in the country. Our 
headquarters are in York, Maine where 
you  can visit our Flagship Store, Cafe and 
celebrated Cooking School. Be sure to  stop in 
when you’re in the area!

Makes 12 cupcakes

café baking line • café baking line • café baking line • café baking line café baking line • café baking line café baking line • café baking line 

chocolate
cupcake mix

chocolate
cupcake mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

dessert
all natural • café baking

with chocolate frosting mix
Net Wt. 22.8 oz. | 646.37g  

dessert
all natural • gluten free • café baking

�

c o o k i n g  i n s t r u c t i o n s

Ingredients: Sugar, Rice Flour, Cocoa 
processed with alkali, Corn Flour, Tapioca 
Starch, Baking Powder (sodium acid 
pyrophosphate, baking soda, cornstarch, 
monocalcium phosphate), Coff ee, Xanthan 
Gum, Natural Flavor, Sea Salt

GLUTEN
FREE

MIX

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

Gluten Free 
553311

Gluten Free
553309

Gluten Free 
553314

Gluten Free 
553310

From your pantry you will need ...
2 sticks unsalted butter, softened  
1 large egg
3 Tbsp. granulated, decorative  
   or sanding sugar (optional)

Directions: Preheat oven to 350°F. 
Cream softened butter with 1 cup of dry  
mix until fluffy. Add egg and remaining  
mix. Knead with mixer or by hand until 
ingredients are completely blended and  
dough holds together. Roll out dough on 
floured board or pastry cloth to a thickness  
of ⅛". Cut into desired shapes. Bake on 
ungreased cookie sheet until edges are lightly 
browned (about 10-15 minutes). Allow 
cookies to cool. Decorate as desired.

Sprinkle raw, cutout cookies with sugar  
prior to baking if desired.

These light, flavorful sugar cookies are 
the perfect treat every time. This classic 
recipe is as easy as 1-2-3. The buttery 
dough is ideal for holiday cookie cutters 
and great as an everyday snack.
 

In 1991, we set up a small table at the local 
farmers’ market  proudly displaying the few 
dozen items we  had finished hand-labeling 
just hours before.  We are now proud to be the 
most awarded specialty food company in the 
country. Our headquarters are in York, Maine 
where you  can visit our Flagship Store, Cafe 
and celebrated Cooking School. Be sure  
to stop in when you’re in the area!

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

makes approximately  
4 dozen cookies

holiday
all natural • café baking

plain or fancy
Net Wt. 22 oz. | 623.68g   

c o o k i n g  i n s t r u c t i o n s

DISTRIBUTED BY 
STONEWALL KITCHEN®

STONEWALL LANE • YORK, ME 03909
 800-207-JAMS • MADE IN USA

STONEWALLKITCHEN.COM

holiday
all natural • café baking

sugar cookie 
mix

sugar cookie 
mix

Ingredients: Malted Wheat Flour (wheat 
flour, malted barley flour), Sugar, Baking 
Powder (sodium acid pyrophosphate, baking 
soda, cornstarch, monocalcium phosphate), 
Sea Salt, Natural Flavor
Contains: Wheat
May contain traces of soy

*

*

MIX

From your pantry you will need ...

for the cupcakes:
7 Tbsp. butter, softened
2 eggs
½ cup water
for the frosting:
12 Tbsp. unsalted butter, softened 

Directions: Preheat oven to 350°F. Line 
mu�  n tin with paper liners. In bowl of a 
mixer, cream softened butter with about 1 cup 
of cake mix. Beat until � u� y. Add eggs, one 
at a time, then add remaining mix and water. 
Stir to incorporate. Open peppermint candy 
packet and add 1 Tablespoon of the candy 
cane � akes to the cake batter. Beat on medium 
speed, just until blended. Do not over mix. 
Pour into mu�  n cups, � lling each no more 
than 2/3’s full. Bake for 20 to 22minutes. Cool 
10 minutes, remove from pan and frost when 
cooled.

Place frosting mix in a bowl with butter. Beat 
until smooth. Spread on cooled cupcakes. 
Sprinkle with candy cane � akes.

Satisfy any wish for holiday treats 
with these easy-to-make, fantastic 
tasting cupcakes. Bits of candied 
peppermint dance around decadent, 
buttery vanilla frosting on top of a 
rich chocolate cupcake.

In 1991, we set up a small table at the 
local farmers’ market  proudly displaying 
the few dozen items we  had � nished 
hand-labeling just hours before.  We 
are now proud to be the most awarded 
specialty food company in the country. 
Our headquarters are in York, Maine 
where you  can visit our Flagship Store, 
Cafe and celebrated Cooking School.
Be sure to  stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking linecafé baking line • café baking line • café baking line • café baking line café baking line • café baking line café baking line • café baking line 

chocolate
peppermint
cupcake mix

chocolate
peppermint
cupcake mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 12 cupcakes

holiday
all natural • café baking

with peppermint frosting
Net Wt. 22 oz. | 623.7g  

c o o k i n g  i n s t r u c t i o n s

Ingredients: Granulated Sugar, Confectioner’s 
Sugar, Bleached Wheat Flour, Brown Sugar, 
Cocoa (processed with Alkali), Peppermint 
Candy (Corn syrup, sugar, coconut oil, natural 
colors, peppermint oil, and soy lecithin), 
Buttermilk, Sour Cream, Natural Flavors, Baking 
Soda, Sea Salt, and Monocalcium Phosphate
Contains: Wheat, Milk, Soy

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

holiday
all natural • café baking

From your pantry you will need ...
8 Tbsp. (one stick) butter, softened 
1 egg 

Directions: Preheat oven to 350°F. Grease 
and � our two cookie sheets, or line with 
parchment paper. In the bowl of an electric 
mixer, cream together softened butter and 
egg. Gradually blend in dry mix. Mix on 
low speed until dough begins to form a ball. 
Remove from mixer. Blend in any dry mix by 
hand. Form into 2 disks of equal parts. Wrap 
in plastic wrap and chill in refrigerator for 
about 1 hour. Place on well � oured board. 
Roll out to a thickness of ⅛ to ¼ of an 
inch. Cut into desired shapes with a cookie 
cutter. Bake 10-12 minutes. Remove to wire 
rack and cool completely. Decorate when 
completely cool, if desired. 
 
* Baking recommendations are based on a 

1½ x 3-inch cookie cutter. If a di� erent 
size cutter is used, cook time should be 
adjusted accordingly.

A snap of fl avor bounces off our 
Gingerbread Cookies to sweetly 
embrace the holidays with festive 
seasonal cookies minus all the work. 
We mixed together the best ingredients; 
you sprinkle in the homemade touch.  

In 1991, we set up a small table at the local 
farmers’ market  proudly displaying the few 
dozen items we  had � nished hand-labeling 
just hours before.  We are now proud to be
the most awarded specialty food company in 
the country. Our headquarters are in York, 
Maine where you  can visit our Flagship
Store, Cafe and celebrated Cooking School.
Be sure to  stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking linecafé baking line • café baking line • café baking line • café baking line café baking line • café baking line café baking line • café baking line 

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 24 cookies

holiday
all natural • café baking

a holiday favorite
Net Wt. 12 oz. | 340g  

c o o k i n g  i n s t r u c t i o n s

Ingredients: Wheat Flour, Sugar, 
Molasses, Candied Ginger (ginger, 
cane sugar), Spices, Baking Soda, 
Sea Salt, Natural Flavor
Contains: Wheat

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

holiday
all natural • café baking

gingerbread
cookie mix

gingerbread
cookie mix

Simply delectable. That’s the best 
way to describe our Gingerbread 
Cupcakes. Topped with velvety smooth 
cream cheese frosting, they’re moist, 
delicious and full of robust ginger 
flavor. These cupcakes are sure to 
bring a smile to everyone’s face. 

In 1991, we set up a small table at the local 
farmers’ market  displaying the few dozen 
items we  had finished hand-labeling just 
hours before.  We are now proud to be one of 
the most awarded specialty food companies in  
the country. Please visit our headquarters in 
York, Maine where our Company Store, Cafe 
and celebrated Cooking School are located.

From your pantry you will need …
for the cupcakes:
1 large egg, room temperature
4 ½ Tbsp. unsalted butter, melted and cooled
¾ cup water

for the frosting:
8 oz. cream cheese, softened
6 Tbsp. unsalted butter, softened

Directions for the cupcakes: Preheat oven 
to 350°F. Spray, grease or line with paper 
liners a 12-well muffin tin, set aside. Empty 
cupcake mix into bowl of an electric mixer 
fitted with the paddle attachment, or a hand 
mixer may be used. Add egg, butter and water. 
Mix on medium speed, just until incorporated. 
Evenly divide batter in prepared muffin tin, 
filling each well ⅔'s full. Bake at 350°F for 
20 minutes, or until a toothpick inserted in 
the center comes out clean. Allow to cool in 
pan 10 minutes then remove from pan and 
allow to cool on rack.

Directions for the frosting: Place the cream 
cheese and butter in the bowl of an electric 
mixer fitted with the paddle attachment. 
Cream until uniformly mixed. On low speed, 
slowly add the frosting mix and beat until 
smooth. Spread on cooled cupcakes.

gingerbread 
cupcake mix

gingerbread 
cupcake mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

holiday
all natural • café baking

with cream cheese frosting mix
Net Wt. 24.2 oz. | 686g  

c o o k i n g  i n s t r u c t i o n s

Ingredients: Wheat Flour, Confectioners’ Sugar 
(sucrose, cornstarch), Sugar, Candied Ginger 
(ginger, cane sugar), Molasses, Molasses Powder 
(molasses, maltodextrin), Tapioca Starch, Baking 
Soda, Ginger, Natural Vanilla Flavor, Spices, Sea 
Salt, Natural Maple Flavor, Gum Blend (xanthan 
gum, guar gum, sodium alginate), Natural 
Almond Flavor
Contains: Wheat
May contain traces of soy

holiday
all natural • café baking

makes 12 cupcakes
distributed by 

stonewall kitchen®
stonewall lane • york, me 03909

 800.207.jams • made in usa
stonewallkitchen.com

MIX

552639

553380 553794

552359

From your pantry you will need ...
for the crust:

4 Tbsp. unsalted butter, melted
for the mix:
2-8 oz. cream cheese, softened
3 large eggs, room temperature
1 Tbsp. milk
4 Tbsp. unsalted butter, melted

Directions for crust: Preheat oven to 350°F. Grease 
an 8" square baking pan, set aside. In a medium-sized 
bowl, combine contents of crust packet and melted 
butter. Blend the butter into crumbs using your fi ngers
or a spatula until the mixture holds together when
squeezed. Press the crumbs into the bottom of the
prepared pan. Bake for 6-8 minutes or until edges
begin to brown. While crust is baking, prepare mix.

Directions for the mix: In the bowl of an electric mixer 
fi tted with the paddle attachment, empty contents of mix 
packet and cream cheese. Beat on medium-low speed to 
combine. Scrape down sides of bowl and increase speed to 
medium until smooth. Beat in eggs, one at a time, scraping 
down the sides of bowl as needed to avoid developing any 
lumps. Beat in milk, scrape sides of bowl. Beat in butter, 
scrape sides of bowl making sure mixture is smooth.

Once crust is baked, remove from oven. Reduce oven 
temperature to 325°F. Pour prepared fi lling over hot
crust, and return pan to oven. Continue baking for about 
35-40 minutes or until surface of cheesecake is puff ed
and set. Allow cheesecake to cool completely in the pan. 
Place cooled cheesecake in the refrigerator to fi rm up
for at least 1 hour. Slice into bars/squares and serve.

*For a professional look, dip your knife into hot water
and wipe dry before each cut.

Smooth and creamy pumpkin cheesecake 
layered over a sweet graham cracker
crust. The combination of pumpkin and
spice with cheesecake makes these dessert 
bars irresistible. This mix bakes up the
perfect little cheesecake bars ideal for
serving as dessert or an afternoon snack.  

In 1991, we set up a small table at the local 
farmers’ market  displaying the few dozen 
items we  had fi nished hand-labeling just 
hours before.  We are now proud to be one of 
the most awarded specialty food companies in 
the country. Please visit our headquarters in 
York, Maine where our Company Store, Cafe 
and celebrated Cooking School are located.

café aking lin • café aking lin • café aking lin • café aking lincafé aking lin • café aking lin • café aking lin • café aking lin café aking lin • café aking lin café aking lin • café aking lin 

pumpkin
cheesecake

bar mix

pumpkin
cheesecake

bar mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

dessert
all natural • café baking

home-baked goodness
Net Wt. 12 oz. | 340g  

�

c o o k i n g  i n s t r u c t i o n s

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

dessert
all natural • café baking

Ingredients: Sugar, Graham Cracker Crumbs 
(enriched wheat fl our [wheat fl our, niacin, 
reduced iron, thiamine mononitrate, ribofl avin, 
folic acid], soybean oil and/or cotton seed 
oil, sugar, whole wheat fl our, honey, molasses, 
corn syrup, baking soda, salt, natural fl avor, 
soy lecithin), Pumpkin, Sweet Cream Solids, 
Wheat Flour, Spices, Salt, Natural Flavor
Contains: Wheat, Milk, Soy

Makes one
8-inch square pan

553616

seasonal

seasonal

seasonal

From your pantry you will need ...

for the muffi ns:
1 egg
6 Tbsp. melted butter (cooled)
5 oz milk
for the glaze:
1-2 Tbsp. Orange juice 

Directions for doughnuts: Preheat oven to 
400°F.  Spray a 6 cup mu�  n tin with non 
stick spray. Combine eggs, milk and cooled 
butter. Empty Mu�  n mix (Packet 1)into 
medium sized bowl. Add wet ingredients. Mix 
by hand, with a wooden spoon.  Batter should 
be somewhat lumpy. Divide batter evenly in 
mu�  n cups. Bake 24-28 minutes, or until a 
toothpick comes away clean. Cool in pan for
5 minutes. Remove mu�  ns from pan.  Prepare 
glaze by whisking orange juice into contents 
of glaze mix (Packet 2). (Add Orange juice 1 
Tablespoon at a time until desired consistency 
is reached.) Glaze tops of cooled mu�  ns.

The sweet taste of orange interlays over 
nuts and plenty of soft, sweet cranberries 
in this fruitful muffi n mix. This Orange 
Cranberry Walnut Muffi n Mix is a delightful 
way to start the day. Mix up a batch for a 
quick and easy morning treat. Keep a box 
on-hand for unexpected sleepovers.

In 1991, we set up a small table at the local 
farmers’ market  proudly displaying the few
dozen items we  had � nished hand-labeling just 
hours before.  We are now proud to be the most 
awarded specialty food company in the country. 
Our headquarters are in York, Maine where
you  can visit our Flagship Store, Cafe and 
celebrated Cooking School. Be sure to  stop
in when you’re in the area!

café baking line • café baking line • café baking line • café baking linecafé baking line • café baking line • café baking line • café baking line café baking line • café baking line café baking line • café baking line 

orange cranberry
walnut muffi n mix

orange cranberry
walnut muffi n mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 6
jumbo muffi ns

holiday
all natural • café baking

home-baked goodness
Net Wt. 16.3 oz. | 462g  

c o o k i n g  i n s t r u c t i o n s

Ingredients: Malted Wheat Flour, 
Granulated and Powdered Sugar, 
Cranberries, Walnuts,  Baking Powder 
(sodium acid pyrophosphate, baking soda, 
cornstarch, monocalcium phosphate), 
Cinnamon, Sea Salt, Natural Flavors, 
Orange, Baking Soda
Contains: Wheat, Walnuts

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

holiday
all natural • café baking

553104

seasonal

seasonal

16-24.2 oz. | 6/case

new

seasonal
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Dessert Sauces
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From your pantry you will need ...

for the mix:
1 egg
3 Tbsp. vegetable oil
½ cup milk
for the fi lling:
6 Tbsp. butter, softened
1 - 2 Tbsp. milk

Directions for cakes: Preheat oven to 400°F. 
Grease and � our 2 cookie sheets. In bowl of
an electric mixer, beat together egg, oil and 
milk. Gradually add in contents of cake mix. 
Mix until well incorporated and smooth.
Drop by tablespoons onto prepared cookie 
sheets. Bake until toothpick comes out clean, 
10-12 minutes.

Directions for � lling: Beat butter with 
electric mixer. Slowly add contents of � lling 
mix and milk. Beat until � u� y. Spread
between two cooled whoopie pie cakes.

Our New England version of the 
whoopie pie is delicious no matter
where you eat it. Soft and fudgy 
chocolate cakes paired with a rich, 
creamy center make the perfect soft 
cookie sandwich. 

 In 1991, we set up a small table at the
local farmers’ market  proudly displaying
the few dozen items we  had � nished
hand-labeling just hours before.  We are 
now proud to be the most awarded
specialty food company in the country.
Our headquarters are in York, Maine
where you  can visit our Flagship Store,
Cafe and celebrated Cooking School.
Be sure to stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking linecafé baking line • café baking line • café baking line • café baking line café baking line • café baking line café baking line • café baking line 

chocolate 
whoopie pie

mix

chocolate 
whoopie pie

mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 12 fun-size
whoopie pies

dessert
all natural • café baking

maine's offi cial state treat
Net Wt. 18 oz. | 509g  

�

c o o k i n g  i n s t r u c t i o n s

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

dessert
all natural • café baking

Ingredients: Malted Wheat Flour, 
Confectioner's Sugar, Sugar, Cocoa, 
Baking Soda, Baking Powder (sodium
acid pyrophosphate, baking soda, 
cornstarch, monocalcium phosphate),
Sea Salt, Vanilla, Co� ee
Contains: Wheat

Nutrition Facts
Serving Size 1/12 dry mix (43g)
Servings Per Container about 12    

% Daily Value*

Calories 160              Calories from Fat 5 

Total Fat 0g

Saturated Fat 0g

Dietary Fiber 1g

Vitamin A 0%           •           Vitamin C 0%

*Percent Daily Values are based on a 2,000 
calorie diet. Your daily values may be higher or lower
depending on your calorie needs:

Calcium 2%              •           Iron 4%

Sugars 24g

Cholesterol 0mg

Total Carbohydrate 37g

Protein 2g

Sodium 150mg

Calories   2,000           2,500
Total Fat
Saturated Fat
Cholesterol
Sodium
Total Carbohydrate
Dietary Fiber

Less than 65g
Less than 20g
Less than 300mg
Less than 2,400mg
              300g
              25g

80g
25g
300mg
2,400mg
375g
30g

Calories per gram:
              Fat 9 • Carbohydrates 4 • Protein 4

Amount Per Serving                              Mix

Trans Fat 0g

0%

0%

0%

6%

12%

4%

From your pantry you will need …
for the cake:

1 stick (8 Tbsp.) unsalted butter, softened
2 large eggs, room temperature
3 Tbsp. fresh lemon zest
½ cup milk
for the glaze:

1-2 Tbsp. fresh lemon juice

Directions for the cake: Preheat oven to 350°F. Grease 
an 8 x 4½-inch loaf pan and line with parchment paper, 
set aside. Pour ½ cup of the cake mix into the bowl 
of an electric mixer fitted with the paddle attachment 
(or a hand mixer can be used). Add the butter and mix 
on medium-low several minutes until light and fluffy. 
Add eggs, one at a time and mix until incorporated, 
scraping the sides of the bowl if necessary. Add the 
lemon zest and mix 30 seconds. Add the remaining 
cake mix alternately with milk, starting and ending 
with the dry mix. Pour batter into prepared pan. Bake 
in the center of the oven for 45-55 minutes or until the 
cake is golden brown and a toothpick inserted into the 
center of the cake comes out clean. Cool 10 minutes 
on a rack. Remove from pan and cool completely.

Directions for the glaze: Empty glaze mix into a 
medium-sized bowl. Add 1 Tbsp. of lemon juice and 
stir. Add additional lemon juice 1 tsp. at a time until 
the glaze is thin enough to pour easily, but not too thin 
that it will run off the pound cake. Pour glaze over the 
pound cake and allow to dry. Cut into 14 slices and serve.

Serving suggestion: Try it with our Lemon Curd!

Lemon Pound Cake is one of those 
universally loved treats. Our delicious 
recipe makes a pound cake that will be 
in demand! Densely rich with zesty lemon 
flavor, it’s not too tart and it’s not too sweet; 
it’s just right. Topped with a tangy lemon 
glaze, it’s perfect for dessert or as a light 
snack to share with family and friends.

In 1991, we set up a small table at the local 
farmers’ market  displaying the few dozen 
items we  had finished hand-labeling just 
hours before.  We are now proud to be one of 
the most awarded specialty food companies in  
the country. Please visit our headquarters in 
York, Maine where our Company Store, Cafe 
and celebrated Cooking School are located.

Jim Stott and Jonathan King
Creators of Stonewall Kitchen

makes one loaf

dessert
all natural • café baking

with glaze mix
Net Wt. 19 oz. | 539g  

c o o k i n g  i n s t r u c t i o n s

distributed by 
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

dessert
all natural • café baking

lemon pound 
cake mix

lemon pound 
cake mix

Ingredients: Wheat Flour (milled wheat, 
malted barley flour), Sugar, Confectioner’s 
Sugar (sugar, cornstarch), Vanilla Powder, 
Baking Powder (sodium acid pyrophosphate, 
sodium bicarbonate, cornstarch, monocalcium 
phosphate), Natural Lemon Flavor, Salt
Contains: Wheat

MIX
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From your pantry you will need ...
for the crust:

4 Tbsp. unsalted butter, melted
for the mix:
2-8 oz. cream cheese, softened
3 large eggs, room temperature
1 Tbsp. milk
4 Tbsp. unsalted butter, melted

Directions for crust: Preheat oven to 350°F. Grease 
an 8" square baking pan, set aside. In a medium-sized 
bowl, combine contents of crust packet and melted 
butter. Blend the butter into crumbs using your fi ngers
or a spatula until the mixture holds together when
squeezed. Press the crumbs into the bottom of the
prepared pan. Bake for 6-8 minutes or until edges
begin to brown. While crust is baking, prepare mix.

Directions for the mix: In the bowl of an electric mixer 
fi tted with the paddle attachment, empty contents of mix 
packet and cream cheese. Beat on medium-low speed to 
combine. Scrape down sides of bowl and increase speed to 
medium until smooth. Beat in eggs, one at a time, scraping 
down the sides of bowl as needed to avoid developing any 
lumps. Beat in milk, scrape sides of bowl. Beat in butter, 
scrape sides of bowl making sure mixture is smooth.

Once crust is baked, remove from oven. Reduce oven 
temperature to 325°F. Pour prepared fi lling over hot
crust, and return pan to oven. Continue baking for about 
35-40 minutes or until surface of cheesecake is puff ed
and set. Allow cheesecake to cool completely in the pan. 
Place cooled cheesecake in the refrigerator to fi rm up
for at least 1 hour. Slice into bars/squares and serve.

*For a professional look, dip your knife into hot water
and wipe dry before each cut.

Smooth and creamy pumpkin cheesecake 
layered over a sweet graham cracker
crust. The combination of pumpkin and
spice with cheesecake makes these dessert 
bars irresistible. This mix bakes up the
perfect little cheesecake bars ideal for
serving as dessert or an afternoon snack.  

In 1991, we set up a small table at the local 
farmers’ market  displaying the few dozen 
items we  had fi nished hand-labeling just 
hours before.  We are now proud to be one of 
the most awarded specialty food companies in 
the country. Please visit our headquarters in 
York, Maine where our Company Store, Cafe 
and celebrated Cooking School are located.

café aking lin • café aking lin • café aking lin • café aking lincafé aking lin • café aking lin • café aking lin • café aking lin café aking lin • café aking lin café aking lin • café aking lin 

pumpkin
cheesecake

bar mix

pumpkin
cheesecake

bar mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

dessert
all natural • café baking

home-baked goodness
Net Wt. 12 oz. | 340g  

�

c o o k i n g  i n s t r u c t i o n s

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

dessert
all natural • café baking

Ingredients: Sugar, Graham Cracker Crumbs 
(enriched wheat fl our [wheat fl our, niacin, 
reduced iron, thiamine mononitrate, ribofl avin, 
folic acid], soybean oil and/or cotton seed 
oil, sugar, whole wheat fl our, honey, molasses, 
corn syrup, baking soda, salt, natural fl avor, 
soy lecithin), Pumpkin, Sweet Cream Solids, 
Wheat Flour, Spices, Salt, Natural Flavor
Contains: Wheat, Milk, Soy

Makes one
8-inch square pan

new

161013

161011

seasonal

seasonal

11.5-13 oz. | 12/case
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We believe food is meant to be enjoyed so the 
only thing we left out of our gluten free line 
was the gluten, not the home-baked taste. 

12-22.8 oz.

Blueberry Pancake & Waffle Mix
554129 | 12/case

Pancake & Waffle Mix
553315 | 12/case

Cinnamon Sugar Doughnut Mix 
553429 | 6/case 

Traditional Scone Mix
553951 | 6/case

Chocolate Brownie Mix
553311 | 6/case

Chocolate Chip Cookie Mix
553309 | 6/case

Chocolate Cupcake Mix
553314 | 6/case

Vanilla Cupcake Mix
553310 | 6/case

Cornbread Mix
553901 | 6/case

Herbed Pizza Crust Mix
553599 | 6/case

Gluten Free Mixes

8.25-12 oz. | 12/case

8.5-13 oz. | 12/case

STONEWALLKITCHEN.COM22
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Savory Jams & Jellies

Sauces

Organic
100822

Organic
100823

101358

101359101368

101326*

101306*101308*

101358101358101358

131208 551900 551899131212
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classic andpreserve

8.25-12 oz. | 12/case

new

101338 101365

8.5-13 oz. | 12/case *additional sizes available, see order form for details

888.326.5678 23
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Our Simple White Crackers are 
available in bulk and are perfect for
 in-store sampling of our products.

553009 | 8 bags/case

Founded in 1991 at a farmer’s market, 
stonewall kitchen has become one of the 

most awarded specialty food companies in America.

Years ago we had a homemade cracker like this in an old pub 
on the coast of Maine and loved it. We worked on creating a 
recipe and love these even more. Serve with any cheese, your 
favorite brew and everyone will enjoy! Try crumbling these 

crackers to top your favorite Mac ‘n Cheese recipe.

Net Weight 4.4 oz. (125g)

aged 
cheddar  

beer

aged
cheddar 

beer

Ingredients: Unbleached Enriched Wheat 
Flour (wheat flour, niacin, reduced iron, thiamin 
mononitrate, riboflavin, folic acid), Beer (water, 
barley malt, hops), Water, Butter (cream, salt), 

Cheddar Cheese (cultured milk, non-animal renet, 
salt, enzymes, annatto (color)), Worcestershire 

Sauce (vinegar, molasses, high fructose corn syrup, 
anchovies (fish), water, onions, salt, garlic, tamarind 
concentrate, cloves, natural flavorings, chili pepper 
extract), Natural Cheddar-Type Flavor (autolyzed 
yeast extract, salt, silicon dioxide (as an anti-caking 

agent), triglycerides of coconut oil), Sea Salt 
down east crackers

aged 
cheddar  

beer

Nutrition Facts
Serving Size about 9 Crackers (30 grams)
Servings Per Container about 4

Amount Per Serving

Calories 110 Calories from Fat 30
  % Daily Value*

Total Fat 3g        5%
 Saturated Fat 2g      10%
 Trans Fat 0g         
 Monounsaturated Fat 1g

 Polyunsaturated Fat 0g
Cholesterol 10mg       3%
Sodium 240mg      10%
Potassium 25g        1%
Total Carbohydrate 17g      6%
 Dietary Fiber less than 1g      3%
 Sugars 0g
Protein 3g        

Vitamin A 2%  •  Vitamin C 0%
Calcium 0%  •  Iron 6%
*Percent Daily Values are based on a 2,000 calorie diet.  
Your Daily Values may be higher or lower depending on  
your calorie needs:

 Calories  2,000 2,500
Total Fat Less than  65g 80g
  Sat Fat Less than  20g 25g
Cholesterol Less than  300mg 300mg
Sodium Less than  2,400mg 2,400mg
Total Carbohydrate  300g 375g
  Dietary Fiber   25g 30g
Calories per gram:
Fat 9 • Carbohydrate 4 • Protein 4

stonewall lane • york, maine 03909 
800.207.jams stonewallkitchen.com

made in usa

stonewall kitchen®
distributed by Net Weight 4.4 oz. (125g)

Olive Oil Olive Oil

Olive Oil

Ingredients: Enriched Wheat Flour 
(wheat flour, niacin, reduced iron, 

thiamin mononitrate, riboflavin, folic 
acid), Buttermilk (1% cultured milk, salt, 
sodium citrate), Canola Oil, Sugar, Salt, 

Olive Oil, Baking Soda

Taking the cue from classic Italian bakers, our recipe 
includes fine olive oil which adds a subtle dimension to 

these baked crackers. They bring out the best in aged 
cheeses and hearty dips. Enjoy with a glass of your 

favorite red wine or served along with soups and stews.

Down East Crackers
Distributed by stonewall kitchen

Stonewall Lane • York, Maine 03909 USA
800.207.JAMS • stonewallkitchen.com

Founded in 1991 at a farmers’ market, Stonewall Kitchen has  
become one of the most awarded specialty food companies in the country. Nutrition Facts

Serving Size about 11 Crackers (30 grams)
Servings Per Container about 4

Amount Per Serving

Calories 100 Calories from Fat 25
  % Daily Value*

Total Fat 2.5g        4%

 Saturated Fat 0g        0%

 Trans Fat 0g         
 Monounsaturated Fat 1.5g

 Polyunsaturated Fat 0.5g
Cholesterol  0mg        0%
Sodium 220mg        9%
Potassium 30g        1%
Total Carbohydrate 17g      6%

 Dietary Fiber less than 1g      2%
 Sugars 2g
Protein 3g        

Vitamin A 0%  •  Vitamin C 0%
Calcium 0%  •  Iron 4%
*Percent Daily Values are based on a 2,000 calorie diet.  
Your Daily Values may be higher or lower depending on  
your calorie needs:

 Calories  2,000 2,500
Total Fat Less than  65g 80g
  Sat Fat Less than  20g 25g
Cholesterol Less than  300mg 300mg
Sodium Less than  2,400mg 2,400mg
Total Carbohydrate  300g 375g
  Dietary Fiber   25g 30g
Calories per gram:
Fat 9 • Carbohydrate 4 • Protein 4

Net Weight 5 oz. (142g)

Sometimes the simplest flavors are the best. Full 
bodied sea salt combined with the gentle heat of black 
pepper bring out the best flavor of these crackers. They 
can be served with dips, cheese platters, soups and are 

incredible as a snack all on their own.

Salt & Pepper Salt & Pepper

Salt & Pepper

Down East Crackers

Founded in 1991 at a farmers’ market, Stonewall Kitchen has  
become one of the most awarded specialty food companies in the country.

Ingredients: Unbleached Enriched 
Wheat Flour (wheat flour, niacin, 

reduced iron, thiamin mononitrate, 
riboflavin, folic acid), Whole Milk,  

Butter (cream, salt), Sugar, 
Pepper, Sea Salt

Allergens: Dairy, Wheat

Nutrition Facts
Serving Size about 11 Crackers (30 grams)
Servings Per Container about 5

Amount Per Serving

Calories 110 Calories from Fat 25
  % Daily Value*

Total Fat 3g        4%

 Saturated Fat 1.5g       8%

 Trans Fat 0g         
 Monounsaturated Fat 0.5g

 Polyunsaturated Fat 0g
Cholesterol 5mg             2%
Sodium 210mg        9%
Potassium 40g        1%
Total Carbohydrate 18g      6%

 Dietary Fiber less than 1g      2%
 Sugars 1g
Protein 3g        

Vitamin A 2%  •  Vitamin C 0%
Calcium 0%  •  Iron 6%
*Percent Daily Values are based on a 2,000 calorie diet.  
Your Daily Values may be higher or lower depending on  
your calorie needs:

 Calories  2,000 2,500
Total Fat Less than  65g 80g
  Sat Fat Less than  20g 25g
Cholesterol Less than  300mg 300mg
Sodium Less than  2,400mg 2,400mg
Total Carbohydrate  300g 375g
  Dietary Fiber   25g 30g
Calories per gram:
Fat 9 • Carbohydrate 4 • Protein 4

Distributed by stonewall kitchen
Stonewall Lane • York, Maine 03909

800.207.JAMS • stonewallkitchen.com

Net Weight 5 oz. (142g)

Down East Crackers

Asiago 
Cheese

Asiago 
Cheese

Asiago 
Cheese

Ingredients: Unbleached Enriched Wheat 
Flour (wheat flour, niacin, reduced iron, 

thiamin mononitrate, riboflavin, folic acid), 
Whole Milk, Butter (cream, salt), Sugar, 
Sea Salt, Asiago Cheese (pasturized part 

skim milk, cheese cultures, salt, enzymess), 
Natural and Artificial Asiago-Type Flavor 
(autolyzed yeast extract, buttermilk pow-
der, silicon dioxide [as anti-caking agent], 
dehydrated cheese [cultured pasteurized 
milk, salt, enzymes], maltodextrin, salt) 

Asiago cheese comes from the beautiful region 
of Italy near the Alps. The slightly nutty flavor 

of Asiago makes these crackers the perfect 
accompaniment to antipasto or hard sausages.  
We love how these crackers taste when paired  

with olives and soft cheeses.

Nutrition Facts
Serving Size about 9 Crackers (30 grams)
Servings Per Container about 5

Amount Per Serving

Calories 120 Calories from Fat 35
  % Daily Value*

Total Fat 3.5g        6%

 Saturated Fat 2.5g     11%

 Trans Fat 0g         
 Monounsaturated Fat 1g

 Polyunsaturated Fat 0g
Cholesterol 10mg       3%
Sodium 240mg      10%
Potassium 40mg        1%
Total Carbohydrate 18g      6%

 Dietary Fiber less than 1g      3%
 Sugars 2g
Protein 3g        

Vitamin A 2%  •  Vitamin C 0%
Calcium 2%  •  Iron 6%
*Percent Daily Values are based on a 2,000 calorie diet.  
Your Daily Values may be higher or lower depending on  
your calorie needs:

 Calories  2,000 2,500
Total Fat Less than  65g 80g
  Sat Fat Less than  20g 25g
Cholesterol Less than  300mg 300mg
Sodium Less than  2,400mg 2,400mg
Total Carbohydrate  300g 375g
  Dietary Fiber   25g 30g
Calories per gram:
Fat 9 • Carbohydrate 4 • Protein 4

Distributed by stonewall kitchen
Stonewall Lane • York, Maine 03909

800.207.JAMS • stonewallkitchen.com

Founded in 1991 at a farmer’s market, Stonewall Kitchen has  
become one of the most awarded specialty food companies in America.

Net Weight 5 oz. (142g)

Roasted 
Garlic

Roasted  
Garlic

Roasted  
Garlic

Ingredients: Unbleached Enriched 
Wheat Flour (wheat flour, niacin, 

reduced iron, thiamin mononitrate, 
riboflavin, folic acid), Whole Milk, 

Roasted Garlic (garlic, water), Butter 
(cream, salt), Sugar, Sea Salt

Nothing complements cheese better than the mild  
yet distinctive flavor of garlic. Slow roasted garlic 
makes these crackers full of robust, savory taste.  

Try crumbling them finely and using them to top 
baked fish or add to your favorite stuffing recipe.

Down East Crackers

Nutrition Facts
Serving Size about 9 Crackers (30 grams)
Servings Per Container about 5

Amount Per Serving

Calories 110 Calories from Fat 25
  % Daily Value*

Total Fat 3g        5%

 Saturated Fat 1.5g       8%

 Trans Fat 0g         
 Monounsaturated Fat 0.5g

 Polyunsaturated Fat 0g
Cholesterol 5mg         2%
Sodium 170mg        7%
Potassium 40g        1%
Total Carbohydrate 19g      6%

 Dietary Fiber less than 1g      2%
 Sugars 2g
Protein 3g        

Vitamin A 2%  •  Vitamin C 0%
Calcium 0%  •  Iron 6%
*Percent Daily Values are based on a 2,000 calorie diet.  
Your Daily Values may be higher or lower depending on  
your calorie needs:

 Calories  2,000 2,500
Total Fat Less than  65g 80g
  Sat Fat Less than  20g 25g
Cholesterol Less than  300mg 300mg
Sodium Less than  2,400mg 2,400mg
Total Carbohydrate  300g 375g
  Dietary Fiber   25g 30g
Calories per gram:
Fat 9 • Carbohydrate 4 • Protein 4

Founded in 1991 at a farmer’s market, Stonewall Kitchen has  
become one of the most awarded specialty food companies in America.

Distributed by stonewall kitchen
Stonewall Lane • York, Maine 03909

800.207.JAMS • stonewallkitchen.com

Net Weight 5 oz. (142g)

Sea Salt

Sea Salt Sea Salt

Ingredients: Unbleached Enriched 
Wheat Flour (wheat flour, niacin, 

reduced iron, thiamin mononitrate, 
riboflavin, folic acid), Whole Milk,  
Butter (cream, salt), Sugar, Sea Salt

We love the way sea salt adds a clearly unique 
 taste to everything. Harvested from the Atlantic, 
this coarse salt is distinguished by the subtle flavors 

of trace minerals from the sea. The chunky salt baked 
right into these crackers will bring out the wonderful 

flavors of cheeses. These crackers are also great  
served with piping hot chowder. Down East Crackers

Nutrition Facts
Serving Size about 9 Crackers (30 grams)
Servings Per Container about 5

Amount Per Serving

Calories 110 Calories from Fat 25
  % Daily Value*

Total Fat 3g        4%

 Saturated Fat 1.5g       8%

 Trans Fat 0g         
 Monounsaturated Fat 0.5g

 Polyunsaturated Fat 0g
Cholesterol 5mg             2%
Sodium 210mg        9%
Potassium 40g        1%
Total Carbohydrate 18g      6%

 Dietary Fiber less than 1g      2%
 Sugars 1g
Protein 3g        

Vitamin A 2%  •  Vitamin C 0%
Calcium 0%  •  Iron 6%
*Percent Daily Values are based on a 2,000 calorie diet.  
Your Daily Values may be higher or lower depending on  
your calorie needs:

 Calories  2,000 2,500
Total Fat Less than  65g 80g
  Sat Fat Less than  20g 25g
Cholesterol Less than  300mg 300mg
Sodium Less than  2,400mg 2,400mg
Total Carbohydrate  300g 375g
  Dietary Fiber   25g 30g
Calories per gram:
Fat 9 • Carbohydrate 4 • Protein 4

Founded in 1991 at a farmers’ market, Stonewall Kitchen has  
become one of the most awarded specialty food companies in the country.

Distributed by stonewall kitchen
Stonewall Lane • York, Maine 03909

800.207.JAMS • stonewallkitchen.comNet Weight 5 oz. (142g)

Rosemary 
Parmesan

Rosemary 
Parmesan

Rosemary 
Parmesan

Ingredients: Unbleached Enriched 
Wheat Flour (wheat flour, niacin, reduced 
iron, thiamin mononitrate, riboflavin, folic 

acid), Whole Milk, Butter (cream, salt), 
Sugar, Spices, Parmesan Cheese (sheep’s 

milk, cheese cultures, salt, enzymes), Nat-
ural Parmesan-Type Flavor (dehydrated 

cheddar cheese (cultured pasteurized milk, 
salt, enzymes), salt, whey powder, coconut 

oil, silicon dioxide (as an anti-caking 
agent), autolyzed yeast extract), Sea Salt

We are big fans of garden fresh rosemary and Italian 
Parmesan cheese. These two strong flavors combined 

remind us of trips through the Tuscan countryside. 
Enjoy with a soft mellow cheese or serve on a platter 

full of Italian olives, sliced cheeses, pepperoni and 
grilled red peppers. Perfecto!

Down East Crackers

Nutrition Facts
Serving Size about 9 Crackers (30 grams)
Servings Per Container about 5

Amount Per Serving

Calories 120 Calories from Fat 30
  % Daily Value*

Total Fat 3g        5%

 Saturated Fat 2g       10%

 Trans Fat 0g         
 Monounsaturated Fat 1g

 Polyunsaturated Fat 0g
Cholesterol 10mg       3%
Sodium 220mg        9%
Potassium 45g        1%
Total Carbohydrate 19g      6%

 Dietary Fiber less than 1g      4%
 Sugars 2g
Protein 3g        

Vitamin A 2%  •  Vitamin C 0%
Calcium 4%  •  Iron 6%
*Percent Daily Values are based on a 2,000 calorie diet.  
Your Daily Values may be higher or lower depending on  
your calorie needs:

 Calories  2,000 2,500
Total Fat Less than  65g 80g
  Sat Fat Less than  20g 25g
Cholesterol Less than  300mg 300mg
Sodium Less than  2,400mg 2,400mg
Total Carbohydrate  300g 375g
  Dietary Fiber   25g 30g
Calories per gram:
Fat 9 • Carbohydrate 4 • Protein 4

Distributed by stonewall kitchen
Stonewall Lane • York, Maine 03909

800.207.JAMS • stonewallkitchen.com

Founded in 1991 at a farmer’s market, Stonewall Kitchen has  
become one of the most awarded specialty food companies in America.

Net Weight 5 oz. (142g)

Simple 
White

Simple 
White

Simple 
White

Ingredients: Unbleached Enriched 
Wheat Flour (wheat flour, niacin, 

reduced iron, thiamin mononitrate,  
riboflavin, folic acid), Whole Milk,  
Butter (cream, salt), Sugar, Sea Salt 

These buttery, crisp crackers are just perfect with any 
cheese or spread. They go with everything … dips, 
soups, tapenades and are wonderful right from the 
box. These crackers are pantry essentials for a quick 

snack or cocktail hour.

Down East Crackers

Nutrition Facts
Serving Size about 9 Crackers (30 grams)
Servings Per Container about 5

Amount Per Serving

Calories 100 Calories from Fat 20
  % Daily Value*

Total Fat 2g        3%

 Saturated Fat 1.5g       6%

 Trans Fat 0g         
 Monounsaturated Fat 0.5g

 Polyunsaturated Fat 0g
Cholesterol 5mg             2%
Sodium 170mg        7%
Potassium 40g        1%
Total Carbohydrate 18g      6%

 Dietary Fiber less than 1g      2%
 Sugars 1g
Protein 3g        

Vitamin A 0%  •  Vitamin C 0%
Calcium 0%  •  Iron 6%
*Percent Daily Values are based on a 2,000 calorie diet.  
Your Daily Values may be higher or lower depending on  
your calorie needs:

 Calories  2,000 2,500
Total Fat Less than  65g 80g
  Sat Fat Less than  20g 25g
Cholesterol Less than  300mg 300mg
Sodium Less than  2,400mg 2,400mg
Total Carbohydrate  300g 375g
  Dietary Fiber   25g 30g
Calories per gram:
Fat 9 • Carbohydrate 4 • Protein 4

Founded in 1991 at a farmers’ market, Stonewall Kitchen has  
become one of the most awarded specialty food companies in the country.

Distributed by stonewall kitchen
Stonewall Lane • York, Maine 03909

800.207.JAMS • stonewallkitchen.com

Down East Crackers

Baked and delectably crisp, these hand-cut crackers go 
perfectly with any dip, soup, tapenade, cheese or spread 
and are wonderful right from the box. A pantry essential 
for snacking or quick and easy entertaining.

4.4-5 oz. | 6/case

*additional sizes available, see order form for details

553007 553002 553094 553005

553006* 553063 553010* 553008*

551920

Sea Salt

Sun-dried on Bailey Island, 
Maine, this Sea Salt is 
unrefi ned and free 
of additives, making 
it full of fl avor with just 
the right texture. 

6 oz. | 12/case

new

STONEWALLKITCHEN.COM24

SWK_wholesalecatalog_jul-dec2016.indd   24 5/9/16   3:27 PM



We know that you are going to love everything about these 
crackers! A dash of olive oil, onion, sesame seeds, poppy seeds, 

garlic, caraway seeds and more. All nicely baked up into a 
thin, crispy cracker and ready to please. Enjoy them in soups, 

crumbled on salads, teamed up with cheese or with your 
favorite dip. Great as a snack too right out of the box!

Creating award-winning 
specialty foods Since 1991

Net Weight 5 oz. (142g)

everything

everythingeverything

Ingredients: Whole Wheat Flour (niacin, 
reduced iron, thiamin mononitrate, 

riboflavin, folic acid), Water, Extra Virgin 
Olive Oil, Salt, Cane Sugar, Onion, Sesame 
Seeds, Poppy Seeds, Garlic, Caraway Seeds

Contains: Wheat
May contain traces of Egg, Milk, 

Soy, Peanuts and Tree Nuts

stonewall lane • york, maine 03909 
800.207.jams stonewallkitchen.com

made in usa

stonewall kitchen®
distributed by

In 1991, we set up a small 
table at the local farmers’ 
market  displaying the few 

dozen items we  had finished  
hand-labeling just hours 

before.  We are proud to be 
one of the most awarded 

specialty food companies in 
the country. Please visit our 
headquarters in York, Maine 
where our Company Store, 

Cafe and celebrated  
Cooking School are located.

You’ll love the delicious, classic Italian pairing of rosemary 
and olive oil in these thin and crispy crackers. They’re 

wonderful on their own as a snack or served with cheese 
and dips. Try them in soups or crumbled into salads as well!

Creating award-winning 
specialty foods Since 1991

Net Weight 5 oz. (142g)

rosemary
olive oil

rosemary
olive oil

rosemary
olive oil

Ingredients: Whole Wheat Flour 
(niacin, reduced iron, thiamin mononitrate, 

riboflavin, folic acid), Water, Extra 
Virgin Olive Oil, Cane Sugar, Salt, 

Garlic, Rosemary, Black Pepper
Contains: Wheat

May contain traces of Egg, Milk, 
Soy, Peanuts and Tree Nuts

stonewall lane • york, maine 03909 
800.207.jams stonewallkitchen.com

made in usa

stonewall kitchen®
distributed by

In 1991, we set up a small 
table at the local farmers’ 
market  displaying the few 

dozen items we  had finished  
hand-labeling just hours 

before.  We are proud to be 
one of the most awarded 

specialty food companies in 
the country. Please visit our 
headquarters in York, Maine 
where our Company Store, 

Cafe and celebrated  
Cooking School are located.

Simple yet distinctive, these crispy Sea Salt & Black Pepper 
Deli Crackers have a wonderful, two-tone flavor that’s really 

delicious. Mineral-rich sea salt combines nicely with the 
warmth of black pepper for a savory, full-bodied taste. Serve 

them with a selection of fine cheeses, enjoy them with dips and 
tapenades or just grab a handful right out of the box.

Creating award-winning 
specialty foods Since 1991

Net Weight 5 oz. (142g)

sea salt & 
black pepper

sea salt & 
black pepper

sea salt & 
black pepper

Ingredients: Whole Wheat Flour (niacin, 
reduced iron, thiamin mononitrate, riboflavin, 

folic acid), Water, Extra Virgin Olive Oil, 
Cane Sugar, Salt, Black Pepper, Garlic 

and Sea Salt
Contains: Wheat

May contain traces of Egg, Milk, 
Soy, Peanuts and Tree Nuts

stonewall lane • york, maine 03909 
800.207.jams stonewallkitchen.com

made in usa

stonewall kitchen®
distributed by

In 1991, we set up a small 
table at the local farmers’ 
market  displaying the few 

dozen items we  had finished  
hand-labeling just hours 

before.  We are proud to be 
one of the most awarded 

specialty food companies in 
the country. Please visit our 
headquarters in York, Maine 
where our Company Store, 

Cafe and celebrated  
Cooking School are located.

Net Weight 5 oz. (142g)

Roasted 
Garlic

Roasted  
Garlic

Roasted  
Garlic

Ingredients: Unbleached Enriched 
Wheat Flour (wheat flour, niacin, 

reduced iron, thiamin mononitrate, 
riboflavin, folic acid), Whole Milk, 

Roasted Garlic (garlic, water), Butter 
(cream, salt), Sugar, Sea Salt

Nothing complements cheese better than the mild  
yet distinctive flavor of garlic. Slow roasted garlic 
makes these crackers full of robust, savory taste.  

Try crumbling them finely and using them to top 
baked fish or add to your favorite stuffing recipe.

Down East Crackers

Nutrition Facts
Serving Size about 9 Crackers (30 grams)
Servings Per Container about 5

Amount Per Serving

Calories 110 Calories from Fat 25
  % Daily Value*

Total Fat 3g        5%

 Saturated Fat 1.5g       8%

 Trans Fat 0g         
 Monounsaturated Fat 0.5g

 Polyunsaturated Fat 0g
Cholesterol 5mg         2%
Sodium 170mg        7%
Potassium 40g        1%
Total Carbohydrate 19g      6%

 Dietary Fiber less than 1g      2%
 Sugars 2g
Protein 3g        

Vitamin A 2%  •  Vitamin C 0%
Calcium 0%  •  Iron 6%
*Percent Daily Values are based on a 2,000 calorie diet.  
Your Daily Values may be higher or lower depending on  
your calorie needs:

 Calories  2,000 2,500
Total Fat Less than  65g 80g
  Sat Fat Less than  20g 25g
Cholesterol Less than  300mg 300mg
Sodium Less than  2,400mg 2,400mg
Total Carbohydrate  300g 375g
  Dietary Fiber   25g 30g
Calories per gram:
Fat 9 • Carbohydrate 4 • Protein 4

Founded in 1991 at a farmer’s market, Stonewall Kitchen has  
become one of the most awarded specialty food companies in America.

Distributed by stonewall kitchen
Stonewall Lane • York, Maine 03909

800.207.JAMS • stonewallkitchen.com

Net Weight 5 oz. (142g)

Simple 
White

Simple 
White

Simple 
White

Ingredients: Unbleached Enriched 
Wheat Flour (wheat flour, niacin, 

reduced iron, thiamin mononitrate,  
riboflavin, folic acid), Whole Milk,  
Butter (cream, salt), Sugar, Sea Salt 

These buttery, crisp crackers are just perfect with any 
cheese or spread. They go with everything … dips, 
soups, tapenades and are wonderful right from the 
box. These crackers are pantry essentials for a quick 

snack or cocktail hour.

Down East Crackers

Nutrition Facts
Serving Size about 9 Crackers (30 grams)
Servings Per Container about 5

Amount Per Serving

Calories 100 Calories from Fat 20
  % Daily Value*

Total Fat 2g        3%

 Saturated Fat 1.5g       6%

 Trans Fat 0g         
 Monounsaturated Fat 0.5g

 Polyunsaturated Fat 0g
Cholesterol 5mg             2%
Sodium 170mg        7%
Potassium 40g        1%
Total Carbohydrate 18g      6%

 Dietary Fiber less than 1g      2%
 Sugars 1g
Protein 3g        

Vitamin A 0%  •  Vitamin C 0%
Calcium 0%  •  Iron 6%
*Percent Daily Values are based on a 2,000 calorie diet.  
Your Daily Values may be higher or lower depending on  
your calorie needs:

 Calories  2,000 2,500
Total Fat Less than  65g 80g
  Sat Fat Less than  20g 25g
Cholesterol Less than  300mg 300mg
Sodium Less than  2,400mg 2,400mg
Total Carbohydrate  300g 375g
  Dietary Fiber   25g 30g
Calories per gram:
Fat 9 • Carbohydrate 4 • Protein 4

Founded in 1991 at a farmers’ market, Stonewall Kitchen has  
become one of the most awarded specialty food companies in the country.

Distributed by stonewall kitchen
Stonewall Lane • York, Maine 03909

800.207.JAMS • stonewallkitchen.com

Deli Crackers & Flatbread Crisps

Chutneys

Flatbread Crisps
Made with simple 
ingredients, our 
Flatbread Crisps are 
perfect crumbled up into 
a bowl of soup or salad, 
dipped into a savory 
spread or topped with 
a great tasting cheese. 

4.9-5.9 oz. | 6/case

Deli Crackers
They’re thin, they’re 
light and they’re crispy. 
Best of all, our three 
new Deli Crackers 
are also loaded with 
fl avor. The perfect 
companions for a 
cheese plate, soup, salad 
or any of our savory 
jams or dips. 

5 oz. | 6/case
551231 551232 551233

130808*130825 130821130801* 130802*

o
utstandin

g

w

i n n e r

sav o r yc o n d i m e n t

553918 553317553318

Everything Everything

Everything
Flatbread 

Crisps

Ingredients: Enriched Wheat Flour (wheat 
flour, malted barley flour, niacin, reduced iron, 
thiamin mononitrate, riboflavin, folic acid), 
Buttermilk (cultured 1% milk, salt, sodium 

citrate), Canola Oil, Olive Oil, Onion, Garlic, 
Sesame Seeds, Black Sesame Seeds, Whole 

Wheat Flour, Rye Flour, Corn Flour, Sea Salt, 
Chia Seeds, Baking Soda, Caraway Seeds, 
Shallots, Quinoa Flour, Amaranth Flour 

Simple, natural ingredients are baked into our recipe 
for Flatbread Crisps. Made larger in size than an 

average cracker with enriched wheat flour – this crisp 
bread is meant to be broken apart and sprinkled upon 
a favorite soup or salad, dipped into a savory spread or 
adorned with a great tasting cheese. Loaded up with 

four types of seeds, garlic and onion, we really do mean 
“everything”.  

Distributed by stonewall kitchen
Stonewall Lane • York, Maine 03909 

MADE IN USA
800.207.JAMS • stonewallkitchen.com

Founded in 1991 at a farmers’ market, Stonewall Kitchen has  
become the most awarded specialty food company in the country. Nutrition Facts

Serving Size about 1 Cracker (15g)
Servings Per Container about 9

Amount Per Serving

Calories 60 Calories from Fat 15
	 	 %	Daily	Value*
Total Fat	2g        3%
 Saturated Fat 0g		 	 					0%
 Trans Fat 0g	
 Polyunsaturated Fat 0g
 Monounsaturated Fat 1g	
Cholesterol	 0mg        0%
Sodium	115mg        5%
Potassium	25mg        1%
Total Carbohydrate	9g      3%
 Dietary Fiber less than 1g	 					2%
 Sugars 0g
Protein	2g        

Vitamin A 0%  •  Vitamin C 0%
Calcium 0%  •  Iron 4%
*Percent Daily Values are based on a 2,000 calorie diet.  
Your Daily Values may be higher or lower depending on  
your calorie needs:

 Calories  2,000 2,500
Total Fat Less than  65g 80g
  Sat Fat Less than  20g 25g
Cholesterol Less than  300mg 300mg
Sodium Less than  2,400mg 2,400mg
Total Carbohydrate  300g 375g
  Dietary Fiber   25g 30g
Calories per gram:
Fat 9 • Carbohydrate 4 • Protein 4

Net Weight 4.9 oz. (139g)
All Natural 

Net Weight 5.9 oz. (167.3g)

sea salt sea salt

sea salt
flatbread 

crisps

Ingredients: Enriched Unbleached Flour 
(wheat flour, malted barley flour, niacin, 

reduced iron, thiamin mononitrate, 
riboflavin, folic acid), Butter (cream, salt), 

Cane Sugar, Sea Salt, Kosher Salt
Contains: Wheat, Milk

Simple, natural ingredients are baked into our 
Flatbread Crisps’ recipe. Ramped up with flavorful 

sea salt, these crisps have a satisfying boldness that’s 
enjoyable on its own, crumbled into soups, dipped into 

a savory spread or topped with a great tasting cheese.

distributed by stonewall kitchen
stonewall lane • york, maine 03909 

made in usa
800.207.jams • stonewallkitchen.com

Founded in 1991 at a farmers’ market, Stonewall Kitchen has become 
one of the most awarded specialty food companies in the country.

all natural 

Nutrition Facts
Serving Size:   1 cracker (21g

  approx. 8
)

Servings Per Container:

Amount Per Serving 

Calories 90 Calories from Fat 20

% Daily Value*

Total Fat 2g 3%
 Saturated Fat 1.5g 6%

Trans Fat 0g 

 Polyunsaturated Fat 0g 

 Monounsaturated Fat 0.5g 

Cholesterol 5mg 2%
Sodium 230mg 9%
Potassium 30mg 1%
Total Carbohydrate 14g 5%

 Dietary Fiber less than 1g 2%
 Sugars 1g  

Protein 2g  

Vitamin A 0%  Vitamin C 0% 

Calcium 0%     Iron 4% 
* Percent Daily Values are based on a 2,000 calorie diet. 

Your Daily Values may be higher or lower depending on 
your calorie needs: 

 Calories 2,000 2,500 

Total Fat Less than 65g 80g 
  Sat Fat Less than 20g 25g 

Cholesterol Less than 300mg 300mg 

Sodium Less than 2,400mg 2,400mg 

Total Carbohydrate 300g 375g 

  Dietary Fiber 25g 30g 

Calories per gram:   

Fat 9  Carbohydrate 4  Protein 4 

Sweet 
Onion

Sweet 
Onion

Sweet Onion
Flatbread 

Crisps

Ingredients: Enriched Wheat Flour 
(wheat flour, malted barley flour, niacin, 

reduced iron, thiamin mononitrate, 
riboflavin, folic acid), Buttermilk (cultured 
1% milk, salt, sodium citrate), Cane Sugar, 

Canola Oil, Butter (cream, salt), Walla 
Walla Sweet Onions, Sesame Seeds, Sea 

Salt, Baking Soda, Shallots

Simple, natural ingredients are baked into our recipe 
for Flatbread Crisps. Made larger in size than an 

average cracker with enriched wheat flour – this crisp 
bread is meant to be broken apart and sprinkled upon 

a favorite soup or salad, dipped into a savory spread 
or adorned with a great tasting cheese. Accented with 
Walla Walla Sweet Onions, shallots and sesame seeds, 

these crisps pop with flavor. Distributed by stonewall kitchen
Stonewall Lane • York, Maine 03909 

MADE IN USA
800.207.JAMS • stonewallkitchen.com

Founded in 1991 at a farmers’ market, Stonewall Kitchen has  
become the most awarded specialty food company in the country. Nutrition Facts

Serving Size about 1 Cracker (21g)
Servings Per Container about 8

Amount Per Serving

Calories 80 Calories from Fat 20
	 	 %	Daily	Value*
Total Fat	2g        3%
 Saturated Fat 0.5g	 	 					3%
 Trans Fat 0g	
  Polyunsaturated Fat 0g	
	 Monounsaturated Fat 1g	
Cholesterol	 5mg        1%
Sodium	160mg        7%
Potassium	25mg        1%
Total Carbohydrate	14g      5%
 Dietary Fiber 0g	 						 					0%
 Sugars 2g
Protein	2g        

Vitamin A 0%  •  Vitamin C 0%
Calcium 0%  •  Iron 4%
*Percent Daily Values are based on a 2,000 calorie diet.  
Your Daily Values may be higher or lower depending on  
your calorie needs:

 Calories  2,000 2,500
Total Fat Less than  65g 80g
  Sat Fat Less than  20g 25g
Cholesterol Less than  300mg 300mg
Sodium Less than  2,400mg 2,400mg
Total Carbohydrate  300g 375g
  Dietary Fiber   25g 30g
Calories per gram:
Fat 9 • Carbohydrate 4 • Protein 4

Net Weight 5.8 oz. (164g)
All Natural 

new

*additional sizes available, see order form for details8-8.5 oz. | 12/case

seasonalnew
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Bites & Sticks

Our tasty, crunchy Bites & Sticks are baked, not fried, 
and made with robust blends of ingredients. They add 
wonderful fl avor and texture to soups, chili and salads 
and are great snacks for serving to guests.

Biscuity Bites 
4.5 oz. | 6/case

Classic Sharp Cheddar Cheese 
554085

White Cheddar & Rosemary
554084

Cheese Bites 
4.5 oz. | 12/case

Cheddar Asiago 
553902

Rosemary Cheddar
553903

Cheese Sticks 
4 oz. | 12/case

Aged Parmesan  
553564

Cheddar Asiago 
553563 

Romano Herb
553565

Potato Sticks 
4.3-5.3 oz. | 12/case

Garlic Parmesan 
554083

Salt & Pepper
553100 

Sour Cream & Chive 
553101

Spiced Sweet Potato
553319

STONEWALLKITCHEN.COM26
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Salad Dressings

It’s easy to perk up garden fresh 
produce or cold pasta salads with 
the delicately combined fl avors and 
herbs in our delectable salad dressings. 
Versatile and loaded with character, 
they are great pantry staples to have 
on hand for adding a little “something” 
to everyday dishes.

Our new Organic Honey Orange 
Balsamic Dressing features the taste 
of bright citrusy orange, sweet golden 
brown wildfl ower honey and savory 
balsamic vinegar. It’s light, tasty and 
a great addition to salads and recipes.

11 fl  oz. | 6/case

141108141107

141127

141133 141101 141120

141122 141131

141110141111

141119

o
utstandin

g

w
i n n e r

sa l a dd r e s s i n g

141132 141117

141128

141121

Our delicious bar mixes and snack mixes 
feature the best quality nuts, salted corn chips, 
pretzel pieces and more. Expertly seasoned, 
ready to eat and loaded with plenty of crispy, 
crunchy goodness, these are great for entertaining, 
watching the big game or satisfying a midnight 
craving. Available in canisters or two fl avors in 
convienient pouches that can hang or stand alone.Organic

141134

new

stonewall kitchenstonewall kitchen
Artichoke 
Spinach 
Dip MIx

Artichoke 
Spinach 
Dip MIx

Artichoke 
Spinach Dip Mix

Ingredients:  Cheddar Cheese (whey,
cheddar cheese [pasteurized milk, 

cultures, enzymes], salt, butter, 
buttermilk, sodium phosphate, natural 

flavors, sodium silicaluminate), 
Dehydrated Vegetables (including 

spinach, leek, bell pepper, onion and 
garlic), Dextrose, Salt, Spices, Artichoke 

Powder, Disodium Phosphate, Citric 
Acid, Lactic Acid, Extractives of 
Turmeric and Annatto (color)

Contains Milk
Distributed by stonewall kitchen

Stonewall Lane • York, Maine 03909
800.207.JAMS • stonewallkitchen.com

Nutrition Facts
Serving Size 1 tsp. (1.8g)
Servings Per Container about 16

Amount Per Serving

Calories 5 Calories from Fat 0

% Daily Value*

Total Fat 0g %0

Sodium 120mg %5

Total Carbohydrate 1g %0

Protein 0g

Vitamin A 4% Vitamin C 4%•
Not a significant source of saturated fat,
trans fat, cholesterol, dietary fiber, sugars,
calcium, and iron.

*Percent Daily Values are based on a
2,000 calorie diet.

SPINACH ARTICHOKE
3/20/2009

Nutrition Facts
Serving Size 1 tsp. (1.8g)
Servings Per Container about 16

Amount Per Serving

Calories 5 Calories from Fat 0

% Daily Value*

Total Fat 0g %0

Sodium 120mg %5

Total Carbohydrate 1g %0

Protein 0g

Vitamin A 4% Vitamin C 4%•
Not a significant source of saturated fat,
trans fat, cholesterol, dietary fiber, sugars,
calcium, and iron.

*Percent Daily Values are based on a
2,000 calorie diet.

SPINACH ARTICHOKE
3/20/2009

Nutrition Facts
Serving Size 1 tsp. (1.8g)
Servings Per Container about 16

Amount Per Serving

Calories 5 Calories from Fat 0

% Daily Value*

Total Fat 0g %0

Sodium 120mg %5

Total Carbohydrate 1g %0

Protein 0g

Vitamin A 4% Vitamin C 4%•
Not a significant source of saturated fat,
trans fat, cholesterol, dietary fiber, sugars,
calcium, and iron.

*Percent Daily Values are based on a
2,000 calorie diet.

SPINACH ARTICHOKE
3/20/2009

PDF created with pdfFactory trial version www.pdffactory.com

There’s something about 
the blend of spinach and 

artichokes that makes this 
classic appetizer something 
everyone loves. Try making 

it in a small oven-proof 
dish, top with a little 

Parmesan cheese and heat 
it under the broiler. Serve 

with slices of a crusty 
baguette —  incredible! 

Dip Directions:
Combine one packet with 4 oz. softened 
cream cheese, ¼ cup sour cream, and 
2 tablespoons milk. Heat in a microwave 
30 seconds. Remove and stir. Heat an 
additional 30-60 seconds. Stir and serve 
hot. (Microwave ovens vary, adjust 
cooking times accordingly.) 

Spread Directions:
Add one packet to 4 oz. softened cream 
cheese and ½ cup sour cream. Mix well. 
Cover and refrigerate at least 1 hour 
before serving.

DRY MIX

All Natural

Includes 2 packets • Net Weight 1 oz. (28g)

STONEWALLKITCHEN.COM28

SWK_wholesalecatalog_jul-dec2016.indd   28 5/9/16   3:27 PM



Our delicious bar mixes and snack mixes 
feature the best quality nuts, salted corn chips, 
pretzel pieces and more. Expertly seasoned, 
ready to eat and loaded with plenty of crispy, 
crunchy goodness, these are great for entertaining, 
watching the big game or satisfying a midnight 
craving. Available in canisters or two fl avors in 
convienient pouches that can hang or stand alone.

Pretzels

Bar & Snack Mixes

553398 | 12/case 554136 | 12/case

554135 | 24/case

553514 | 12/case

554134 | 24/case

553453 | 12/case

new

new
new

210104 210107

stonewall kitchenstonewall kitchen
Artichoke 
Spinach 
Dip MIx

Artichoke 
Spinach 
Dip MIx

Artichoke 
Spinach Dip Mix

Ingredients:  Cheddar Cheese (whey,
cheddar cheese [pasteurized milk, 

cultures, enzymes], salt, butter, 
buttermilk, sodium phosphate, natural 

flavors, sodium silicaluminate), 
Dehydrated Vegetables (including 

spinach, leek, bell pepper, onion and 
garlic), Dextrose, Salt, Spices, Artichoke 

Powder, Disodium Phosphate, Citric 
Acid, Lactic Acid, Extractives of 
Turmeric and Annatto (color)

Contains Milk
Distributed by stonewall kitchen

Stonewall Lane • York, Maine 03909
800.207.JAMS • stonewallkitchen.com

Nutrition Facts
Serving Size 1 tsp. (1.8g)
Servings Per Container about 16

Amount Per Serving

Calories 5 Calories from Fat 0

% Daily Value*

Total Fat 0g %0

Sodium 120mg %5

Total Carbohydrate 1g %0

Protein 0g

Vitamin A 4% Vitamin C 4%•
Not a significant source of saturated fat,
trans fat, cholesterol, dietary fiber, sugars,
calcium, and iron.

*Percent Daily Values are based on a
2,000 calorie diet.

SPINACH ARTICHOKE
3/20/2009

Nutrition Facts
Serving Size 1 tsp. (1.8g)
Servings Per Container about 16

Amount Per Serving

Calories 5 Calories from Fat 0

% Daily Value*

Total Fat 0g %0

Sodium 120mg %5

Total Carbohydrate 1g %0

Protein 0g

Vitamin A 4% Vitamin C 4%•
Not a significant source of saturated fat,
trans fat, cholesterol, dietary fiber, sugars,
calcium, and iron.

*Percent Daily Values are based on a
2,000 calorie diet.

SPINACH ARTICHOKE
3/20/2009

Nutrition Facts
Serving Size 1 tsp. (1.8g)
Servings Per Container about 16

Amount Per Serving

Calories 5 Calories from Fat 0

% Daily Value*

Total Fat 0g %0

Sodium 120mg %5

Total Carbohydrate 1g %0

Protein 0g

Vitamin A 4% Vitamin C 4%•
Not a significant source of saturated fat,
trans fat, cholesterol, dietary fiber, sugars,
calcium, and iron.

*Percent Daily Values are based on a
2,000 calorie diet.

SPINACH ARTICHOKE
3/20/2009

PDF created with pdfFactory trial version www.pdffactory.com

There’s something about 
the blend of spinach and 

artichokes that makes this 
classic appetizer something 
everyone loves. Try making 

it in a small oven-proof 
dish, top with a little 

Parmesan cheese and heat 
it under the broiler. Serve 

with slices of a crusty 
baguette —  incredible! 

Dip Directions:
Combine one packet with 4 oz. softened 
cream cheese, ¼ cup sour cream, and 
2 tablespoons milk. Heat in a microwave 
30 seconds. Remove and stir. Heat an 
additional 30-60 seconds. Stir and serve 
hot. (Microwave ovens vary, adjust 
cooking times accordingly.) 

Spread Directions:
Add one packet to 4 oz. softened cream 
cheese and ½ cup sour cream. Mix well. 
Cover and refrigerate at least 1 hour 
before serving.

DRY MIX

All Natural

Includes 2 packets • Net Weight 1 oz. (28g)

Ingredients: Maltodextrin, Dehydrated 
Onion, Tomato, Garlic, and Jalapeño, 
Dextrose, Salt, Spices, Lime Juice 
Concentrate, Citric Acid, not more  
than 2% Tricalcium Phosphate added  
to prevent caking

All Natural

Includes 2 packets • Net Weight 1.82 oz. (51g)

stonewall kitchen stonewall kitchen

Dip Directions:
Combine 1 seasoning packet with 3 
Tbsp. of water and allow to stand for 
15 minutes. Halve 2-3 avocados and 
remove the pits. Use a spoon to scoop 
out the pulp and place in a bowl. Add 
seasoning to avocado pulp and use a fork 
to mash the avocados until smooth and 
seasoning is well blended. Add 1 tsp. 
chopped fresh cilantro (or to taste)  
and fresh lime juice if desired. Mix well, 
cover, and refrigerate for 20 minutes 
before serving.

Dressing Directions:
Add prepared guacamole to 1½ cups 
ranch dressing. Mix well.Distributed by stonewall kitchen

Stonewall Lane • York, Maine 03909 
Made In USA • 800.207.JAMS

stonewallkitchen.com

Guacamole 
Spice Mix

Guacamole
Spice Mix

Make this popular  
Mexican dip in no time with 

our flavorful Guacamole 
Spice Mix. We’ve blended 

just the right amount of 
all natural spices, onion, 

tomato, garlic, jalapeño and 
lime for a classic south of 
the border flavor. You just 
need to add the avocado. 

Serve with fresh, crisp 
tortilla chips or use this dip 

in your favorite recipe.

Guacamole 
Spice Mix

Nutrition Facts 
Serving Size 1/2 tsp. dry mix (1.8g)
Servings Per Container about 32 

Amount Per Serving

Calories 5

 % Daily Value*

Total Fat 0g  0%

Sodium 65mg  3% 

Total Carbohydrate 1g  0%

Protein 0g  
 
Not a significant source of calories from fat, 
saturated fat, trans fat, cholesterol, dietary fiber, 
sugars, vitamin A, vitamin C, calcium and iron.

*Percent Daily Values are based on a 2,000 
calorie diet.

Loaded with fl avorful spices and herbs, our two dip 
mixes are easy to make and ready to pair with chips, 
veggies, crusty bread or used as a sandwich spread.

1-1.82 oz. | 12/case

Baked to just the right crispness and delightfully 
seasoned, our pretzels are a great snack. Perfect 
for packing in lunches or enjoyed on picnics.

6 oz. | 12/case

Dip & Spice Mixes

550600 550602
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Salsas

261618

261604261606

261601 261622 261632

261605

261602261624

261608 261603

Using only the ripest 
tomatoes and the perfect 
blend of seasonings and 
spices, our delicious salsas 
are great with our tortilla 
chips and add a zesty kick 
to grilled meats or in fi sh 
tacos. Our new Ghost Pepper 
Salsa is seriously intense. 
A fi ery combination of hot 
and spicy peppers, tomatoes, 
onions, spices and more. 
It may be the hottest salsa 
customers have ever tried!

16 oz. | 12/case

new

STONEWALLKITCHEN.COM30
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270801

Tortilla Chips

Hot Sauce Tartar & Cocktail Sauces

553931 553932 553927

Made with some of nature’s fi nest stone ground corn, our delicious and authentic tortilla chips 
add big taste and color to Tex-Mex meals, lunches and snack time. Crumbled into soups or salads, 
or covered with shredded cheese and salsa for nachos, these light, crispy chips are sure to please.

7.5 oz. | 12/case

Our Habanero 
Mango Hot 
Sauce is a 
sensational 
combination 
of habanero, 
mango, curry 
and mustard. 
It livens up 
steamed 
vegetables and 
adds a burst 
of fl avor to 
deviled eggs.

8 fl  oz. 
6/case

New 
Packaging

150815 150807 150808

Our tartar sauce is made with our Sweet Dill Relish and provides 
an enjoyable sweet and sour taste. Carefully crafted to perfectly pair 
with fresh or fried seafood, our cocktail sauces are robust in fl avor. 

7.5-8.5 oz. | 12/case

888.326.5678 31
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From classic margaritas to contemporary  
bloody marys, our cocktail mixers  
are full of flavor and ready to use. 

24 fl oz. | 6/case

Bloody Mary 
172401

Cucumber Dill Bloody Mary  
172414

Peppadew® Sriracha Bloody Mary 
172415 
Apple Cider 
172416

Apple Cranberry 
172417

Lemon Drop 
172418

Margarita 
172406

Spicy Margarita 
172420

Pomegranate Cosmo 
172408           

Drink Mixers

seasonal

seasonal

new

new

STONEWALLKITCHEN.COM32
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Aiolis & Mayo

111321

111314 111323 111320

111319111310

111317

111309

111307111322

111311

111308 111318

Originating in the Provence region of France, 
aioli is traditionally made of garlic, olive 
oil, lemon juice and egg yolks. It’s amazing 
in pita bread sandwiches, spread on top of 
grilled salmon or used as a dipping sauce
for anything from French fries to crudités.

9.75-10.75 oz. | 12/case

888.326.5678 33
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Our mustards are made 
from the best selection 
of stone-ground seeds and 
are a cook’s best-kept secret 
ingredient. They are used 
to add zest to a vinaigrette, 
blended into a dip for 
extra fl avor or to use 
in everyday cooking.

Mix olive oil, lemon juice 
and a tablespoon of any 
of our mustards for 
a wonderful, quick 
and easy salad dressing.

7.25-8.5 oz. | 12/case

*additional sizes available, 
see order form for details 

Mustards

120817

120801*

120830 120823

120806*

120810 120825*

120827

120829

120804*

120820

STONEWALLKITCHEN.COM34
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From spicy to sweet, tacos 
to hot dogs, our relish 
recipes are made with 
only the freshest and most 
fl avorful ingredients to 
accurately refl ect regional 
tastes and go above and 
beyond expectations. They 
also make great “secret 
ingredients” in recipes.

16-17.5 oz. | 12/case

261614 261615 261629

Ketchups

Relishes

Mustard Dips

261630 261627261623 261607*

Mustard Dips

180801 180802180805

180806

Our robust and 
savory mustard dips 
are perfect for pretzels 
but also taste fantastic 
in recipes or on 
sandwiches.

8.75-9 oz. | 12/case

16-17.5 oz. | 12/case *additional sizes available, see order form for details

888.326.5678 35
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251818 251819

251821251824

251822251820

Pasta Sauces 

Risottos

551226

stonewall kitchen

Mushroom
Risotto

Net Weight 6 oz. (170g)

from your pantry you’ll need:

1 Tbsp. olive oil
1 Tbsp. butter
4 cups chicken stock, preferably low sodium
½ cup white onion, fi nely chopped (optional)
½ cup white wine (optional)
grated Parmesan for garnish (optional)

In a sauce pan heat chicken stock, keep on very low simmer.

In a separate medium, heavy saucepan, heat the olive oil 
and butter over medium heat until melted. Add the onion 
and sauté until translucent, about 5-7 minutes. Add the rice 
(packet) stir to coat all grains for 2-3 minutes (do not allow 
the rice to brown).

Optional, add white wine, stir and cook for 1-2 minutes 
until rice has absorbed all the wine.

Add seasoning packet and 2 cups of the warmed chicken 
stock; stir occasionally until most liquid is absorbed,
approximately 10 minutes. Continue to add chicken ½ cup 
at a time, stirring occasionally until most liquid is absorbed. 
Repeat until all chicken stock is added and absorbed,
approximately 20-25 minutes. Rice should be tender
and creamy. 

Garnish with a generous sprinkling of Parmesan cheese. 

Ingredients Packet 1: Mushrooms, 
Parmesan Cheese Powder, Onion,

Butter Powder, Natural Flavors, Chives, 
Sea Salt, Black Pepper, and Basil.

Ingredients Packet 2: Rice.

Contains: Dairy
Distributed by stonewall kitchen

Stonewall Lane • York, Maine 03909
800.207.JAMS • stonewallkitchen.com

Don’t wait for a night out 
at your favorite restaurant 
to enjoy a perfectly cooked 
risotto. Italian cooks have 

known for centuries that this 
creamy, nutritious dish is the 

ideal complement to any meal. 
And, it is actually easy to

make at home. 

� e simple key to making
it “just right” is starting

with the best rice. Ours is
long and plump — ready to 
slowly absorb all the fl avor
of the stock, herbs, spices

and rich mushrooms, yet it
still remains “al dente”,

the way it should be. 

Mushroom
Risotto

Mushroom
Risotto

stonewall kitchen

551230

stonewall kitchen

Net Weight 6 oz. (170g)

From your pantry you’ll need:
4 cups chicken stock, preferably low-sodium
1 Tbsp. olive oil
1 Tbsp. unsalted butter
½ cup white onion, finely chopped (optional)
½ cup white wine (optional)
- grated Parmesan cheese for garnish (optional)

In a saucepan, heat chicken stock, keep on very low 
simmer. In a separate medium-sized, heavy saucepan 
heat the olive oil and butter over medium heat until 
melted. Add the onion and sauté until translucent, 
about 5-7 minutes. Add the rice and stir to coat all 
grains for 2-3 minutes. Do not allow rice to brown. 
Optional: add white wine, stir and cook for 
1-2 minutes until rice has absorbed all the wine.

Add seasoning mix and 2 cups of the warmed chicken 
stock. Stir occasionally until most liquid is absorbed, 
approximately 10 minutes. Continue to add chicken 
stock, ½ cup at a time, stirring occasionally until most 
liquid is absorbed. Repeat until all chicken stock has 
been added and absorbed, approximately 20-25 minutes. 
Rice should be tender and creamy. Garnish with a 
sprinkling of Parmesan cheese, if desired.

Serves 4-6

stonewall kitchen

The simple key to making 
risotto “just right” is starting 
with the best Carnaroli rice. 
Ours is long and plump—
ready to slowly absorb all 

the flavor of the fire roasted 
garlic, onion, spices and 

herbs, yet it still remains al 
dente, the way it should be. 

Don’t wait for a night out 
at your favorite restaurant 
to enjoy a perfectly cooked 
risotto. Italian cooks have 
known for centuries that 
this creamy, comfort food 
is the ideal complement to 

any meal. And, it is actually 
easy to make at home.

Ingredients: Carnaroli Rice, Parmesan Cheese Powder 
(partially skim milk, cultures, salt, enzymes [disodium 

phosphate]), Fire Roasted Garlic, Onion, Sugar, Spinach, 
Natural Flavor Yeast Extract (yeast, maltodextrin, salt, 
pecorino cheese [pasteurized milk, cheese culture, salt, 
enzymes], natural flavor), Lemon, Kale, Leeks, Natural 

Olive Oil Flavor (maltodextrin, whey solids, natural 
parmesan cheese flavor, salt), Oregano, Spices

Contains: Milk

Ro�s�ed Gar�ic 
Oni�n Ris��to �ix

Jonathan King & Jim Stott
Creators of stonewall kitchen distributed by  

stonewall kitchen®
stonewall lane • york, me 03909

 800.207.jams • made in usa
stonewallkitchen.com

roasted garlic 
onion risotto

roasted garlic 
onion risotto

roasted garlic 
onion risotto

551225

Preparation Directions:
Heat 1 Tbsp. of olive oil in a medium saucepan.
Add rice packet and sauté until translucent. Add 
contents of fl avor/veggie packet 1. Stir well. Add 
2 ⅛ cups water. Bring to a boil. Simmer 4 minutes 
then cover and simmer on very low heat for
12-14 minutes. 

Optional Directions:
In a saucepan heat 2 cups of chicken broth, do not 
boil. In the meantime heat 1 Tbsp. each butter and 
olive oil over medium heat in sauté pan. Saute rice 
and ⅓ cup minced onion for 4-5 minutes, until both 
are translucent, but not browned. Add 2 oz. white 
wine, heat for 1-2 minutes to evaporate alcohol.
Add 2 cups of hot chicken broth and seasoning 
packet and allow mixture to simmer for about
15 minutes, stirring frequently. 

Makes 2 servings.

stonewall kitchen

Butternut 
Squash Risotto

Butternut 
Squash Risotto

Butternut 
Squash Risotto

Net Weight 6 oz. (170g)

Don’t wait for a night 
out at your favorite 

restaurant to enjoy a 
perfectly cooked risotto. 

Italian cooks have known 
for centuries that this 

creamy, nutritious dish 
is the ideal complement 

to any meal. And it is 
actually easy to make at 
home. � e simple key 

to making it “just right” 
is starting with the best 
rice. Ours is long and 

plump — ready to slowly 
absorb all the fl avor of 

the stock, herbs and the 
wonderful taste of sweet 

pumpkin and maple.

Ingredients Packet 1: Butternut 
Squash, Maple Sugar, Natural Flavors, 

Onion, Leeks, and Sea Salt 

Ingredients Packet 2: Rice

Distributed by stonewall kitchen
Stonewall Lane • York, Maine 03909

800.207.JAMS • stonewallkitchen.com

RAY HADLEY-STONEWALL
3.625 X 2.000 X 6.031  -  PRINT SIDE

S080934  -  11/20/08

stonewall kitchen

Rich and savory sauces 
are our specialty. Each 
one is made with the 
fi nest ingredients, is 
a true and authentic 
tasting recipe and adds 
an abundance of delicious 
fl avor to pasta or pizza.

15-18.5 oz. | 6/case

Unique and versatile, 
our Risottos are the 
perfect complement to 
any meal. Made with 
premium Italian rice, all 
of our Risotto Mixes 
cook up long and plump 
to absorb all the fl avorful 
stock, herbs and spices 
to deliver delicious 
mealtime options.

6 oz. | 12/case

We took the smooth, 
creamy goodness of an 
authentic Italian Alfredo 
Sauce and a�ed delicious 
basil. This wond�fully 
savory and herbal combination 
adds a rich flavor to pasta, 
shrimp, chic�n and more. 
It’s delizioso!

STONEWALLKITCHEN.COM36
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Pizza Products

stonewall kitchen

Net Weight 6 oz. (170g)

From your pantry you’ll need:
4 cups chicken stock, preferably low-sodium
1 Tbsp. olive oil
1 Tbsp. unsalted butter
½ cup white onion, finely chopped (optional)
½ cup white wine (optional)
- grated Parmesan cheese for garnish (optional)

In a saucepan, heat chicken stock, keep on very low 
simmer. In a separate medium-sized, heavy saucepan 
heat the olive oil and butter over medium heat until 
melted. Add the onion and sauté until translucent, 
about 5-7 minutes. Add the rice and stir to coat all 
grains for 2-3 minutes. Do not allow rice to brown. 
Optional: add white wine, stir and cook for 
1-2 minutes until rice has absorbed all the wine.

Add seasoning mix and 2 cups of the warmed chicken 
stock. Stir occasionally until most liquid is absorbed, 
approximately 10 minutes. Continue to add chicken 
stock, ½ cup at a time, stirring occasionally until most 
liquid is absorbed. Repeat until all chicken stock has 
been added and absorbed, approximately 20-25 minutes. 
Rice should be tender and creamy. Garnish with a 
sprinkling of Parmesan cheese, if desired.

Serves 4-6

stonewall kitchen

The simple key to making 
risotto “just right” is starting 
with the best Carnaroli rice. 
Ours is long and plump—
ready to slowly absorb all 

the flavor of the fire roasted 
garlic, onion, spices and 

herbs, yet it still remains al 
dente, the way it should be. 

Don’t wait for a night out 
at your favorite restaurant 
to enjoy a perfectly cooked 
risotto. Italian cooks have 
known for centuries that 
this creamy, comfort food 
is the ideal complement to 

any meal. And, it is actually 
easy to make at home.

Ingredients: Carnaroli Rice, Parmesan Cheese Powder 
(partially skim milk, cultures, salt, enzymes [disodium 

phosphate]), Fire Roasted Garlic, Onion, Sugar, Spinach, 
Natural Flavor Yeast Extract (yeast, maltodextrin, salt, 
pecorino cheese [pasteurized milk, cheese culture, salt, 
enzymes], natural flavor), Lemon, Kale, Leeks, Natural 

Olive Oil Flavor (maltodextrin, whey solids, natural 
parmesan cheese flavor, salt), Oregano, Spices

Contains: Milk

Ro�s�ed Gar�ic 
Oni�n Ris��to �ix

Jonathan King & Jim Stott
Creators of stonewall kitchen distributed by  

stonewall kitchen®
stonewall lane • york, me 03909

 800.207.jams • made in usa
stonewallkitchen.com

roasted garlic 
onion risotto

roasted garlic 
onion risotto

roasted garlic 
onion risotto

We have the key ingredients to make any night 
the perfect pizza night. The ingredients in our 
Gluten Free Herbed Pizza Crust bake up to 
create a deliciously light, springy crust while our 
Classic Pizza Sauce features a hearty and robust 
tomato taste that’s wonderfully authentic and 
complements any topping.

Gluten Free 
15.25 oz. | 553599 | 6/case

150813
8.25 oz. | 12/case

Gluten Free 

Our Gluten Free Pizza Crust Mix creates a 
tasty, full flavored crust. It is light and savory 
with a crispy edge and ideal for those that 
are sensitive to wheat and gluten. Plus, the 
whole family will enjoy it for its great taste. 
Easy-to-make, just add the toppings and 
you're ready for a family pizza night!

In 1991, we set up a small table at the local 
farmers’ market displaying the few dozen 
items we had finished hand-labeling just 
hours before.� We are now proud to be one of 
the most awarded specialty food companies in  
the country.� Please visit our headquarters in 
York, Maine where our Company Store, Cafe 
and celebrated Cooking School are located.�

Jim Stott and Jonathan King
Creators of Stonewall Kitchen

savory
all natural • café baking

home-baked & gluten free
Net Wt. 15.25 oz. | 432.3g 

savory
all natural • gluten free • café baking

•

From your pantry you will need …
1⅓ cup water, warm (110°F)
1 rounded tsp.� sugar
1 tsp.� cider vinegar 
3 Tbsp.� olive oil

Directions: Preheat oven to 425°F.� Open mix 
and reserve 1½ Tablespoons of dry mix.� Lightly 
brush or spray pizza pan with olive oil.� Set aside.� 
Pour contents of yeast packet and warm water 
into a small bowl.� Add sugar.� Whisk well and 
allow to stand 10 minutes.�  Pour pizza mix into 
bowl of a mixer.� Add yeast mixture, vinegar and 
1½ Tablespoons olive oil.� Beat on medium for 3 
minutes, using the paddle attachment (expect a 
heavy batter consistency, more than dense dough).� 
Place mixture on the prepared pan (use a 12-inch 
pan for two medium, a 16-inch pan for large).� You 
may halve the dough and bake one and freeze the 
other half for later.� Sprinkle dough lightly with 
reserved dry mix so that you can form the pizza 
without it sticking to your fingers.� Pat into a ¼" to 
½" round with the edges thicker to hold toppings.� 
Place in a warm, draft free spot and allow to rise 
for 30 minutes.� Spread with your favorite sauce 
and toppings.� Brush edges lightly with olive oil 
and drizzle a bit over the top if desired.� Bake 20-
24 minutes until edge is golden.�

GLUTEN 
FREE

c o o k i n g  i n s t r u c t i o n s

Ingredients: Tapioca Starch, Sorghum 
Flour, Non Fat Dry Milk, Potato Starch, 
White Rice Flour, Cornstarch, Corn 
Flour, Gum Blend (xanthan, guar gum, 
sodium alginate), Sea Salt, Yeast, Gelatin, 
Basil, Garlic

Contains: Milk

distributed by 
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

gluten free 
herbed pizza 

crust mix

gluten free 
herbed pizza 

crust mix

Makes 2 medium pizzas 
OR 

Makes 1 large pizza

Pestos & Spreads

551215150818573934

7.5-9.5 oz. | 12/case

573933

150812 150803 150817 150816

888.326.5678 37

SWK_wholesalecatalog_jul-dec2016.indd   37 5/9/16   3:29 PM



Dried Soup Mixes

Savory Baking Mixes

We took out the gluten but kept the 
same delicious cornmeal taste and 
moist, crumbly texture of our traditional 
Cornbread Mix. Serve it with soup, 
chili or have a slice with breakfast or 
lunch. It goes great with everything.

In 1991, we set up a small table at the local 
farmers’ market  displaying the few dozen 
items we  had finished hand-labeling just 
hours before.  We are now proud to be one of 
the most awarded specialty food companies in  
the country. Please visit our headquarters in 
York, Maine where our Company Store, Cafe 
and celebrated Cooking School are located.

Jim Stott and Jonathan King
Creators of Stonewall Kitchen

savory
all natural • café baking

home-baked goodness
Net Wt. 16 oz. | 453.5g 

savory
all natural • gluten free • café baking

From your pantry you will need …
⅓ cup oil
1 large egg
1 cup milk

Directions for bread: Preheat oven to 400°F. 
Grease, spray, or line with parchment paper 
an 8-inch square pan. Empty mix into a 
medium bowl. Add oil, egg and milk. Stir 
with spoon just to combine. Pour batter into 
prepared pan. Bake for 20-22 minutes, or 
until golden and a toothpick inserted into 
the center comes out clean. Cool on a rack 
for 3 minutes before removing from pan. 
Serve warm.

Directions for muffins: Line a 12-cup 
muffin pan with paper liners. Prepare 
batter. Divide batter equally into muffin 
cups. Bake for 16-18 minutes or until 
golden and a toothpick inserted into the 
center comes out clean. Cool on a rack 
3 minutes before removing from pan.

GLUTEN 
FREE

c o o k i n g  i n s t r u c t i o n s

Ingredients: Degerminated Yellow Cornmeal, 
Cane Sugar, Rice Flour, Potato Starch, Cornstarch, 
Baking Powder (sodium acid pyrophosphate, 
baking soda, cornstarch, monocalcium phosphate), 
Salt, Xanthan Gum, Soy Flour
Contains: Soy

distributed by 
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

gluten free 
cornbread mix

gluten free 
cornbread mix

MIXAmount Per Serving  about 9

makes one 
8-inch square pan

Raymond-Hadley Corp.
10001956v

printed
11/22/20103.593 x 3.343 x 8.000 Drawn date

Approval date
Design date

TBD
11/22/2010

From your pantry you will need …

12 oz. of beer or club soda

Directions: Preheat oven to 350°F. Lightly 
spray or grease  a 9" x 5" loaf pan. Empty 
mix into large bowl. Pour beer  (or club soda) 
over mix and stir with wooden spoon  until 
moistened. Pour evenly into prepared loaf pan.  
Bake for 50-60 minutes. Remove from pan 
and allow  to cool before slicing.

This crusty, peasant-style bread requires 
only one added ingredient and can be 
prepared just before dinner is served. The 
rosemary blends with the subtle taste of 
Parmesan and olives for a rich flavor and 
hearty crust in this no-rise loaf. Serve with 
soups, stews or a fresh salad.  

In 1991, we set up a small card table at the local 
farmers’ market  proudly displaying the few dozen 
items we  had finished hand-labeling just hours 
before.  We are now proud to be the most 
awarded specialty food company in the 
country. Our headquarters are in York, Maine 
where you  can visit our Flagship Store, Cafe 
and celebrated Cooking School. Be sure 
to stop in when you’re in the area!

rosemary 
parmesan olive 
quick bread mix

rosemary 
parmesan olive 
quick bread mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 1 loaf

savory
quality • café baking

hearty & delicious
Net Wt. 18 oz. | 510g  

•

c o o k i n g  i n s t r u c t i o n s

distributed by 
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

savory
all natural • café baking

554099

From your pantry you will need ...
⅓ cup oil 
1 egg 
1 cup milk

Directions for bread: Preheat oven to 400°F. 
Grease an 8-inch square pan or spray with 
nonstick spray. Empty mix into medium-sized 
bowl. Add oil, egg and milk. Stir with spoon 
just to combine. Pour batter into prepared 
pan. Bake for 25-28 minutes, until golden 
and a wooden pick comes out clean. Serve 
immediately.

Directions for mu�  ns: Line a 12-cup mu�  n 
pan with paper liners. Prepare batter. Divide 
batter equally into mu�  n cups. Bake for 
16-18 minutes until golden. Cool on rack 3 
minutes before removing from pan. 

When it comes to cornbread, every 
region has it's own unique fl avor.
Our classic New England version has 
a hint of sweetness mixed in with the 
corn meal for soft textured bread that 
crumbles just perfectly into a hot bowl
of chili. 

In 1991, we set up a small table at the local 
farmers’ market  proudly displaying the few 
dozen items we  had � nished hand-labeling 
just hours before.  We are now proud to be
the most awarded specialty food company
in the country. Our headquarters are in York, 
Maine where you  can visit our Flagship
Store, Cafe and celebrated Cooking School. 
Be sure to  stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking linecafé baking line • café baking line • café baking line • café baking line café baking line • café baking line café baking line • café baking line 

Makes 8-12 servings

savory
all natural • café baking

home-baked goodness
Net Wt. 16 oz. | 453.6g  

�

c o o k i n g  i n s t r u c t i o n s

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

savory
all natural • café baking

Ingredients: Yellow Corn Meal, Malted 
Wheat Flour, Sugar, Baking Powder 
(sodium acid pyrophosphate, baking soda, 
cornstarch, monocalcium phosphate),
Sea Salt
Contains: Wheat

cornbread
mix

cornbread
mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

SWK Jalapeno Cheddar Cornbread (2015)INGREDIENTS: Sugar, Enriched 
Yellow Cornmeal (degerminated yellow
Contains Milk, Wheat.1 egg
1/3 Cup PLUS 1 

08/20/2015

From your pantry you will need ...
⅓ cup plus 1 Tbsp. vegetable oil
1 large egg  
¾ cup milk

Directions for bread: Preheat oven to 400°F. 
Grease an 8-inch square pan or spray with 
nonstick spray. Empty mix into medium-sized 
bowl. Add oil, egg and milk. Stir with spoon 
just to combine. Pour batter into prepared pan. 
Bake 18-20 minutes, until cornbread is golden 
and a wooden toothpick inserted near the 
center comes out clean. Allow to cool on rack 
5-10 minutes before cutting. Serve warm.

Directions for muffins: Line a 12-cup 
muffin pan with paper liners. Prepare batter. 
Divide batter equally into muffin cups. Bake 
14-16 minutes, or until golden and a toothpick 
inserted into the center comes out clean. Cool 
on a rack 3 minutes before removing from pan. 

We took our sweet, Yankee-style 
cornbread over the top with cheddar 
cheese and just the right amount 
of heat from minced jalapeño 
peppers. Our Cheddar Jalapeño 
Cornbread Mix bakes up soft and 
crumbly, has great flavor and is perfect 
with soups, chili, salads and more. 

In 1991, we set up a small table at the local 
farmers’ market  displaying the few dozen 
items we  had finished hand-labeling just 
hours before.  We are proud to be one of the 
most awarded specialty food companies in  
the country. Please visit our headquarters in 
York, Maine where our Company Store, Cafe 
and celebrated Cooking School are located.

savory
quality • café baking

home-baked goodness
Net Wt. 14 oz. | 396.8g  

•

c o o k i n g  i n s t r u c t i o n s

distributed by 
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

savory
quality • café baking

cheddar jalapeño 
cornbread mix

cheddar jalapeño 
cornbread mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

makes one 
8-inch square pan

552594554126 Gluten Free
553901

From your pantry you will need …
8 Tbsp. (1 stick) cold butter, 

cut into small cubes
⅔ cup milk

Directions: Preheat oven to 450°F. Empty 
mix into large mixing bowl. Cut in butter 
until mixture resembles coarse crumbs. 
Gradually add milk and blend quickly. Dough 
will be slightly sticky. Turn dough onto 
� oured work surface. Knead 3-4 times. Do 
not over handle the dough. Pat or roll dough 
into a ½" thickness. Cut with  2" biscuit cutter 
or cookie cutter. Dough may also be dropped 
from spoon onto lightly greased baking sheet. 
Repeat until all dough is used. Bake 10-12 
minutes or  until golden brown.

Light, fl uffy and golden  brown, these
biscuits are  made with chives and Cheddar  
cheese for a sensational,  savory taste.
Serve with chili  or chowder, or use to
make  sandwiches. 

In 1991, we set up a small table at the local 
farmers’ market  proudly displaying the few 
dozen items we  had � nished hand-labeling
just hours before.  We are now proud to be
the most awarded specialty food company
in the country. Our headquarters are in York, 
Maine where you  can visit our Flagship
Store, Cafe and celebrated Cooking School.
Be sure to  stop in when you’re in the area!

café baking line • café baking line • café baking line • café baking line café baking line • café baking line 

cheddar herb
biscuit mix

cheddar herb
biscuit mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 12 biscuits

savory
all natural • café baking

buttery & delicious
Net Wt. 12 oz. | 340g  

�

c o o k i n g  i n s t r u c t i o n s

Ingredients: Malted Wheat Flour, Cheddar 
Cheese Powder (cheddar cheese [milk, salt, 
cheese cultures, enzymes], whey, buttermilk, salt, 
disodium phosphate), Baking Powder (sodium 
acid pyrophosphate, baking soda, cornstarch, 
monocalcium phosphate), Buttermilk, Sugar,
Sea Salt, Natural Flavor, Chives
Contains: Wheat, Milk

distributed by
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

savory
all natural • café baking

552644 

Our dried gourmet soup mixes are delicious, hearty and easy to make. Perfect for busy families 
looking for healthy and wholesome meal options, each one features simple ingredients, no added salt, 
preservatives or MSG. With fi ve different varieties to choose from, we have something for everybody!

5.25-11 oz. | 12/case

Served warm from the oven, our savory baking mixes are the perfect addition to any meal. 
Each one is delicious and easy to make with just a few common pantry items.

12-18 oz. | 6/case

553796 554087 552992 551520 551502

STONEWALLKITCHEN.COM38
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Oils & Vinegar

From your pantry you will need …

12 oz. of beer or club soda

Directions: Preheat oven to 350°F. Lightly 
spray or grease  a 9" x 5" loaf pan. Empty 
mix into large bowl. Pour beer  (or club soda) 
over mix and stir with wooden spoon  until 
moistened. Pour evenly into prepared loaf pan.  
Bake for 50-60 minutes. Remove from pan 
and allow  to cool before slicing.

This crusty, peasant-style bread requires 
only one added ingredient and can be 
prepared just before dinner is served. The 
rosemary blends with the subtle taste of 
Parmesan and olives for a rich flavor and 
hearty crust in this no-rise loaf. Serve with 
soups, stews or a fresh salad.  

In 1991, we set up a small card table at the local 
farmers’ market  proudly displaying the few dozen 
items we  had finished hand-labeling just hours 
before.  We are now proud to be the most 
awarded specialty food company in the 
country. Our headquarters are in York, Maine 
where you  can visit our Flagship Store, Cafe 
and celebrated Cooking School. Be sure 
to stop in when you’re in the area!

rosemary 
parmesan olive 
quick bread mix

rosemary 
parmesan olive 
quick bread mix

 Jim Stott and Jonathan King
Creators of Stonewall Kitchen

Makes 1 loaf

savory
quality • café baking

hearty & delicious
Net Wt. 18 oz. | 510g  

•

c o o k i n g  i n s t r u c t i o n s

distributed by 
stonewall kitchen®

Stonewall Lane • York, ME 03909
 800-207-JAMS • Made in USA

stonewallkitchen.com

savory
all natural • café baking

551012

551016

551013 551021 551023

551004 270805 551010

Our amazing oils are made with a blend of pure olive oil and expeller pressed non-GMO 
canola oil. Each is light, nicely balanced, with a wonderful fl avor that’s ideal for sautéing, 
pasta, vinaigrettes and marinades. Our vinegar is unique, aged to perfection and perfect 
for adding a little tang and zest to salads, cooked vegetables or rice.

8 fl  oz. | 6/case

888.326.5678 39
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Our simmering sauces and meal starters provide  
the convenience of creating delicious meals in 
minutes with flavors that go beyond traditional. 
Crafted with inspired blends of spices and vegetables,  
our authentic sauces complement chicken, beef,  
pork and taste great served over pasta.

17-21 oz. | 6/case

Artichoke Piccata 
251807

Buffalo Wing 
251827

Butter Chicken 
251815

Cacciatore 
251802

Chicken Marsala 
251808

Chili Starter 
251812

Coconut Curry 
251804

Coq Au Vin 
251803

Mom’s Meatloaf Starter 
251813

Pulled Pork 
251806

Sloppy Joe 
251801

Tikka Masala 
251814

Yankee Pot  
Roast Starter 
251828

Simmering Sauces & Meal Starters

new

STONEWALLKITCHEN.COM40
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o
utstandin

g

w

i n n e r

cookingsau c e

Our top-
selling and 
award-winning 
grille sauces 
are expertly 
crafted to add 
deliciously 
unique and 
savory flavor 
to grilled 
vegetables  
and meats.

11 fl oz. 
6/case

Grille & Steak Sauces

131107131105131154 131145131149 131152

new

Bacon Gift 
191079 | 6/case

STONEWALLKITCHEN.COM42
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Organic
131157

131114 131148131113131115

210318 210310210312 210314 210311

Made using 
preservative-free 
soy sauce, our unique 
and versatile Teriyaki 
Sauces add spectacular 
fl avor to chicken, shrimp, 
pork, vegetables or 
noodle dishes. Used 
as a marinade, in a stir 
fry or as a dipping sauce, 
they are an essential 
pantry staple.

11 fl  oz. | 6/case

Spice Rubs

Teriyaki Sauces

Grill Gifts

new

Grill Sauce Caddy
191057 | 6/case

Grill Kit
191058 | 6/case

Bacon Gift 
191079 | 6/case

4 oz. | 12/case

888.326.5678 43
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Fine Home Keeping

Our Fine Home Keeping products are 
handmade in New England and are 
exceptionally effective. Customers love our 
Dish Soaps and Cleansing Sprays because 
of the way they power through common 
kitchen messes and yet leave a sparkling, 
streak-free fi nish. Our Hand Soaps and 
Lotions are enriched with vitamins and 
natural oils to leave skin feeling clean, 
soothed and softened. Customers also enjoy 
our attractive Soy Candles because they 
burn evenly for up to 40 hours and burn 
cleaner than paraffi n wax candles.

Dish Soap

Hand Lotion

Hand Soap

Soy Candle

Window & Countertop Cleanser

Travel Set (1 Hand Gel & 
1 Mini Hand Lotion)

Mini Hand Lotion

Room Deodorizer

STONEWALLKITCHEN.COM44
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Fine Home KeepingFine Home Keeping

Dish Soap

Hand Lotion

Hand Soap

Soy Candle

Window & Countertop Cleanser

Travel Set (1 Hand Gel & 
1 Mini Hand Lotion)

Mini Hand Lotion

Room Deodorizer

5625243

5625242

5625241

5625244

N/A

N/A

N/A

N/A

5625202

5625201

5625200

5625203

N/A

N/A

N/A

N/A

5625136

5625133

5625132

5625135

N/A

5625215

N/A

5625216

5625011

5625009

5625012

5625083

5625118

5625170

5625081

N/A

5625153

5625150

5625149

5625152

N/A

N/A

N/A

N/A

5625019

5625017

5625020

5625084

5625119

5625169 

N/A

5625018

5625025

5625023

5625026

5625085

5625120

N/A

N/A

N/A

5625167

5625166

5625165

5625182

N/A

N/A

N/A

N/A

5625060

5625058

5625059

5625094

5625128

5625168

N/A

N/A

Winter 
Solstice

Pumpkin 
Harvest

Coastal 
Breeze

Grapefruit
Thyme

Herbes de 
Provence

Lavender 
Mint

Lemon 
Parsley

Maine 
Woods

White 
Pine

new
seasonalseasonal

888.326.5678 45
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Gifts

Toast & Jam Gift
190722 | 6/case

Triple Fudge Grab & Go
190499 | 6/case

Blueberry Batter Bowl Gift
190783 | 1/case

Breakfast for One
191635 | 6/case

Blueberry Mini Tote Grab & Go
191786 | 1/case 

Gingerbread Grab & Go
191634 | 6/case 

Mexican Grab & Go
191632 | 6/case 

Cocktail Hour Grab & Go
190712 | 4/case 

Our Breakfast Grab & Go
190433 | 6/case

Our Breakfast Grab & Go
Down East 

Wild Maine Blueberry Jam
191976 | 12/case

Peppermint Treats Grab & Go
191788 | 6/case

seasonal

seasonalnew

new
new

new
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Dipping Oil Grab & Go
 190550 | 6/case 

Gifts

Toast & Jam Gift
190722 | 6/case

Mexican Grab & Go
191632 | 6/case 

Cocktail Hour Grab & Go
190712 | 4/case 

Our Breakfast Grab & Go
190433 | 6/case

Comfort Food Grab & Go
191633 | 6/case

Peppermint Treats Grab & Go
191788 | 6/case

seasonal

seasonal

Holiday Batter Bowl Gift
190559 | 1/case

Hostess Grab & Go
190557 | 4/case

Red Pepper Jelly 
Ramekin Gift
190635 | 6/case

Hot Pepper Jelly 
Ramekin Gift 

190636 | 6/case

seasonal

seasonal

seasonal
new

new

Whether a host or an invited guest, 
our high-quality and convenient gift 
collections are always welcome and 
are sure to please. Attractively wrapped 
in cellophane and tied up with our 
branded ribbon, customers everywhere 
truly enjoy our gifts.

47
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Tea Towels

12 Days of Christmas 
605009

Apples 
604995

Bacon 
604588

Cardinal 
600958

Conversion 
600960

Halloween Brocade 
604999

Haunted House 
605000

Holiday Berry 
604639

Holiday Pine 
604637

Holiday Poinsettia 
604638

Holiday Red Plaid 
604093

Cook 
603502

Fall Leaves 
604996

Football 
604589

Fresh Lobster 
604587

Gingerbread 
605004

Give Thanks 
604994

Holiday Truck 
605003

Lobster & Red Stripe 
604585

Pancake Embroidered 
600089

Pasta Italiana 
603061

Peppermint 
605007

Plaid Harvest 
604997

Prime Cut 
577340

Pumpkin 
578578

Pumpkin Jacquard 
604998

Snowman 
605008

Turkey 
602202

Touchdown 
604590

Vintage Plaid 
605001

Vintage Skis 
603634

Winter Moose 
605006

Winter Sports 
605002

new

seasonal

new

seasonal

new

seasonal

new

seasonal

new

seasonal

new

seasonal

new

seasonal

new

seasonal

seasonal

new

seasonal

seasonal

new

seasonal

seasonal

new

seasonal

new

seasonal new

seasonal

new

seasonalnew

seasonal
seasonal

new

seasonal

new

seasonalnew

seasonal new

seasonal

new

seasonal

seasonal

new new
new

Blueberry  
Tea Towel Set  

601787 | 1 set/case

Mini Spatula 
7⅞"

Medium Spatula 
11½"

Large Spoonula 
11½"

Made of 100% cotton, these  
18" x 28" machine washable  
tea towels are soft, absorbent 
and perfect for drying dishes 
and cleaning up messes. 

To view larger images please 
visit stonewallkitchen.com

12/case 

STONEWALLKITCHEN.COM48
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Birch Toast Tongs
These all birch wood toast tongs are perfectly handy for 
getting those fi nicky pieces of toast or bagels out of the 
toaster. Grooves at end of tongs make for easy pick-up. 
Branded exclusively for stonewall kitchen. 

578839 | 12/case

Tea Towels

Pantry Essentials

Colander
Our 5-quart Colander/
Strainer is made of 18/8 
stainless steel, it has mega 
perforations and is built to 
last. Branded exclusively for 
stonewall kitchen. 
11¼"Dia. x 4½"H.

602991 | 6/case

Birch Toast Tongs
These all birch wood toast tongs are perfectly handy for 

Basting Brush
The silicone bristles of this hardwood-handled brush 
will not stain or absorb odors. They distribute sauces 
evenly onto meats or fi sh and are easy to clean in 
the dishwasher. 10½"L. 

574342 | 6/case

Batter Bowls
Our exclusive 
batter bowls 
are designed 
with vintage 
patterns 
including 
gingham, ribbed 
and basketweave. 
7¾"Dia. x 5½"H

4/case

Basting Brush
The silicone bristles of this hardwood-handled brush 

Honey Dipper
Our smooth-fi nished, hardwood handle honey dipper 
is pleasing to the eye and easy to work with. It’s 
dishwasher safe and the silicone dipper tip doles 
out the perfect dollop of honey every time. 5"L

601813 | 6/case

Spoonulas 
& Spatulas
These spatulas are made 
with hardwood handles 
and feature food safe 
silicone heads. They 
can withstand heat up 
to 425°F and won’t 
scratch pans or bowls. 
Dishwasher safe and 
stain resistant. 

6/case

Holiday Red Plaid
604093

Lobster & Red Stripe
604585

Red 577592
Blueberry 577343
White 577582
Forest Green 577583

Sage 600501 
Denim 573060
Forest 577617 

Sky 577590
Honey 573062

Red 573059

Blueberry 
Tea Towel Set 

601787 | 1 set/case

Mini Spatula
7⅞"

Medium Spatula
11½"

Large Spoonula
11½"

577610

573480

573479

577611

572919

572909

577608

577613

577612

Forest NavyRed

49888.326.5678
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Display Fixtures

Store Within a Store

Over the years, retailers have told us that our 
beautifully branded stonewall kitchen
display units help to increase sales. That’s why 
we continue to refi ne our designs to maximize 
fl oor space, add visibility and provide easy access 
for customers. Our Versatile Display Fixture is 
easy to merchandise, conveniently shipped by 
common carrier and arrives fully assembled. 
Shipping charges are not included in the tiered 
pricing structure below. Calculated order cost 
excludes promotions, discounts, samples or 
shipping expenses. 
Please allow 
2-3 weeks for 
delivery. Please 
call for additional 
information.  

a. Wooden Display Fixture  220332

• Dimensions: 24"W x 19"D x 72"H
• Adjustable shelves are great for sampling
• Shipped via common carrier
• Assembly Required

b. Versatile Display Fixture  220315

• Dimensions: 20"W x 14"D x 72"H
• Heavy-duty metal frame construction
• Attached two sided branded sign featuring our logo
• Durable maple melamine laminated shelves
• Adjustable shelving and leveling legs

Cost per order, per unit

$3,000 and above Free
$2,500 - $2,999 $275
$2,000 - $2,499 $350
$1,500 - $1,999 $425
4 cases - $1,499 $500

a. b.

Retailers have found increased success by replicating the 
merchandising layout that we use in our own Company Stores. 
By outfi tting their store location to include our cabinetry, they 
have increased their sales through greater brand presence and a 
broader stonewall kitchen product assortment. Retailers 
can leverage co-op dollars to offset the cost. If you want to learn 
more about this program, call us for details.

Oval Sign
Works well with our Wooden Display 
Fixture. Includes hardware for mounting.
20½" x 9" x ¾"
220333

Breakfast 
191265

12 Wild Maine Blueberry Jam
6 Raspberry Peach
 Champagne Jam
6  Strawberry Jam
12  Wild Maine 
 Blueberry Syrup
8 Farmhouse Pancake
 & Waffl e Mix (16 oz.)

Countertop Display Unit
Our Countertop Display Units are made 
of heavy gauge white cardboard and branded 
stonewall kitchen. Each can hold up 
to 12 of our full size jams (not included) and
are perfect for deli counters, bakery counters 
or areas near checkout for impulse purchases. 
Simple 
folding, 
tongue 
and groove 
assembly. 
Instructions 
included. 
Measures: 
9½"W 
x 12"D

191263
4/case

new

Bar Harbor, Maine | May 2016
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Store Within a Store

Signs

Temporary Floor Displays

2 ft 220329 3 ft 220330  5 ft 220331

Rectangle Signs
Produced to refl ect the look of  STONEWALL KITCHEN, our signs 
are available in 2ft, 3ft and 5ft lengths. All are equipped with materials 
to mount, hang or stand. See order form for pricing.

Oval Sign
Works well with our Wooden Display 
Fixture. Includes hardware for mounting.
20½" x 9" x ¾"
220333

Breakfast 
191265

12 Wild Maine Blueberry Jam
6 Raspberry Peach
 Champagne Jam
6  Strawberry Jam
12  Wild Maine 
 Blueberry Syrup
8 Farmhouse Pancake
 & Waffl e Mix (16 oz.)

Grilling  
191266

12 Blue Cheese Herb Mustard
6 Maple Bacon Aioli
6 Sriracha Aioli
10 Country Ketchup
12 Maple Chipotle Grille Sauce
9 Boozy Bacon 
 Barbecue Sauce

Holiday
191267

12 Holiday Jam 
12 Chocolate Peppermint Sauce
10  Peppermint 
 Hot Chocolate Mix
10 Gingerbread Cookie Mix

Savory  
191268

12  Red Pepper Jelly
6  Maple Bacon Onion Jam
6 Roasted Garlic Onion Jam
12 Hot Pepper Peach Jam
6  Simple White Crackers
6  Sea Salt Crackers

seasonal

new product assortment

888.326.5678 51
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3-Tiered Recipe Card 
Display
Holds 3, in-store fixture,  
measures 6¼"W x 9¼"H x 5½"D

220312 | 1/case

Point of Sale Items

Hanging Recipe Card 
Display
Holds 7, can be mounted on our 
display unit or your in-store fixture.  
220311 | 1/case 

Shelf Talkers
Category 220101 | 16/set 
Gluten Free 220327 | 6/set 
New Product 220328 | 6/set 
Organic 220334 | 6/set

Napkins 577000 | 250/case 
Tasting Spoons 577615 | 250/case

Recipe Cards
Available for many of our favorite 
recipes featuring stonewall 
kitchen products, our recipe  
cards are available for 25/case. 

See our Order Form for detailed  
ordering information. 

m a d e  
u s i n g

220214For more recipes using this product, visit | www.stonewallkitchen.com/recipes

BLT Pizza

d i r e c t i o n s
 1. Preheat oven to 475°F. 
 2. Stretch pizza dough and place on a pre-heated pizza stone or pizza pan,  
  working into formation.
 3. Layer the dough evenly with the jam and shredded Gouda cheese.  
  Top with bacon pieces, and crumbled blue cheese.
 4. Bake for 8-10 minutes, or until the cheese is melted and the crust is golden brown.  
  Top with arugula, tomatoes and pine nuts. Cut and serve immediately.

Makes 4-8 servings

 i n g r e d i e n t s
   purchased fresh pizza dough
 ¼ cup STONEWALL KITCHEN  
  Organic Maple Apple Onion Jam
 12 oz.  Gouda cheese, shredded
 5 slices  bacon, cooked and cut  
  into thick pieces

 3 oz.  blue cheese, crumbled
 ½ cup  arugula or baby spinach
 ½ cup  grape tomatoes, cut in half
 2 Tbsp.  pine nuts, toasted

 1 (16 oz.) ball

Also try  
with any of our  
Savory Jams.

stonewall kitchen

b l t  p i z z a

Window Decal | 11.5" x 5.75" 
220303 | 1/case

Apothecary Jar
Made of heavy-duty glass, 
these stonewall kitchen 
etched, branded jars are perfect 
for displaying small items, bulk 
confections or storing sample 
crackers or spoons during demos. 
Holds 1 gallon.

220325 | 1/case 

We offer a few of our award-winning 
products in one gallon and five gallon 
sizes for use by the restaurant and  
food service industries. See our order 
form for items available in bulk sizes. 
Please call for lead times and  
for item availability.

Apple Cranberry Chutney 2412864

Country Ketchup 2412853

Hot Pepper Jelly 2412857

Mango Chutney 2412851

Maple Chipotle Grille Sauce 2412814

Old Farmhouse Chutney 2412812

Roasted Garlic Onion Jam 2412810

Wild Maine Blueberry Jam 2412802

Simple White Crackers 553009

Buy 10 cases or more of the same item  
(for sku's packed 12 per case) and SAVE 10% on all cases,  

and receive 1 FREE Case of the same SKU*

Buy 20 cases or more of the same item  
(for sku's packed 6 per case) and SAVE 10% on all cases,  

and receive 2 FREE Cases of the same SKU*

Order a full pallet of any one sku  
and receive a 15% discount  

off that pallet.

*Offer is valid per ship-to, per order and cannot be combined  
with any other discounts or promotions. Not valid on  

hardgoods and gift items.

STONEWALLKITCHEN.COM52
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Recipe Cards
Available for many of our favorite 
recipes featuring stonewall 
kitchen products, our recipe  
cards are available for 25/case. 

See our Order Form for detailed  
ordering information. 

stonewall kitchen

b l t  p i z z a

Apothecary Jar
Made of heavy-duty glass, 
these stonewall kitchen 
etched, branded jars are perfect 
for displaying small items, bulk 
confections or storing sample 
crackers or spoons during demos. 
Holds 1 gallon.

220325 | 1/case 

Bulk Items

Buy More Save More

We offer a few of our award-winning 
products in one gallon and five gallon 
sizes for use by the restaurant and  
food service industries. See our order 
form for items available in bulk sizes. 
Please call for lead times and  
for item availability.

Apple Cranberry Chutney 2412864

Country Ketchup 2412853

Hot Pepper Jelly 2412857

Mango Chutney 2412851

Maple Chipotle Grille Sauce 2412814

Old Farmhouse Chutney 2412812

Roasted Garlic Onion Jam 2412810

Wild Maine Blueberry Jam 2412802

Simple White Crackers 553009

Buy 10 cases or more of the same item  
(for sku's packed 12 per case) and SAVE 10% on all cases,  

and receive 1 FREE Case of the same SKU*

Buy 20 cases or more of the same item  
(for sku's packed 6 per case) and SAVE 10% on all cases,  

and receive 2 FREE Cases of the same SKU*

or

10•10•1 & 20•10•2

Order a full pallet of any one sku  
and receive a 15% discount  

off that pallet.

*Offer is valid per ship-to, per order and cannot be combined  
with any other discounts or promotions. Not valid on  

hardgoods and gift items.

53888.326.5678
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Products of the Month

July

September

November

October

December

GMO Labeling
We know that consumers want to know whether their food 
contains GMOs or not and we are eager to be transparent with 
our guests. The good news is, as part of Stonewall Kitchen’s 
commitment to quality, we already look to source raw materials 
for developing new products with non-GMO ingredients 
whenever practical; and even better, 90% of the items we 
self-produce are already Non-GMO. We also require our 
suppliers to submit documentation on the GMO-status 
of their products and continue to look for alternatives 
for products that do contain GMO ingredients.

Currently we are updating labels for products that contain 
genetically modifi ed ingredients, such as corn or soy. For many 
of our products we are actually going one step further than the 
Vermont law even requires by highlighting the specifi c GMO-
containing items like corn meal, soya oil, corn starch or beet sugar 
in the ingredient list. That way, our consumers know exactly 
which ingredients are the source of GMOs in the product. New 
products with those ingredients will be in compliance. Updated 
labels for existing products that include GMOs will become 
available on a rolling basis as soon as possible.

Receive 10% Off and a free sample per case for demos 
(when applicable).

August
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Sales
888-326-5678

Monday-Friday 8:00am-5:30pm EST 
stonewallkitchen.com/order 

Email orders, questions and comments  
to wholesale@stonewallkitchen.com.

Opening Orders
The minimum opening order and  
re-order amount is $250. Stonewall 
Kitchen cannot mix or split cases.  
A copy of your State Resale Certificate 
and Federal Tax ID number must 
accompany your opening order  
before it can be processed.  

Download Order Form
Visit stonewallkitchen.com/order 
to download our order form,  
once completed, email to  
wholesale@stonewallkitchen.com

Contact us for login and password 
information.

Recipes
Visit stonewallkitchen.com to access 
hundreds of recipes for demos or promos.

Sample Policy
One sample for each case purchased 
of like product is available at a reduced 
cost. A limited number of items are not 
available for sampling, see Order Form for 
details. Stonewall Kitchen provides one 
free sample per four cases of a particular 
item purchased (where applicable).  
All samples are marked accordingly. 
Sample requests must be specified  
with each order.

Map Pricing
Minimum Advertised Price:  
Stonewall Kitchen recommends this  
price as the lowest price a retailer  
should display to the end consumer. 

See Order Form for MAP pricing.

Terms
Orders are shipped prepaid by VISA,  
MC, DISCOVER, AMEX or check.  
A customer may apply for Net 30 terms 
after they have placed three (3) orders 
(excluding backorders) within the past 
12 months and have been established in 
business for at least one year. Credit limits 
are determined on past order history. 
Please contact Stonewall Kitchen if you 
are interested in applying for terms and 
would like a credit application. Please 
allow 2-3 weeks for processing. Terms  
are not automatically granted. Terms 
cannot be processed during the months  
of October, November and December. 

All returned checks are subject to a 
$25.00 return check fee. In the event  
that payments are not received as agreed 
upon, Stonewall Kitchen reserves the 
right to revoke payment terms at any 
time and reinstate prepaid terms.

Product Images 
High resolution product silos, glam 
shots and posters are now available for 
download on our wholesale website for 
current, active customers. Larger files 
for poster printing can be provided upon 
request. Please contact wholesale@
stonewallkitchen.com for more information. 

All of the content in this catalog and on 
our website (www.stonewallkitchen.com)  
is copyrighted by Stonewall Kitchen. 
Stonewall Kitchen is a registered 
trademark. No images or copy in this 
catalog or on our site may be used without 
written permission by Stonewall Kitchen.  
© 2016 Stonewall Kitchen.  
All Rights Reserved.

3rd Party Retailers
Stonewall Kitchen prohibits retailers from 
selling products on 3rd party resale, online 
sites without prior written permission, 
renewable annually. Such sites include 
but are not limited to Amazon.com, Ebay, 
and other online market places.

Shipping
Stonewall Kitchen ships from Rochester, 
NH. We offer 5% flat shipping fee on all 
orders exceeding $500; all orders below 
$500 are charged a 15% flat shipping rate. 
Backorders will be shipped at the same 
rate the original order was shipped. To 
ensure we provide your particular store 
with the best service, please discuss any 
special shipping requirements with your 
sales representative when placing your 
order. Stonewall Kitchen must be notified 
within 7 days of delivery of any damages 
and/or shortages in order to receive credit. 

UPS order shipments: 
UPS reserves the right to inspect 
damaged goods prior to approving  
a claim; please hold damaged goods  
for 3-5 business days after reporting  
to Stonewall Kitchen. 

Freight order shipments: 
Any missing or damaged product must 
be listed on the Bill of Lading when 
receiving a freight delivery and reported 
to Stonewall Kitchen within 7 days 
of delivery; otherwise, credit and/or 
replacement will not be given.

Pickup orders: 
Pickup customers will be notified when 
orders are ready. A signature is required 
when picking up your order from our 
distribution center confirming the  
order is complete and free of damages.

Restocking Fee
All sales are final. Returns are not 
accepted. Undeliverable orders will  
be assessed a 15% restocking fee.  
All applicable shipping costs will also  
be the responsibility of the retailer.

Pricing and Programs are subject  
to change at any time.

Ordering Information

Currently we are updating labels for products that contain 
genetically modified ingredients, such as corn or soy. For many 
of our products we are actually going one step further than the 
Vermont law even requires by highlighting the specific GMO-
containing items like corn meal, soya oil, corn starch or beet sugar 
in the ingredient list. That way, our consumers know exactly 
which ingredients are the source of GMOs in the product. New 
products with those ingredients will be in compliance. Updated 
labels for existing products that include GMOs will become 
available on a rolling basis as soon as possible.

Receive 10% Off and a free sample per case for demos 
(when applicable).
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Please recycle. 
For more information 
visit recycleplease.org 

customer number

2 Stonewall Lane | York, Maine 03909 USA | 888.326.5678
Email wholesale@stonewallkitchen.com

Scan to learn more 
about “Our Story”

 

 

Tradeshow Schedule

AmericasMart 
July 12-19 | Atlanta, GA 
Showroom 875A & 873B

NY Now
August 20-24 | New York, NY
Booth 3580

Dallas Market Center
September 15-17 | Dallas, TX
WTC 180.A22

AmericasMart 
September 21-23 | Atlanta, GA
Showroom 875A & 873B

Holiday Chutney
Loaded with ripe, tantalizing 
chunks of sweet fruit, tart rhubarb 
and spices, our new Holiday 
Chutney is light, tasty and versatile. 
It can be used as a glaze for a 
holiday ham, tastes great in chicken 
salad or can be served on a cheese 
plate when entertaining guests.

8 oz | 130825 | 12/case

seasonalnew
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