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Holiday Collection

Farmhouse Breakfast
191694 | 6/case

Individual 
 Wild Maine Blueberry Jam

191690 | 12/case

Individual  
Holiday Jam

191689 | 12/case
Grilling Collection

191697 | 6/case

Cocktail Party
191698 | 6/case

Sampler Collection
191688 | 6/case
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Holiday Collection

Jam Tree
191686 | 6/case

Mustard Tree
191687 | 6/case

Salsa Collection
191699 | 6/case

Cheese Pairing Collection
191696 | 6/case

Pepper Jelly Collection
191692 | 6/case

Classic Jam Collection
191691 | 6/case

Dessert Sauce Collection
191693 | 6/case

Blueberry Breakfast
191695 | 6/case
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Holiday Confections

Expertly crafted from premium ingredients  
and individually wrapped in festive packaging,  
our confections are perfectly suited to be sold  
as stocking stuffers, gifts or even just a sweet  
pick-me-up for candy-loving customers. 

Ship Date: 10/1/19

Caramel Pecan Cluster  
553177 | 30/case
Chocolate Covered Gingerbread Boy  
553831 | 30/case
Crispy Chocolate Marshmallow Bark 
554090 | 42/case
Dark Chocolate Peppermint Bark 
553166 | 42/case
Milk Chocolate Peanut Butter Pretzel  
553176 | 30/case
Salted Caramel Rounds 
554410 | 42/case
Snowflake Peppermint Bark 
553830 | 36/case

new

new

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

chocolate 
peppermint 

crinkle cookie mix

chocolate 
peppermint 

crinkle cookie mix

Ingredients: Sugar, Wheat flour (wheat flour, chlorine, niacin, benzoyl 
peroxide, iron, thiamine mononitrate, riboflavin, folic acid), Icing Sugar,  
Cocoa (alkalized), Mint Drop (sugar, modified vegetable oil [palm kernel 
and or palm], skim milk powder, natural flavor, soy lecithin),  Chocolate 
chips [sugar, chocolate liquor, dextrose, cocoa butter, soy lecithin, salt, vanilla 
extract], Baking Powder (cornstarch, sodium bicarbonate, sodium acid 
pyrophosphate, monocalcium phosphate), Natural Flavor, Canola Oil, Salt
Contains: Wheat, Dairy. Produced in a facility where Coconut, Eggs, 
Sulphites and Soy are present. 
Contains Ingredients Produced with Genetic Engineering 
Product of Canada

holiday
quality • café baking

holiday
quality • café baking

home-baked goodness
Net Wt. 17.5 oz. | 496g  

These chewy, deep dark chocolate 
cookies have a slightly crunchy 

crinkle on the  outside making them 
a melt-in-your-mouth delight. 

With a little confectioners’ sugar 
sprinkled on top, they are as 
pretty as they are delectable.

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, Café and celebrated  
Cooking School are located.

b a k i n g  i n s t r u c t i o n s
makes 2 dozen cookies 

From your pantry you will need ...
2 large eggs
4 Tbsp. unsalted butter, melted and cooled
1 Tbsp. milk

Directions: Add the eggs, butter and milk  
to the bowl of an electric mixer fitted with  
the paddle attachment and mix until uniform. 
Add the cookie mix, then mix on low until  
just combined. Pat dough into a disk. Wrap  
in plastic wrap. Chill in the refrigerator  
for 1 hour.

When dough has chilled, preheat oven  
to 375°F. Grease or line two cookie sheets  
with parchment paper. Pour powdered sugar 
into a small shallow bowl. Form cookie dough, 
by hand, into 1-inch balls. Roll in powdered 
sugar, coating each ball generously. Place on 
cookie sheets 2 inches apart. Bake on middle 
oven rack for 6–8 minutes until tops appear 
cracked. Allow cookies to cool on sheets for  
5 minutes, then remove to wire rack and  
cool completely.

Nutrition Facts
24 cookies servings per container 
Serving size 1/24th dry mix (19g)

Amount per serving

% Daily Value*
Total Fat 0.5g

Protein 1g

Cholesterol 0mg
Sodium 50mg

Total Carbohydrate 9g

Dietary Fiber 1g
Total Sugars 9g

Includes 0g Added Sugars

Saturated Fat 0g

Vitamin D 0mcg
Calcium 6mg

Iron 1mg

Potassium 57mg

*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet.

0%

0%
6%

2%

Trans Fat 0g

1%
2%

0%

3%

0%

2%

3%

Calories 70

distributed by 
stonewall kitchen®

stonewall lane • york, me 03909

 800•207•jams • stonewallkitchen.com

makes 24 cookies 

From your pantry you will need ...

8 Tbsp. (one stick) unsalted butter, softened 
1 large egg 

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

holiday
quality • café baking

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

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

holiday
quality • café baking

Ingredients: Wheat Flour, Brown Sugar, Brown Rice Syrup, 
Candied Ginger, Sodium Bicarbonate, Ground cinnamon, 
Natural Ginger Flavor, Ginger, Cloves, Untreated Sea Salt, 
Natural flavor, Natural Maple Type Flavor, Soy Flour
Contains: Soy, Wheat
Contains Ingredients Produced with Genetic Engineering

gingerbread 
cookie mix

gingerbread 
cookie mix

Nutrition Facts
Serving Size 1/24th dry mix (14g)
Servings Per Container 24

Amount Per Serving

Calories 50 Calories from Fat 0
% Daily Value*

Total Fat 0g %0
Saturated Fat  0g %0
Trans Fat  0g

Cholesterol 0mg %0
Sodium 70mg %3
Total Carbohydrate 12g %4

Dietary Fiber  0g %0
Sugars 5g

Protein 1g

Vitamin A 0%  •   Vitamin C 0%
Calcium 0%  •   Iron 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:

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

* Baking recommendations are based on a  
1½" x 3" cookie cutter. If a different cutter size  
is used, cook time should be adjusted accordingly.

Directions: Grease and flour 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. Preheat oven to 350°F. Place 
on well-floured board. Roll out to a thickness 
of ⅛" to ¼". 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. 

Embrace holiday baking with a little  
less work. This easy-to-make mix has  

a delicious snap of ginger flavor. Use to  
create festive cookies or to build your  

holiday gingerbread house.

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

161013
12/case

551120
12/case

101337
12/case

161030
12/case

553120
12/case

552639
6/case

101331*
12/case

553140
6/case

552359
6/case

170810
12/case

553147
6/case

553104
6/case

553145
6/case

553146
6/case

Seasonal Favorites

*Additional sizes available. See Order Form for details.

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

holiday
quality • café baking

a holiday favorite
Net Wt. 17 oz. | 482g  

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

holiday
quality • café baking

gingerbread mix gingerbread mix

Rediscover the joy of gingerbread with  
this deliciously rich and versatile  

baking mix. Made with just the right 
amount of sweet molasses, crystallized 

ginger and spices, every slice is  
pure seasonal magic. Makes great 

gingerbread cookies too!

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, Café and celebrated  
Cooking School are located.

distributed by 
stonewall kitchen®

stonewall lane • york, me 03909

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

Ingredients: Unbleached Wheat Flour (wheat flour, malted barley flour), 
Sugar, Molasses Powder (molasses, wheat starch), Crystallized Ginger 
(ginger, cane sugar), Baking Powder (sodium acid pyrophosphate, sodium 
bicarbonate, corn starch, monocalcium phosphate), Wheat Gluten, 
Spices, Soybean Oil, Salt, Sodium Bicarbonate, Ground Vanilla Bean
Contains: Soy, Wheat 
Contains Ingredients Produced with Genetic Engineering
Produced in a facility that also processes: Eggs, Milk and Tree Nuts

Gin�erbr��
 �i�

Gin�erbr��
 �i�

Nutrition Facts
Serving Size 1/12 dry mix (40g)
Servings Per Container 12

Amount Per Serving

Calories 150 Calories from Fat 10
% Daily Value*

Total Fat 1g %2
Saturated Fat 0g %0
Trans Fat 0g

Cholesterol 0mg %0
Sodium 300mg %13
Total Carbohydrate 33g %11

Dietary Fiber 1g %4
Sugars 18g

Protein 2g

Vitamin A 0% • Vitamin C 0%
Calcium 8% • Iron 10%
*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

FINSW6023 - Stonewall Gingerbread Bread and Cookie Mix 17 OZ

INGREDIENTS: Unbleached Wheat Flour (wheat 
flour, malted barley flour), Sugar, Molasses 
Powder (molasses, wheat starch), Crystallized 
Ginger (ginger, cane sugar), Baking Powder 
(sodium acid pyrophosphate, sodium bicarbonate,
corn starch, monocalcium phosphate), Wheat 
Gluten, Spices, Soybean Oil, Salt, Sodium 
Bicarbonate, Ground Vanilla Bean.
Contains Soy, Wheat.

Produced in a facility that also processes: Eggs, 
Milk and Tree Nuts.

12/12/2016

QUICKBREAD INSTRUCTIONS:
     Preheat oven to 375◦F and grease or line a 4x8” pan. Whisk 2 eggs with 6 tablespoons melted butter (or oil), then 
gradually whisk in 1 ¼ cup milk. Add 1 box of mix, and whisk until smooth. Pour batter immediately into prepared pan,
and spread evenly. Bake for 45 - 55 minutes, or until a toothpick inserted into the center comes out clean. Allow to cool 
for 10 – 15 minutes, then remove from the pan onto a cooling rack. Glaze if desired. Allow to the bread to cool 
completely before serving.

OPTIONAL QUICKBREAD GLAZE INSTRUCTIONS:
     Combine ½ cup lightly packed powdered sugar with 1 tablespoon milk, and stir together with a spoon. Add 
additional milk or sugar if the glaze is too thick or too thin to flow off the spoon in an even drizzle. Drizzle the glaze 
onto the warm bread after removing it from the pan. Allow the glaze to set before serving. 

CHEWY COOKIE INSTRUCTIONS:
     Preheat oven to 350◦F and prepare a cookie sheet with parchment. Whisk 2 eggs with 8 Tbsps melted and cooled 
butter, until creamy and smooth. Add 1 box of mix, and stir with a spoon until a thick dough comes together. Portion 
dough into 24 equal sized balls and flatten them onto the prepared baking pan. Bake for 10-12 minutes, or until the 
cookies begin to appear dry around the edges. Allow to cool slightly before transferring to a wire cookie rack.

E-Number Information:
- Sodium Acid Pyrophosphate: E450(i)
- Monocalcium Phosphate: E341(i)
- Molasses powder, in addition to molasses and wheat starch, also
contains the processing aids:  Silicon Dioxide (E551), and 
Sunflower Lecithin (E322) [These are not declared on the US 
ingredient listing above, due to processing aid exemption.]

MIX

makes one 9-inch loaf

From your pantry you will need ...

2 large eggs
6 Tbsp. unsalted butter, melted and cooled
1¼ cup whole milk

For the glaze: (optional) 
1 cup confectioners’ sugar
1 – 2 Tbsp. milk
¼ tsp. pure vanilla extract

makes 2 dozen cookies

From your pantry you will need ...

2 large eggs
8 Tbsp. unsalted butter, melted and cooled

Directions for soft & chewy gingerbread cookies: Preheat 
oven to 350°F. Grease or line a cookie sheet with parchment 
paper. Whisk 2 large eggs with 8 Tbsp. melted and cooled 
butter, until uniformly mixed. Add the mix to the egg blend 
and stir until a thick dough comes together. Portion dough 
into 24 equal sized balls and flatten them onto the prepared 
cookie sheet. Bake for 10 – 12 minutes, or until the cookies 
begin to appear dry around the edges. Allow to cool slightly 
before transferring to a wire cookie rack.

Directions for gingerbread loaf: Grease and flour  
a 9x5-inch loaf pan. Place rack in the center position in 
the oven. Preheat oven to 350°F. Whisk eggs, butter and 
milk together in a large bowl. Add bread mix. Stir until 
moistened and smooth. Pour batter immediately into 
prepared pan, spread evenly. Bake for 45 – 55 minutes, or 
until a toothpick inserted into the center comes out clean. 
Allow to cool for 10 – 15 minutes, then remove from pan 
onto a cooling rack. Allow bread to cool completely before 
serving. Glaze: (optional) Combine the sugar, milk and 
vanilla. Pour over loaf and allow glaze to dry.

makes approximately 4 dozen cookies 

From your pantry you will need ...
1 cup (16 Tbsp.) unsalted butter, softened  
1 large egg
3 Tbsp. granulated, decorative  
   or sanding sugar (optional)*

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

holiday
quality • café baking

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

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

holiday
quality • café baking

sugar cookie mix sugar cookie mix

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

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 ¼-inch.  
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.

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, making  
festive cookies a delight to bake.

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, Café and celebrated  
Cooking School are located.

distributed by 
stonewall kitchen®

stonewall lane • york, me 03909

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

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
Contains Ingredients Produced with Genetic Engineering

Sug� Co�ki�
 �i�

Sug� Co�ki�
 �i�

MIX

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

holiday
quality • café baking

with glaze mix
Net Wt. 27 oz. | 765g  

holiday
quality • café baking

Nutrition Facts
about 14 servings per container
Serving size   1/14th dry mix

(55g)

Amount per serving

Calories 200
% Daily Value*

Total Fat 0g %0
Saturated Fat 0g %0
Trans Fat 0g

Cholesterol 0mg %0
Sodium 190mg %8
Total Carbohydrate 46g %17

Dietary Fiber 1g %4
Total Sugars 29g

Includes 27g Added Sugars %54
Protein 2g

Vitamin D 0mcg %0
Calcium 15mg %2
Iron 0mg %0
Potassium 32mg %0

*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

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

SWK Holiday Bundt Cake with Glaze

makes one bundt cake (8 –10 servings) 

From your pantry you will need ...

For the cake:
1 stick unsalted butter, softened
4 large eggs
¾ cup milk or sour cream
For the glaze:
1– 2 Tbsp. milk

Directions for cake: Preheat oven to 350°F.  
Grease and flour, or spray, an 8 –10 cup  
bundt or tube pan. In an electric mixer fitted 
with the paddle attachment, cream butter  
with about ½ cup of cake mix. Add eggs 
and another ½ cup of mix and blend until 
incorporated. Add remaining mix and milk  
(or sour cream) and mix to moisten. Beat on 
low speed for 30 seconds. Pour batter into 
prepared pan. Bake for 45– 55 minutes, until  
a toothpick inserted comes out clean. Cool  
in pan for 30 minutes before removing.

Directions for glaze: Pour glaze mix into  
a small bowl. Add milk a few drops at a time 
while whisking until desired consistency is 
achieved. Drizzle over cooled cake.

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

Inspired by Italian panettone, this bundt cake 
gets its delicious vanilla, orange and floral 

notes from Fiori di Sicilia extract. Spices like 
cardamom and nutmeg plus dried cranberries 

and a citrusy icing round out this festive  
cake for a true taste of the holidays.

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, Café and celebrated  
Cooking School are located.

DISTRIBUTED BY  

STONEWALL KITCHEN®
STONEWALL LANE • YORK, MAINE 03909  

800.207.JAMS • STONEWALLKITCHEN.COM
MADE IN USA

��li��  
����� ���

�i�

holiday  
bundt cake mix

holiday  
bundt cake mix

��li��  
����� ���

�i�

Ingredients: Soft Wheat Flour, Sugar, Confectioners Sugar (sucrose, 
cornstarch), Dried Cranberries (cranberries, sugar, sunflower oil), 
Enriched Wheat Flour (wheat flour, malted barley flour, niacin, 
reduced iron, thiamin mononitrate, riboflavin, folic acid), Orange 
Peel, Lemon Peel, Dextrose, Cornstarch, Baking Powder (sodium acid 
pyrophosphate, baking soda, cornstarch, monocalcium phosphate), 
Fiori Di Sicilia Flavor (organic maltodextrin, organic rice concentrate, 
organic natural flavors), Natural Rum Flavor, Salt, Natural Vanilla 
Type Flavor, Nutmeg, Ground Vanilla, Cardamon Flavor (organic 
dextrose, organic rice concentrate, organic natural flavors)
Contains: Wheat

makes one 8-inch square pan

From your pantry you will need ...

For the brownies:
6 Tbsp. unsalted butter, melted and cooled
2 large eggs, room temperature
For the frosting:
6 Tbsp. unsalted butter, softened
1 Tbsp. milk

Directions for brownies: Preheat oven to 
350°F. Grease and flour, or spray, an 8-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. Bake 20–22 
minutes. Brownies are done when an inserted 
toothpick comes out mostly clean, but still  
fudgy at the bottom. Do not overbake.  
Cool on rack before topping with frosting.

Directions for frosting: Pour frosting mix  
into the bowl of an electric mixer. Add butter 
and milk and beat on medium-high until 
smooth and fluffy. Add a few additional drops 
of milk if frosting is too dry. Fold in two-thirds 
of the packet of candy cane flakes. Spread on 
cooled brownies. Garnish top with remaining 
candy cane flakes.

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

holiday
quality • café baking

with peppermint frosting mix
Net Wt. 20.5 oz. | 581g  

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

holiday
quality • café baking

Our Traditional Brownie Mix is 
all decked out for the holidays with  
the festive addition of peppermint!  

Just a few items from your pantry is all  
that’s needed to easily whip up a rich, fudgy 

brownie base and sweet, minty frosting. 
Crunchy peppermint pieces adorn  

the top of these tasty treats.

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, Café and celebrated  
Cooking School are located.

��o�ol��  
�e���i�� 
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Nutrition Facts
16 servings per container
Serving size   1/16th dry mix

(41g)

Amount per serving

Calories 160
% Daily Value*

Total Fat 1g %1
Saturated Fat 0.5g %3
Trans Fat 0g

Cholesterol 0mg %0
Sodium 95mg %4
Total Carbohydrate 37g %13

Dietary Fiber 0g %0
Total Sugars 31g

Includes 24g Added Sugars %48
Protein 1g

Vitamin D 0mcg %0
Calcium 6mg %0
Iron 1mg %6
Potassium 82mg %2

*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

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

SWK Chocolate Peppermint Brownie Mix

INGREDIENTS: Confectioner's sugar 
(sucrose, cornstarch), Whole Wheat 
Flour, Coffee Sprinkles (sugar, natural
flavor, caramel color, sodium sitrate), 
Chocolate (Sugar, Chocolate Liquor, 
Cocoa Butter, Soy Lecithin (an 
emulsifier), and Vanilla), Cocoa 
Powder (processed with alkali), 
Parker Candy Cane Flake 3267 for 
SWK- GMO, Dextrose, Untreated 
Sea Salt, Natural Vanilla Type Flavor, 
Guar Gum, Baking Powder (sodium 
acid pyrophosphate, baking soda, 
cornstarch, monocalcium phosphate),
Natural Peppermint Flavor.

Contains Soy, Wheat.

Ingredients: Confectioners Sugar (sucrose, cornstarch), Soft 
Wheat Flour, Coffee Sprinkles (sugar, natural flavor, caramel 
color, sodium sitrate), Chocolate (sugar, chocolate liquor, cocoa 
butter, soy lecithin [an emulsifier], and Vanilla), Cocoa Powder 
(processed with alkali), Candy Cane Flakes (corn syrup, sugar, 
coconut oil, natural red beet color, natural flavor, soy lecithin), 
Dextrose, Untreated Sea Salt, Natural Vanilla Type Flavor, Guar 
Gum, Baking Powder (sodium acid pyrophosphate, baking soda, 
cornstarch, monocalcium phosphate), Natural Peppermint Flavor
Contains: Milk, Soy, Tree Nuts, Wheat 
Contains Ingredients Produced with Genetic Engineering

chocolate  
peppermint  
brownie mix

chocolate  
peppermint  
brownie mix

DISTRIBUTED BY  

STONEWALL KITCHEN®
STONEWALL LANE • YORK, MAINE 03909  

800.207.JAMS • STONEWALLKITCHEN.COM
MADE IN USA

makes one 8-inch square pan

From your pantry you will need ...

1 (14-ounce) can sweetened condensed milk

Directions: Line an 8-inch square baking pan 
with parchment paper, allowing it to overhang 
the edges. Spray lightly with non-stick cooking 
spray. Pour fudge mix into the top of a double 
boiler. Add sweetened condensed milk and 
slowly melt, stirring constantly. When it is 
totally melted and smooth, pour into the 
prepared pan. Smooth out the top and sprinkle 
with peppermint bits. Refrigerate for at least  
2 hours, preferably overnight. Remove from 
pan, peel off paper and cut into 30 squares  
or to your preferred size.

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

holiday
quality • café baking

with candy cane topping
Net Wt. 17 oz. | 482g  

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

holiday
quality • café baking

“Just like grandma used to make!”  
That’s what you’ll say after sampling  

this rich, chocolatey confection.  
Taking cues from traditional recipes,  

we’ve crafted a mix for melt-in-your-mouth 
peppermint fudge that comes with  

a topping of crushed candy canes to  
give this treat a festive finish.

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, Café and celebrated  
Cooking School are located.

��o�ol��  
�e���i�� 
 ���� �i�

��o�ol��  
�e���i�� 
 ���� �i�

Nutrition Facts
about 30 servings per container
Serving size   1/30th mix (16g)

Amount per serving

Calories 70
% Daily Value*

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

Cholesterol 0mg %0
Sodium 25mg %1
Total Carbohydrate 12g %4

Dietary Fiber 0g %0
Total Sugars 11g

Includes 8g Added Sugars %16
Protein 1g

Vitamin D 0mcg %0
Calcium 5mg %0
Iron 1mg %6
Potassium 32mg %0

*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

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

SWK Chocolate Peppermint Fudge

chocolate  
peppermint  
fudge mix

chocolate  
peppermint  
fudge mix

DISTRIBUTED BY  

STONEWALL KITCHEN®
STONEWALL LANE • YORK, MAINE 03909  

800.207.JAMS • STONEWALLKITCHEN.COM
MADE IN USA

Ingredients: Confectioners Sugar (sucrose, cornstarch), Bittersweet 
Chocolate (chocolate liquor [processed with alkali], sugar, cocoa 
butter, soy lecithin [as an emulsifier], vanilla), Natural Cocoa Powder, 
Candy Cane Flakes (corn syrup, sugar, coconut oil, natural red 
beet color, natural flavor, soy lecithin), Natural Vanilla Type Flavor, 
Sodium Bicarbonate, Natural Peppermint Flavor, Untreated Sea Salt
Contains: Soy, Tree Nuts
Contains Ingredients Produced with Genetic Engineering

’Tis the Season …
Bring your customers 
good tidings and great 

treats with our selection 
of holiday-themed 

sweets and breakfast 
bites. Nostalgic, timeless 
flavors like peppermint 

and gingerbread add 
merriment to every  

meal, providing a dose  
of decadence that’ll 

make any grinch smile.     

STONEWALLKITCHEN.COM  |  888.326.56788 9



Tillen Farms sets the bar high for how cocktail garnishes should taste. Free of any 
artificial dyes or additives, these brined veggies, hand-stuffed super mammoth olives and 
American-grown cherries feature produce picked at the peak of ripeness for year-round 
enjoyment. Customers can create a meal that’s memorable from the first sip to the last bite, 
enjoying everything from a decked-out dirty martini to a cherry-topped sundae. 

Asparagus 
12 oz. | 6/case

Mild 300100  
Spicy 300101

Cherries 
13.5 oz. | 6/case

Bada Bing 300202  
Bourbon Bada Bing 300204 
Rum Bada Bing 300205 
Fire & Spiced Maraschino 300201  
Merry Maraschino 300200  
Rainier Reserve 300203 

72 oz. | 4/case

Bada Bing 300401  
Merry Maraschino 300400

Dilly Beans 
12 oz. | 6/case

Mild 300103  
Spicy 300104 

Olives 
12 oz. | 6/case

Bloody Mary 300304 
Blue Cheese 300300 
Garlic Jalapeño 300302  
Lemon Twist 300301 

64 oz. | 4/case

Blue Cheese 300404  
Lemon Twist 300405

Vegetables 
12-12.3 oz. | 6/case

Baby Cucumbers 300107  
Crunchy Carrots 300106 
Jalapeño Onions 300303

Drink Mix 
12.7 oz. | 6/case

Dirty Martini 300800

new

new

Tillen Farms STONEWALLKITCHEN.COM  |  888.326.567810 11



Culinary Cooking Oils
Avocado

12.7 fl. oz. | 311213 | 12/case 
25.4 fl. oz. | 312594 | 6/case 
25.4 fl. oz. | 312513 | 12/case 
1 gal. | 310113 | 4/case 
35 lb. (4.6 gal.) | 313513 | 1/case

Grapeseed

12.7 fl. oz. | 311206 | 12/case 
25.4 fl. oz. | 312595 | 6/case 
25.4 fl. oz. | 312506 | 12/case 
35 lb. (4.6 gal.) | 313506 | 1/case

Non-GMO Canola

25.4 fl. oz. | 312514 | 12/case 
35 lb. (4.6 gal.) | 313514 | 1/case

Organic Canola

25.4 fl. oz. | 312507 | 12/case 
35 lb. (4.6 gal.) | 313507 | 1/case

Organic Cold Pressed Sesame

12.7 fl. oz. | 311208 | 12/case 
1 gal. | 310108 | 4/case 
35 lb. (4.6 gal.) | 313508 | 1/case

Organic Safflower

25.4 fl. oz. | 312512 | 12/case 
35 lb. (4.6 gal.) | 313512 | 1/case

Organic Sunflower

25.4 fl. oz. | 312511 | 12/case 
1 gal. | 310111 | 4/case 
35 lb. (4.6 gal.) | 313511 | 1/case

Peanut

12.7 fl. oz. | 311210 | 12/case

Rice Bran

35 lb. (4.6 gal.) | 313516 | 1/case

Toasted Sesame

12.7 fl. oz. | 311209 | 12/case 
1 gal. | 310109 | 4/case 
35 lb. (4.6 gal.) | 313509 | 1/case

Extra Virgin Olive Oils
Everyday

25.4 fl. oz. | 312505 | 12/case 
35 lb. (4.6 gal.) | 313505 | 1/case

Organic 

12.7 fl. oz. | 311201 | 12/case 
16.9 fl. oz. | 311601 | 12/case 
25.4 fl. oz. | 312596 | 6/case 
25.4 fl. oz. | 312501 | 12/case 
50.8 fl. oz. | 315001 | 6/case 
1 gal. | 310101 | 4/case 
35 lb. (4.6 gal.) | 313501 | 1/case

Private Reserve

25.4 fl. oz. | 312502 | 6/case

Rich & Robust

25.4 fl. oz. | 312597 | 6/case 
25.4 fl. oz. | 312503 | 12/case 
50.8 fl. oz. | 315003 | 6/case

Sweet & Fruity

25.4 fl. oz. | 312504 | 12/case

��as
Organic Extra Virgin Olive Oil  
from Greece 

16.9 fl. oz. | 342601 | 12/case 
25.4 fl. oz. | 342501 | 12/case

Nuñez de Prado
Organic Extra Virgin Olive Oil  
from Spain 

16.9 fl. oz. | 341602 | 12/case 
25.4 fl. oz. | 342502 | 12/case 

top seller

top seller

N�a �al�� ���r�� Oils

Founded in California’s wine country, Napa Valley Naturals specializes in crafting 
exceptional oils and vinegars, many of which are certified organic and all of which  
are guaranteed delicious. From Italian-sourced balsamics to extra virgin olive oils, 
every item is made using only the best olives, grapes, seeds or nuts from the finest 
orchards and farms around the world to ensure a premium, pure flavor. 

STONEWALLKITCHEN.COM  |  888.326.567812 13



Rigatoni 
321608

Strozzapreti 
321606

Torchiette 
321612

Fusilli 
321610

Tricolor Fusilli 
321618

Farfalle 
321607

Conchiglie 
321605

Orzo 
321615

Capellini
321603

Linguine 
321602

Spaghetti 
321601

Spinach Fettuccine 
12 oz. 321619

Tagliatelle 
321611

Whole Wheat 
Spaghetti 
321613

Whole Wheat 
Penne Rigate 

321614

Organic Extra Virgin  
Olive Oil from Italy 
16.9 fl. oz. 325000 
25.4 fl. oz. 327501

Organic Italian Pastas & Oil M�te�l�oN�a �al�� ���r�� Vinegars

new

new

new

16 oz. | 12/case

Maccheroni 
321617

Orecchiette 
321609

Penne Rigate 
321604

Wine Vinegars
White Wine

12.7 fl. oz. | 311232 | 12/case 
1 gal. | 310132 | 4/case

Red Wine 

12.7 fl. oz. | 311231 | 12/case 
1 gal. | 310131 | 4/case

Champagne

12.7 fl. oz. | 311235 | 12/case

Sherry

12.7 fl. oz. | 311236 | 12/case

Italian Balsamic Vinegars
Fig

12.7 fl. oz. | 311221 | 12/case

Grand Reserve 25 Stars

12.7 fl. oz. | 311225 | 12/case

Organic 5 Stars

12.7 fl. oz. | 311227 | 12/case 
1 gal. | 310126 | 4/case

Organic Golden

12.7 fl. oz. | 311228 | 12/case

Private Reserve Organic 12 Stars

12.7 fl. oz. | 311229 | 12/case

Raspberry

12.7 fl. oz. | 311224 | 12/case

Cider Vinegars
Organic Apple Cider

12.7 fl. oz. | 311240 | 12/case 
1 gal. | 310130 | 4/case 

new

14 15



For over sixty years, Legal Sea Foods has been delighting guests with 
its ocean-fresh fare and New England-inspired menu. Now, we’re  
proud to lend our specialty food expertise to bring signature sauces, 
condiments and more from their kitchen to your customer’s table!

Cocktail Sauces 
8.75 oz. | 6/case

House  
547000
Spicy  
547002

Tartar Sauces 
7.75 oz. | 6/case

House 
547001
Chipotle  
547009

Aioli 
10 oz. | 12/case

Lemon Dill 
547004 

Dressings & Sauces 
11 fl. oz. | 6/case

House Vinaigrette 
547006 
Lemon Dill Marinade & Dressing  
547007
Lemon Teriyaki Sauce  
547017
Seafood Remoulade Sauce  
547005

Crackers 
8 oz. | 6/case

House Oyster Crackers 
547008

Seafood Seasonings 
1.1-2.6 oz. | 6/case

Cajun 
547011
Lemon Pepper 
547010
New England 
547012

Vinegar 
8 fl. oz. | 6/case

Malt 
547015

new

new

new

new
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Our jams and jellies are often considered the cornerstone of 
our brand. After all, we’ve been selling them since our farmers’ 
market days. Made with the ripest berries and fruits, each 
spoonful of every spread bursts with delicious flavor.

11.25-13 oz. | 12/case

Apple Cider 101369 
Apricot 101328 
Bada Bing Cherry 101208 
Bellini 101342  
Seedless Blackberry 101373 
Black Raspberry 101321  
Seedless Black Raspberry 101353 
Blueberry Rhubarb 101370 
Cherry Berry 101366 
Cinnamon Apple 101343 
Cinnamon Pear 101205 
Concord Grape 101335
Fig & Ginger 101320 
Holiday 101331*
Mango Peach 101334 
Mimosa 101340 
Mixed Berry 101348 
New England Cranberry Grape 101206 
Peach 101347 
Peach Amaretto 101322 
Peach Apricot Cherry 101355 
Raspberry Mango 101201  
Raspberry Peach Champagne 101303* 
Red Raspberry 101309 
Seedless Raspberry 101339 
Sour Cherry 101323  
Sugar Plum 101337 
Strawberry 101310* 
Strawberry Apple Rhubarb 101307 
Strawberry Champagne 101362 
Strawberry Lemonade 101204
Strawberry Peach 101354 
Watermelon 101209 
Wild Maine Blueberry 101305* 
Wild Maine Blueberry Vanilla 101367

Organic Jams
8.25-8.5 oz. | 12/case

Classic Fig 100825 
Maine Blueberry Cherry 100820
Strawberry Vanilla 100821

No-Sugar-Added Spread
7.25 oz. | 12/case

Wild Maine Blueberry 100801

seasonal

new

seasonal

Jams & Jellies Marmalades

101349 101314101302 101300101301

12-13 oz. | 12/case

551212 551211

Almond Butters

Honey

551825

Peanut Butters

Available in creamy  
and chunky style, our 
peanut butters contain 
neither additives nor 
sugar. Made from 
a hearty blend of 
Spanish, Virginia and 
Runner peanuts plus 
a sprinkling of salt, 
these spreads create  
the ultimate PB&J.

Our flavorful almond butters are wholesome, versatile  
and delicious. Made with roasted Butte almonds  
and available in two varieties, they’re great  
in homemade baked goods, smoothies  
and, of course, with jam on sandwiches.

553937 553938

16 oz. | 12/case

10 oz. | 6/case

15.5 oz. | 12/case

���wal� Kit��

*Additional sizes available. 
See Order Form for details.
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Curds 

Applesauce

Fruit Butters

161002161001

12.25-12.75 oz. | 12/case

11.5 oz. | 12/case

Breakfast Baking & Doughnut Mixes
12-27.2 oz. | 6/case

161003161030161015 161014

seasonal

makes 10-12 doughnuts* 
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

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

breakfast
quality • café baking

home-baked & gluten free
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 • gluten free • café baking

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
Contains Ingredients Produced with Genetic Engineering

gluten free 
cinnamon sugar 

dougnut mix

MIX

Directions: Grease or spray 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 well half full. 
Bake 9-10 minutes, or until lightly browned.

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

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  
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, Café and celebrated  
Cooking School are located.

distributed by 
stonewall kitchen®

stonewall lane • york, me 03909

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

GLUTEN 
FREE

gluten free 
cinnamon sugar 

dougnut mix

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

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

breakfast
quality • café baking

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

breakfast
quality • café baking

Nutrition Facts
about 12 servings per container
Serving size   1/12th dry mix

(45g)

Amount per serving

Calories 210
% Daily Value*

Total Fat 0g %0
Saturated Fat 0g %0
Trans Fat 0g

Cholesterol 0mg %0
Sodium 290mg %13
Total Carbohydrate 49g %18

Dietary Fiber 0g %0
Total Sugars 29g

Includes 26g Added Sugars %52
Protein 3g

Vitamin D 0mcg %0
Calcium 32mg %2
Iron 1mg %6
Potassium 57mg %2

*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

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

SWK Vanilla Bean Doughnut with Maple Glaze

Sweet mornings begin with  
these oven-baked vanilla doughnuts  

that are dipped in a thick maple glaze.  
To bring together the best of Sunday 

breakfast into a single bite, fry up  
a few pieces of bacon to crumble  

on top as an optional garnish.

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, Café and celebrated  
Cooking School are located.

makes 10 –12 doughnuts* 

From your pantry you will need ...

For the doughnuts:
2 large eggs, beaten
½ cup milk
7 Tbsp. unsalted butter, melted and cooled
For the glaze:
2 –3 Tbsp. milk
2 Tbsp. unsalted butter, melted

Directions for doughnuts: Preheat oven  
to 375°F. Grease a standard doughnut pan. 
Whisk together eggs and milk in a large bowl. 
Stir in contents of doughnut mix. Add butter 
and mix until well combined. Pipe or spoon 
batter into prepared doughnut pan, filling each 
well two-thirds full. Bake 8 –12 minutes or until 
a toothpick inserted into the doughnut comes 
out clean. Allow to cool in pan five minutes 
before removing to a wire rack.

Directions for glaze: Pour topping mix into a 
small bowl. Add melted butter and stir. Slowly 
add milk one teaspoon at a time, whisking until 
the glaze is smooth and has reached desired 
consistency. Dip tops of doughnuts into glaze. 
Allow to set for a few minutes before serving.

b a k i n g  i n s t r u c t i o n s maple vanilla 
doughnut mix

maple vanilla 
doughnut mix

��� V�illa
Doughnut �ix

��� V�illa
Doughnut �ix

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

Ingredients: Whole Wheat Flour, Sugar, Confectioners Sugar (sucrose, 
cornstarch), Enriched Wheat Flour (wheat flour, malted barley flour, 
niacin, reduced iron, thiamin mononitrate, riboflavin, folic acid), 
Buttermilk Powder, Dextrose, Natural Vanilla Type Flavor, Cornstarch, 
Baking Powder (sodium acid pyrophosphate, baking soda, cornstarch, 
monocalcium phosphate), Natural Maple Type Flavor, Untreated Sea 
Salt, Sodium Bicarbonate, Natural Vanilla Flavor, Ground Vanilla, Salt
Contains: Wheat, Dairy 
Contains Ingredients Produced with Genetic Engineering

DISTRIBUTED BY  

STONEWALL KITCHEN®
STONEWALL LANE • YORK, MAINE 03909  

800.207.JAMS • STONEWALLKITCHEN.COM
MADE IN USA

Gluten Free 
553429

makes one 10-inch tube pan 

From your pantry you will need ...
2 ½ Tbsp. unsalted butter, melted
10 Tbsp. unsalted butter, softened
3 large eggs
1    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 2 ½ 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 10 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 46 to 52 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.

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

breakfast
quality • café baking

home-baked goodness
Net Wt. 27.2 oz. | 771.1 g  

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 (wheat flour, malted 
barley flour), Wheat Flour, Brown Sugar, Sodium Bicarbonate, 
Natural Vanilla Type Flavor, Untreated Sea Salt, Cinnamon, 
Soy Flour
Contains: Soy, Wheat
Contains Ingredients Produced with Genetic Engineering

cinnamon streusel 
coffee cake mix

cinnamon streusel 
coffee cake mix

distributed by 
stonewall kitchen®

stonewall lane • york, me 03909

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

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  
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.

Nutrition Facts
Serving Size 1/2 cup dry mix (64g)
Servings Per Container 12

Amount Per Serving

Calories 240 Calories from Fat 5
% Daily Value*

Total Fat 0g %0
Saturated Fat  0g %0
Trans Fat 0g

Cholesterol 0mg %0
Sodium 320mg %13
Total Carbohydrate 56g %19

Dietary Fiber  1g %4
Sugars 33g

Protein 3g

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
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MIX

makes one 8-inch loaf

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

Directions: Preheat oven to 350°F. Grease 
and  flour an 8 x 4 inch loaf pan. Combine 
eggs, water and  oil in a large bowl. Add 
bread mix and  vanilla. Stir until moistened 
and smooth. Layer  ½ of the batter in loaf 
pan and sprinkle with  ¾ cup of swirl mix. 
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. 
Gently remove from pan. Cool completely 
 before slicing.

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

breakfast
quality • café baking

home-baked goodness
Net Wt. 17 oz. | 481.9g  

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, Whey, Baking 
Powder (sodium acid  pyrophosphate, baking soda, cornstarch, 
monocalcium phosphate), Fructose, Canola Oil, Sea Salt, 
Cinnamon, Guar Gum, Wheat Gluten, Xanthan Gum, Corn 
Flour, Tumeric
Contains: Wheat, Dairy
Contains Ingredients Produced with Genetic Engineering

MIX

There is nothing better than the smell  
of cinnamon in the morning . Our delicious 

bread bakes quickly and preparation  
is almost effortless.

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

makes 12 popovers or 22 petite popovers

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 muffin 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. 

This mix yields 22 mini popovers. Follow the 
same preparation instructions as above using 
a petite popover pan; but when baking, just bake 
for only 10 minutes at 450°F before turning the 
oven temperature down for the final baking time.

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 buttery 
popovers will melt in your mouth.

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.

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

traditional 
popover mix

traditional 
popover mix

breakfast
quality • café baking

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

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

breakfast
quality • café baking

Ingredients: Malted Wheat Flour, Non-Fat Milk, Sea Salt
Contains: Wheat, Milk
Contains Ingredients Produced with Genetic Engineering

SK or BC Popover Mix

12/30/2010

MIX

distributed by 
stonewall kitchen®

stonewall lane • york, me 03909

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

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

makes 8 scones

From your pantry you will need ... 
For the scones: 
8 Tbsp. (1 stick) unsalted butter, cold and cubed 
½ cup 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 overwork dough. Turn dough onto a well 
floured work surface. Knead gently  until it 
holds together. Pat dough into a ½-inch 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  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, Café and celebrated  
Cooking School are located.

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

orange cranberry 
scone mix

breakfast
quality • café baking

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

breakfast
quality • café baking

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

orange cranberry 
scone mixb a k i n g  i n s t r u c t i o n s

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-floured 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 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!

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
quality • 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 mixmakes 8 scones

From your pantry you will need ...
¾ cup cold water
1½ sticks unsalted butter,  

cold and 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 or hands until it 
resembles coarse crumbs. Add cold water  
and mix lightly, just until mixture holds 
together in a ball. Do not overwork dough. 
Gently turn dough onto a well-floured work 
surface. Knead gently until it holds together. 
Form dough into 8" round that is ½" thick. 
Cut round into eight wedges. Place wedges 
on baking sheet 1½" apart. Bake  until lightly 
browned, approximately 10-12 minutes.

If you like rich and buttery scones that are  
slightly crispy on the outside and soft and warm 
on the inside, you’re going to love this Traditional 

Scone Mix. Baking up golden brown with just 
a few common pantry items and filling your 
kitchen with that magic, homemade aroma,  

these are a 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 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, Café and celebrated  
Cooking School are located.

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

traditional 
scone mix

traditional 
scone mix

breakfast
quality • café baking

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

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

breakfast
quality • café baking

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

MIX

distributed by 
stonewall kitchen®

stonewall lane • york, me 03909

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

552645 552976

552350

552347552346

 554029

makes 10-12 doughnuts*
From your pantry you will need ...

For the doughnuts: 
1 large egg, beaten 
½ cup vegetable oil 
½ cup buttermilk (or ½ cup milk with 
    ½ tsp. lemon juice or white vinegar) 
For the glaze: 
2 Tbsp. unsalted butter, melted 
2-3 Tbsp. milk

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

breakfast
quality • café baking

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

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

dessert
quality • café baking

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

chocolate
doughnut mix

chocolate
doughnut mix

MIX

Directions for doughnuts: Preheat oven  
to 325°F. Grease doughnut pan. Whisk 
together egg, oil and buttermilk in a large  
bowl. Stir in contents of doughnut mix. Mix 
until well combined. Pipe or spoon batter into 
well, filling each doughnut well half full.  
Bake 10-15 minutes. Allow to cool in pan  
10 minutes before removing to wire rack.

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

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, Café and celebrated  
Cooking School are located.

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.

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!

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

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.

o
utstandin

g

w

i n n e r

b a k e dg o o d

553122 553123 553148

Nutrition Facts
Serving Size 1/6th dry mix (93g)
Servings Per Container 6

Amount Per Serving

Calories 350 Calories from Fat 5
% Daily Value*

Total Fat 0g %0
Saturated Fat  0g %0
Trans Fat  0g

Cholesterol 0mg %0
Sodium 410mg %17
Total Carbohydrate 81g %27

Dietary Fiber  1g %4
Sugars 52g

Protein 4g

Vitamin A 0%  •   Vitamin C 0%
Calcium 4%  •   Iron 8%
*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

makes 6 buns 

From your pantry you will need ...

For the filling:
3 Tbsp. unsalted butter, softened
For the cinnamon buns:
5 Tbsp. unsalted butter, cold
½ cup milk 
¼ cup raisins (optional)
For the icing:
1-2 Tbsp. milk

Directions for filling: In a small bowl, cream 
softened butter with filling mix. Set aside.

Directions for cinnamon buns: Preheat oven 
to 400°F. Grease 6-cup muffin tin. Empty 
cinnamon bun mix into large bowl. Cut in cold 
butter with fork, until mixture is crumbly. Add 
milk and stir to combine. Turn dough out onto 
a floured board. Knead about 10 times. Roll or 
pat into a ⅓" thick oblong piece. Cover dough 
with filling mixture. Add raisins, if desired. 
Roll up like a jelly roll. Cut into 6 equal pieces. 
Place one slice into each prepared muffin cup. 
Bake 22 minutes or until golden. Remove from 
muffin tin. Drizzle any cinnamon filling left in 
muffin tin over buns. Cool. 

Directions for icing: In a small bowl, add milk 
to icing mix, a little at a time. Stir until smooth. 
Pour icing over cinnamon rolls. Serve warm.

Enjoy bakery shop taste right from 
your own oven with this amazing mix. 
The sticky and sweet goodness of these 

cinnamon buns is pure perfection. 
Share with friends and they’ll think 
you just got back from the bakery! 

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.

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

cinnamon 
bun mix

cinnamon 
bun mix

breakfast
quality • café baking

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

breakfast
quality • café baking

Ingredients: Confectioners Sugar (sucrose, cornstarch), 
Malted Wheat Flour (wheat flour, malted barley flour), 
Sugar, Wheat Flour, Molasses Powder (molasses, 
maltodextrin), Aluminum Free Baking Powder (sodium 
acid pyrophosphate, baking soda, cornstarch, monocalcium 
phosphate), Spice Blend, Sea Salt, Natural Flavor
Contains: Wheat 
Contains Ingredients Produced with Genetic Engineering

MIX

distributed by 
stonewall kitchen®

stonewall lane • york, me 03909

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

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

551100

makes 10-12 doughnuts*

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

Directions for doughnuts: Grease and flour 
or spray  a doughnut pan. Preheat oven to 
400°F. Pour doughnut mix  into a bowl.   
Add milk, egg and melted  butter. Beat well 
to combine. Fill doughnut wells half 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 
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.  

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 Doughnut Mix. Baked,  

not fried, with an authentic, moist cake 
interior surrounded by the sweet embrace  
of cinnamon and sugar. Bake up a special  
treat from your oven any time of the year.

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, Café and celebrated  
Cooking School are located.

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

breakfast
quality • café baking

with cinnamon sugar topping
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, Natural   
Flavors, Sea Salt, Malic Acid
Contains: Wheat, Milk

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.

��� �id�
Doughnut �ix

��� �id�
Doughnut �ix

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

Amount Per Serving

Calories 160 Calories from Fat 10
% Daily Value*

Total Fat 1g %2
Saturated Fat  0g %0
Trans Fat 0g

Cholesterol 0mg %0
Sodium 135mg %6
Total Carbohydrate 36g %12

Dietary Fiber  1g %4
Sugars 21g

Protein 2g

Vitamin A 0%  • Vitamin C 0%
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

You created this PDF from an application that is not licensed to print to novaPDF printer (http://www.novapdf.com)

MIX

553342

makes one 9-inch loaf

From your pantry you will need ...
8 Tbsp. (1 stick) unsalted butter, melted and cooled
1 cup water
2 large eggs, room temperature, slightly beaten
¼ cup pecans or walnuts, chopped (optional) 

Directions: Grease or spray a 9 x 5-inch loaf 
pan. Preheat oven to 350°F. Pour contents of 
mix packet into mixing bowl and add melted 
butter, water, eggs and nuts, if desired. Mix 
thoroughly. Pour batter into prepared pan. Bake 
50-55 minutes, or until a toothpick inserted into 
the center of the loaf comes out clean. Remove 
pan and allow to cool 10 minutes on a cooling 
rack. Remove loaf from pan and allow to cool 
completely before slicing. 

Pumpkin, spice and everything nice … 
especially the aroma of this quick bread 

baking in your kitchen. As easy as 1-2-3,  
this mix makes a loaf that is moist, 

hearty and full of rich pumpkin flavor.

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, Café and celebrated  
Cooking School are located.

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

pumpkin spice 
quick bread mix

pumpkin spice 
quick bread mix

breakfast
quality • café baking

home-baked goodness
Net Wt. 18 oz. | 510.3g  

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

breakfast
quality • café baking

MIX

distributed by 
stonewall kitchen®

stonewall lane • york, me 03909

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

Ingredients: Sugar, Wheat Flour, Malted Wheat Flour (wheat flour, 
malted barley flour), Dried Pumpkin (pumpkin, maltodextrin, corn flour, 
sunflower based lecithin), Sweet Potato Powder (sweet potato powder, 
maltodextrin, cornstarch, lecithin), Cinnamon, Sodium Bicarbonate, 
Buttermilk Powder, Sea Salt, Ginger, Gum Blend (xanthan gum, guar 
gum, sodium alginate), Natural Pumpkin Pie Flavor, Nutmeg, Natural 
Pumpkin Flavor (maltodextrin, flavors, silicon dioxide), Soy Flour 
Contains: Wheat, Milk, Soy 
Contains Ingredients Produced with Genetic Engineering

MIX

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

holiday
quality • café baking

a holiday favorite
Net Wt. 17 oz. | 482g  

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

holiday
quality • café baking

gingerbread mix gingerbread mix

Rediscover the joy of gingerbread with  
this deliciously rich and versatile  

baking mix. Made with just the right 
amount of sweet molasses, crystallized 

ginger and spices, every slice is  
pure seasonal magic. Makes great 

gingerbread cookies too!

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, Café and celebrated  
Cooking School are located.

distributed by 
stonewall kitchen®

stonewall lane • york, me 03909

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

Ingredients: Unbleached Wheat Flour (wheat flour, malted barley flour), 
Sugar, Molasses Powder (molasses, wheat starch), Crystallized Ginger 
(ginger, cane sugar), Baking Powder (sodium acid pyrophosphate, sodium 
bicarbonate, corn starch, monocalcium phosphate), Wheat Gluten, 
Spices, Soybean Oil, Salt, Sodium Bicarbonate, Ground Vanilla Bean
Contains: Soy, Wheat 
Contains Ingredients Produced with Genetic Engineering
Produced in a facility that also processes: Eggs, Milk and Tree Nuts

Gin�erbr��
 �i�

Gin�erbr��
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Nutrition Facts
Serving Size 1/12 dry mix (40g)
Servings Per Container 12

Amount Per Serving

Calories 150 Calories from Fat 10
% Daily Value*

Total Fat 1g %2
Saturated Fat 0g %0
Trans Fat 0g

Cholesterol 0mg %0
Sodium 300mg %13
Total Carbohydrate 33g %11

Dietary Fiber 1g %4
Sugars 18g

Protein 2g

Vitamin A 0% • Vitamin C 0%
Calcium 8% • Iron 10%
*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

FINSW6023 - Stonewall Gingerbread Bread and Cookie Mix 17 OZ

INGREDIENTS: Unbleached Wheat Flour (wheat 
flour, malted barley flour), Sugar, Molasses 
Powder (molasses, wheat starch), Crystallized 
Ginger (ginger, cane sugar), Baking Powder 
(sodium acid pyrophosphate, sodium bicarbonate,
corn starch, monocalcium phosphate), Wheat 
Gluten, Spices, Soybean Oil, Salt, Sodium 
Bicarbonate, Ground Vanilla Bean.
Contains Soy, Wheat.

Produced in a facility that also processes: Eggs, 
Milk and Tree Nuts.

12/12/2016

QUICKBREAD INSTRUCTIONS:
     Preheat oven to 375◦F and grease or line a 4x8” pan. Whisk 2 eggs with 6 tablespoons melted butter (or oil), then 
gradually whisk in 1 ¼ cup milk. Add 1 box of mix, and whisk until smooth. Pour batter immediately into prepared pan,
and spread evenly. Bake for 45 - 55 minutes, or until a toothpick inserted into the center comes out clean. Allow to cool 
for 10 – 15 minutes, then remove from the pan onto a cooling rack. Glaze if desired. Allow to the bread to cool 
completely before serving.

OPTIONAL QUICKBREAD GLAZE INSTRUCTIONS:
     Combine ½ cup lightly packed powdered sugar with 1 tablespoon milk, and stir together with a spoon. Add 
additional milk or sugar if the glaze is too thick or too thin to flow off the spoon in an even drizzle. Drizzle the glaze 
onto the warm bread after removing it from the pan. Allow the glaze to set before serving. 

CHEWY COOKIE INSTRUCTIONS:
     Preheat oven to 350◦F and prepare a cookie sheet with parchment. Whisk 2 eggs with 8 Tbsps melted and cooled 
butter, until creamy and smooth. Add 1 box of mix, and stir with a spoon until a thick dough comes together. Portion 
dough into 24 equal sized balls and flatten them onto the prepared baking pan. Bake for 10-12 minutes, or until the 
cookies begin to appear dry around the edges. Allow to cool slightly before transferring to a wire cookie rack.

E-Number Information:
- Sodium Acid Pyrophosphate: E450(i)
- Monocalcium Phosphate: E341(i)
- Molasses powder, in addition to molasses and wheat starch, also
contains the processing aids:  Silicon Dioxide (E551), and 
Sunflower Lecithin (E322) [These are not declared on the US 
ingredient listing above, due to processing aid exemption.]

MIX

makes one 9-inch loaf

From your pantry you will need ...

2 large eggs
6 Tbsp. unsalted butter, melted and cooled
1¼ cup whole milk

For the glaze: (optional) 
1 cup confectioners’ sugar
1 – 2 Tbsp. milk
¼ tsp. pure vanilla extract

makes 2 dozen cookies

From your pantry you will need ...

2 large eggs
8 Tbsp. unsalted butter, melted and cooled

Directions for soft & chewy gingerbread cookies: Preheat 
oven to 350°F. Grease or line a cookie sheet with parchment 
paper. Whisk 2 large eggs with 8 Tbsp. melted and cooled 
butter, until uniformly mixed. Add the mix to the egg blend 
and stir until a thick dough comes together. Portion dough 
into 24 equal sized balls and flatten them onto the prepared 
cookie sheet. Bake for 10 – 12 minutes, or until the cookies 
begin to appear dry around the edges. Allow to cool slightly 
before transferring to a wire cookie rack.

Directions for gingerbread loaf: Grease and flour  
a 9x5-inch loaf pan. Place rack in the center position in 
the oven. Preheat oven to 350°F. Whisk eggs, butter and 
milk together in a large bowl. Add bread mix. Stir until 
moistened and smooth. Pour batter immediately into 
prepared pan, spread evenly. Bake for 45 – 55 minutes, or 
until a toothpick inserted into the center comes out clean. 
Allow to cool for 10 – 15 minutes, then remove from pan 
onto a cooling rack. Allow bread to cool completely before 
serving. Glaze: (optional) Combine the sugar, milk and 
vanilla. Pour over loaf and allow glaze to dry.

makes 12 regular muffins or  
6 bakery-style muffins

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

Directions: Preheat oven to 400°F. Grease  
or line a 12-cup muffin tin with paper liners. 
By hand, or with an electric mixer fitted  
with a paddle attachment, cream butter with 
about 1/2 cup of muffin 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. Divide batter 
evenly into muffin cups and smooth tops of 
each. Sprinkle maple topping evenly over each 
muffin. Bake for 16–18 minutes until golden 
brown and a toothpick inserted into the center 
of the muffin comes out clean. Cool in pan  
5 minutes. Remove from pan and serve warm.

For bakery-style muffins: For a 6-cup muffin 
tin, bake at 400°F for 24–28 minutes until 
golden brown and a toothpick inserted into 
the center comes out clean.

Made from a flavorful and aromatic recipe 
that includes cinnamon, ginger, cloves and 

savory pumpkin, these Spiced Pumpkin 
Muffins 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 snack time. 

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, Café and celebrated  
Cooking School are located.

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

spiced pumpkin 
muffin mix

spiced pumpkin 
muffin mix

breakfast
quality • café baking

classic baking made simple
Net Wt. 17 oz. | 481.9g  

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

breakfast
quality • café baking

distributed by 
stonewall kitchen®

stonewall lane • york, me 03909

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

Ingredients: Wheat Flour, Sugar, Brown Sugar, Malted Wheat Flour 
(wheat flour, malted barley flour), Dried Pumpkin (pumpkin, maltodextrin, 
corn flour, sunflower 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 
Contains Ingredients Produced with Genetic Engineering

MIX

seasonal

seasonal

seasonal

552349553140

554032

seasonal

Believing that sometimes simple is best, we’ve created 
an applesauce that features the natural sweetness of 
fruit, plus just a touch of maple syrup and brown sugar. 
Surprisingly versatile, it serves as a winning pancake 
topping, after-school snack or side for roasted pork.

261626

17 oz. | 6/case

seasonal

Brighten any customer’s day by stocking up on our 
citrus-filled curds. Tart yet sweet with a velvety 
texture, these palate-pleasing spreads are perfect with 
pound cake, muffins and more, bringing zesty flavor 
to both breakfast bites and decadent desserts.
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We’re saps for these sweet syrups. Made from  
fruits and spices or featuring classic maple sourced 
straight from Maine farms, our syrups are delicious 
drizzled over everything from pancakes to ice cream. 

Mini Maple* 1.7 fl. oz.  
552401 | 24/case

8.5 fl. oz. Bottle
Cinnamon Apple  
170808 | 12/case

Holiday  
170810 | 12/case

Maine Maple*  
170801 | 12/case

Maple Blueberry   
170812 | 12/case

Organic Bourbon Barrel-Aged  
Maple*  
553167 | 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

*Pure Grade A  
Amber, Rich Taste

seasonal

new

Pancake, Waffle & Crepe Mixes Syrups
16 oz. | 12/case (unless otherwise noted)

551118

553312

551111 551140

551133

Organic 
551141

551130

Gluten Free 
553315

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

16 oz. 552692 
33 oz. 551297 | 6/case

Thoughtfully crafted, tested and proven  
in our own kitchens, our pancake, waffle  
and crepe mixes always bake up  
light and airy. We use only the  
finest ingredients to produce a  
wide variety of flavors that will put  
any customer in a flippin’ good mood. 

551112

551120

seasonal

seasonal
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seasonal

seasonal

Waffle CookiesOatmeals

210506

seasonal

Mulled Cider Mix
4.2 oz. | 6/case

553130 553131 553132

seasonal

Single-Serve Coffee Cups

Hot Chocolate Mixes

12 pack | 6/case

14.2-15.2 oz. | 12/case

553119 553129553120

554200 554203

553142

553163 553162

553141

8.8 oz. | 6/case14 oz. | 12/case

These cookies are a contemporary  
take on the classic European treat 
known as a stroopwafel. Light and 
crispy with a gooey caramel filling, all 
four varieties are delicious straight 
out of the package or served gently 
warmed over a hot beverage. Each  
box contains eight cookies that  
can be sold individually.

new
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