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Keep your eyes peeled and your taste buds primed for  

the latest to hit Stonewall Kitchen shelves. Our July release  

is all about mixing the familiar with the unexpected.  

In this launch, we celebrate classic Maine flavors like maple 

syrup alongside exciting ingredients from abroad, such as the 

salty-sweet Korean spice gochujang. As we look ahead to  

the holidays, prepare to be dazzled with packaging inspired  

by the pristine beauty of a New England winter. Poinsettias 

and pinecones decorate snow-white backdrops that are 

accented by metallic gold details, inviting you to get wrapped 

up in our seasonal offerings. Plus, we’re debuting three 

varieties of cocktail olives from our Tillen Farms brand  

that are carefully hand-stuffed with delicious, bold fillings. 

Hungry for more? To request info, samples  

or hi-res images, please contact Margaux Maertens  

by emailing mmaertens@stonewallkitchen.com  

or calling 207.351.2713.

Th�ks!



 Ne�d comp�y de�ails right awa�? 
H�e’s wh� we’d tell you if we met in an elev�or…

Stonewall Kitchen is a leading specialty food producer headquartered in York, Maine. 

Founded in 1991 by partners Jonathan King and Jim Stott, the two established themselves 

selling jams and jellies at local farmers’ markets, fairs and festivals with their fl avorful line 

of distinctive and high-quality food items. Over time, they expanded their product line to 

include sauces, condiments, dressings and baking mixes. Today, Stonewall Kitchen is known 

for its innovative product development, beautiful packaging, stunning retail spaces and 

exceptional customer service. It now boasts more than 8,000 wholesale accounts nationwide 

and internationally, thriving catalog and web divisions and 10 retail Company Stores along the 

East Coast. As the winner of 29 prestigious awards from the Specialty Food Association and 

the only three-time recipient of the coveted Outstanding Product Line Honors, Stonewall Kitchen 

is proud to be one of the most awarded specialty food companies in the country. For more 

information about Stonewall Kitchen, please visit www.stonewallkitchen.com. 



n e w  p r o d u c t s

Jams

Grille Sauces

Dressings

Because few things are more 
refreshing than freshly squeezed 
strawberry lemonade on a hot 
summer’s day, we set out to 
recreate those flavors in a jelly. 
Combining sun-ripened berries 
with tart lemon juice, we’ve  
crafted a bright, deliciously sweet 
spread that perks up breakfast 
staples and everyday favorites. 

101204 | $7.95

Since pre-war times, French 
dressing has been a prominent 
feature at family dinner tables. 
Thick and creamy, our version of 
this classic balances tangy tomato 
juice and cider vinegar with sugar 
and spices for a smoky-and-sweet 
flavor that’s wonderful with fresh 
veggies and crisp salads. 

141140 | $7.95

We took every cowboy’s favorite 
dressing and gave it an extra kick 
of Southwestern flavor with the 
addition of smoky chipotle peppers. 
A subtle heat balances out the  
cool and creamy buttermilk base 
for a dressing that’s equal parts 
spicy and tangy. Super on salads  
it also makes a delicious dip for  
bar snacks and fried foods. 

141141 | $7.95

We’re turning up the heat on 
classic cranberry jelly by adding 
spicy jalapeños and a dash of 
cayenne for a spread that’s sweet, 
tart and fiery. Perfect for pairing 
with crackers and cheese or a post-
Thanksgiving turkey sandwich,  
it’s the hot new condiment you’ll 
soon be slathering on everything. 

101203 | $7.95

Please note, it’s common for white pepper  
seeds to settle at the top of this jelly. 

Our take on classic 
Buffalo sauce is hot, 
buttery and tangy—the 
ideal condiment for 
baked, broiled or fried 
wings. But there’s no 
need for customers 
to stop there: this 
multipurpose sauce  
can be used to spice  
up everything from 
burgers to pizza and is 
always a complement  
to anything blue cheese. 

131167 | $7.95

Flavored with the popular 
fermented chili paste 
known as gochujang, 
this sauce gives grilled 
steaks and wings a kick 
of Korean heat. Distinctly 
sweet, smoky and spicy, 
gochujang combines with 
rice wine vinegar, ginger, 
garlic and soy sauce for 
some major umami flavor. 
It’s sure to bring extra 
sizzle to this summer’s 
backyard barbecues.  

131168 | $8.95

East meets West in 
this complex sauce that 
combines typical Asian 
ingredients such as 
soy sauce and shallots 
with maple syrup, a 
quintessential New 
England flavor. Boasting 
both savory and sweet 
notes, this sauce makes 
standout stir-fries and 
wings for a no-fuss  
way to ace fusion  
cuisine at home. 

131169 | $7.95



n e w  p r o d u c t s

Breakfast Baking Mix Dessert Baking Mix

Sweet mornings begin with 
these vanilla doughnuts that bake 
up nice and fl uffy in the oven 
before enjoying a dip in thick 
maple glaze. To enjoy the best 
of Sunday breakfast in a single 
bite, fry up a few pieces of 
bacon to crumble on top 
for the ultimate a.m. treat. 

553148 | $9.95

Inspired by Italian panettone, this 
festive cake mix gets its delicious 
vanilla, orange and fl oral notes 
from traditional Fiori di Sicilia 
extract. Spices like cardamom 
and nutmeg plus dried cranberries 
and a citrusy icing round out the 
fl avors in this baked good, which 
is perfect for slicing and sharing 
after a holiday dinner. 

553147 | $13.95

Tillen Farms Olives

These premium green 
olives are the key 
to making martinis 
deliciously dirty. Grown 
in Greece, hand-stuffed 
with creamy Wisconsin 
blue cheese and lightly 
brined in smooth 
vermouth, these olives 
serve as a tangy garnish 
to cocktails or make 
for a tasty snack 
straight from the jar. 

300300 | $7.95

Kick your cocktail 
game up a notch with 
these large green olives 
that we’ve hand-stuffed 
with spicy jalapeño 
slices and zesty garlic. 
Sourced from Greece, 
these premium olives 
are brined in smooth 
vermouth to create 
the ultimate garnish 
for martinis or 
Bloody Marys.

300302 | $7.95

We’ve hand-stuffed these 
premium green olives 
with lemon zest for a 
modern twist on two 
classic martini toppers. 
Grown in Greece and 
then lightly brined in 
smooth vermouth, these 
olives serve as a citrusy 
garnish to cocktails 
and make for a pleasantly 
tart bar snack. 

300301 | $7.95

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

dessert
quality • café baking

with caramel drizzle
Net Wt. 17.5 oz. | 496.1g  

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

dessert
quality • café baking

sea salt caramel
brownie mix

sea salt caramel
brownie mix

Directions: Preheat oven to 350°F. Grease  
and flour, or spray, an 8-inch square pan.  
Place contents of caramel packet into  
a microwave-safe bowl. Add milk and  
microwave on high for 90 seconds, stirring 
halfway through. Allow to cool.

Place brownie mix in bowl of electric mixer. 
Add melted butter and eggs and mix until well 
incorporated. Add 3 Tbsp. of the caramel sauce 
and stir lightly. Spread into prepared pan  
and smooth top. Bake 26-28 minutes or until  
a toothpick inserted into the center comes  
out mostly clean. Do not overbake. Set to cool 
on rack. When cool, microwave caramel sauce 
until it thins. Drizzle remaining caramel sauce 
over brownies. Garnish with desired amount  
of sea salt /sanding sugar packet.

Enjoy the decadence of ooey-gooey  
caramel swirled into rich, chocolate  

chip-studded brownie batter and then  
baked to perfection. A light sprinkling  

of sea salt gives the finishing touch  
to these ultimate brownies for the  
perfect after-dinner indulgence.

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.

Nutrition Facts
about 16 servings per container
Serving size   1/16th dry mix

(31g)

Amount per serving

Calories 120
% Daily Value*

Total Fat 2g %3
Saturated Fat 0.5g %3
Trans Fat 0g

Cholesterol 0mg %0
Sodium 250mg %11
Total Carbohydrate 25g %9

Dietary Fiber 0g %0
Total Sugars 21g

Includes 18g Added Sugars %36
Protein 1g

Vitamin D 0mcg %0
Calcium 5mg %0
Iron 1mg %6
Potassium 58mg %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 Sea Salt Caramel Brownie Mix

�� �al� C��� 
�r��ni� �i�

�� �al� C��� 
�r��ni� �i�

makes one 8-inch square pan

From your pantry you will need ...

For the brownies:
7 Tbsp. unsalted butter, melted and cooled
2 large eggs, room temperature
For the caramel:
2 Tbsp. milk

DISTRIBUTED BY  

STONEWALL KITCHEN®
STONEWALL LANE • YORK, MAINE 03909  

800.207.JAMS • STONEWALLKITCHEN.COM
MADE IN USA

Ingredients: Confectioners Sugar (sucrose, cornstarch),  
Caramel Bits (sugar, corn syrup, liquid sugar, skim milk, palm 
oil, butter, salt, mono-diglycerides, soy lecithin), Soft Wheat 
Flour, Chocolate Chips (sugar, chocolate liquor, cocoa butter, 
soy lecithin [an emulsifier]), Natural Cocoa Powder, Untreated 
Sea Salt, Sanding Sugar, Cocoa Powder (processed with alkali), 
Organic Sea Salt Caramel Type Flavor, Natural Vanilla Type 
Flavor, Sodium Bicarbonate
Contains: Milk, Soy, Wheat
Contains Ingredients Produced with Genetic Engineering

Dessert Baking Mix

Ooey-gooey caramel 
is swirled into rich, 
chocolate chip-studded 
brownie batter and then 
baked to perfection 
to create these decadent 
delights. A light 
sprinkling of sea salt 
balances the sweetness 
for a fi nishing touch 
that turns these brownies 
into an utterly irresistible 
after-dinner indulgence. 

553149 | $12.95

Just a few extra pantry 
items is all it takes for 
customers to create rich, 
fudgy brownies covered 
in sweet, minty frosting. 
Crunchy peppermint 
pieces, which get their 
bright hue from beet sugar, 
adorn the top of these 
tasty treats. All decked 
out for the holidays, our 
peppermint brownies are 
an attractive addition to 
any party spread. 

553145 | $14.95

Taking cues from 
traditional recipes 
while eliminating the 
need for fi ddly candy 
thermometers, we’ve 
crafted an easy mix 
for silky-smooth 
peppermint fudge. 
The crushed candy cane 
topping gets its color from 
beet sugar for a festive, 
wholesome fi nish.

553146 | $14.95

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. 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��  
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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.

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.
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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

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
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holiday  
bundt cake mix

holiday  
bundt cake mix
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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



5625254 
$12.50

5625203 
$12.95

5625255 
$9.95

5625202 
$9.95

5625253 
$9.95

5625201 
$12.50

5625256 
$12.50

5625200 
$9.95

Ski Lodge 
Fine Home Keeping Collection

Scented with juniper, vanilla and cedar wood  
essential oils, this collection includes a plant-based,  

vitamin-rich hand soap, shea butter moisturizer,  
deep-cleaning detergent and pure soy wax candle.  

These products provide a sparkling clean while  
freshening any space with an aroma that recalls  

a cozy, snow-dusted chalet.

new

Pumpkin Harvest 
Fine Home Keeping Collection

There’s nothing like a New England autumn, and our 
Pumpkin Harvest collection reflects the season wonderfully. 
Scented with traces of cinnamon, clove, nutmeg, cardamom, 

ginger and pumpkin, these products have a warm,  
cozy spiciness that’s welcoming, not overpowering  

and can be enjoyed throughout the home.

seasonal

seasonal

n e w  p r o d u c t s

Fine Home Keeping



n e w  p r o d u c t s

2018 Holiday Collections

Pepper Jelly Collection
191679 | $17.95

Classic Jam Collection
191678 | $17.95

Dessert Sauce Collection
191680 | $17.95

Blueberry Breakfast
191682 | $39.95

Farmhouse Breakfast
191681 | $44.95

Grilling Collection
191684 | $39.95



Cocktail Party
191685 | $39.95

2018 Holiday Collections

n e w  p r o d u c t s

Jam Tree
191673 | $15.50

Mustard Tree
191674 | $15.50

Sampler Collection
191675 | $25.95

Wild Maine Blueberry Jam
191677 | $9.95

Holiday Jam
191676 | $9.95

Cheese Pairing Collection
191683 | $26.95



c o m p a n y  c l a s s i c s

Black Raspberry Jam 101321

Wild Maine Blueberry Jam 101305

Raspberry Peach Champagne Jam 101303

Strawberry Jam 101310

Orange Cranberry Marmalade 101301

Fig & Walnut Butter 161014

Lemon Curd 161001

Farmhouse Pancake & Waffl e Mix 551109

Apple Cranberry Chutney 130801 

Old Farmhouse Chutney 130802

Bittersweet Chocolate Sauce 161007

Coffee Caramel Sauce 161004

Dark Chocolate Sea Salt Caramel Sauce 161018

Red Pepper Jelly 101308

Roasted Garlic Onion Jam 101306

Spicy Corn Relish 261608

Balsamic Fig Dressing 141117

Maine Maple Champagne Mustard 120806

Roasted Garlic Mustard 120801

Country Ketchup 261607

Roasted Garlic Aioli 111307 

Cranberry Horseradish Sauce 131208

Maple Chipotle Grille Sauce 131101

Roasted Apple Grille Sauce 131133

Vidalia® Onion Fig Sauce 131104

Our Company Classics are iconic products representing 
our earliest days, award winners and bestsellers. 

They’re truly the heart of our brand.

stonewallkitchen.com
Jam with Us

 /stonewallkitchen @stonewallkitchen @stonewalkitchen stonewallkitchen


