
Extra! ���a!  
R�� �l� abou� it ! 

Just wait ‘till you see (and hopefully taste!)  
what we’re launching in July! Bold, rich and creamy  

salad dressings, three different almond butter varieties, 
two new organic jams, flavorful grille sauces, a refreshing 

Blueberry Lemon Mint Drink Mixer, an authentic  
Pad Thai Starter, new dessert toppings and a whole lot 

more! Plus, we have our new holiday collections featuring 
beautiful, retro-inspired holiday packaging. Created  

by our own talented in-house design team, this year’s 
theme has a wonderful look and feel of a vintage  
New England Christmas. Each package features  
hand-drawn, classic-looking vehicles in winter 

scenes, finished in warm watercolor hues and further 
complemented with red and green stripes  

and silver foil snowflakes.

To learn more, get samples or hi-res images, please contact  
Sheri Tripp at sheri@stonewallkitchen.com  

or give her a call at 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  

by setting up a small table at a local farmers’ market, displaying the few dozen items they had 

finished hand-labeling just hours before. 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 6,000 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 recipient of the coveted Outstanding Product Line Honors three times, 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

Almond Butters

Oatmeal Jam

Organic Jams  |  Certified by the Maine Organic Farmers and Gardeners Association

• Made from steel cut whole grain  
 oats for a full bodied texture

• A delicious combination  
 of banana, nutty almond  
 and sweet brown sugar

• Takes only about five minutes  
 to prepare

• A healthy and wholesome breakfast  
 option the whole family will love 

• Made with genuine Maine wild  
 blueberries and flavorful vanilla

• A wonderfully sweet  
 and distinctive jam with  
 layers of flavor

• Perfect for breakfast breads,  
 hot cereals and desserts

• Made with smooth, golden brown,  
 organic maple syrup and red, ripe,  
 juicy organic strawberries

• Satisfying, sweet and distinctive

• Sweet, distinctive, almost  
 honey-like taste

• Unique combination of ripe,  
 organic figs and sweet, crisp apples  
 and a dash of tart lemon

554209 | $9.95
101367 | $7.95

100826 | $7.95
100825 | $7.95

553937 | $14.95 553939 | $14.95 553938 | $14.95

• Smooth, creamy and versatile

• A delicious alternative to peanut butter

• Great for smoothies, PB&J sandwiches,  
 and protein packed snacks



n e w  p r o d u c t s

Salad Dressings

Grille Sauces

Aioli Spice Rub

• A premium traditional Caesar  
 dressing flavored with real bacon

• Rich and creamy with deep,  
 interesting layers of flavor

• A delicious and savory  
 complement to fresh salads

• A zesty grille sauce made  
 with many of the same ingredients  
 found in traditional Creole cooking

• Versatile and authentic tasting

• Great on chicken, in baked beans  
 or as a dip

• Rich and smooth with big,  
 bold Buffalo wing flavor

• Great on sandwiches, in pasta  
 or potato salads or as a dip

• A great secret ingredient in recipes  
 or spooned over grilled vegetables

• A truly authentic and versatile  
 spice rub for beef

• Select spices and ingredients  
 accurately creates this  
 Latin-American classic

• A great pantry staple that can  
 add big flavor to a variety of recipes 

• Made with aged Parmesan cheese,  
 tangy buttermilk, savory garlic 
 and the warm spice of  
 cracked peppercorns

• Rich and creamy with  
 a bold, robust flavor

• Smooth and creamy with the  
 snap of horseradish, spicy wasabi oil,  
 savory peppercorn and spices

• Use it to baste, marinate, to pep up  
 a sandwich or as a zesty dip

• Complements chicken, beef  
 and seafood

141138 | $7.95

131161 | $7.95

111326 | $7.95 210321 | $7.50

141137 | $7.95

131162 | $7.95



n e w  p r o d u c t s

Dessert Baking Mix Drink Mixer

Down East Crackers | Gluten Free

• Deliciously captivating flavor  
 of sweet molasses, crystallized  
 ginger and spices

• Easy to make with just a few  
 common pantry items

• Makes great gingerbread cookies too

• Light, crisp and distinctive with  
 the taste of coarse sea salt 

• Delicious baked cracker flavor

• Serve with cheese, dips, tapenades  
 or crumble into soups or chili

• Light, crispy and baked with  
 an almost buttery biscuit flavor  
 and no salt

• Great with fine cheeses, dips  
 and tapenades

• A refreshing combination of  
 blueberry, lemon and mint flavors

• Fun, unique and versatile – the perfect  
 ingredient for making mojitos,  
 spritzers and distinctive cocktails

• A handy home bar essential  
 that includes drink recipes 
 and serving suggestions

553140 | $11.95

553198 | $7.95 553199 | $7.95

172421 | $9.95

Dessert Toppings

• Made with juicy, ripe strawberries,  
 brown sugar and sweet, rich vanilla

• Rich, full bodied flavor

• Tastes great on cheesecake,  
 shortcake, in a banana split  
 or right out of the jar

• Made with genuine Maine wild  
 blueberries and smooth vanilla

• Rich, sweet and distinctive flavor

• Serve with ice cream, shortcake  
 or cheesecake

161034 | $6.95 161033 | $6.95

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.

seasonal

Net Weight 4.4 oz. (125g)

down east crackers

sea salt sea salt

sea salt

12/28/2016 This nutrition facts panel is generated by the NDS proprietary computer program, which includes the USDA National Nutrient Database and 
manufacturer's nutrient data.  This label is only as accurate as the formula, ingredient information, and yield provided by this client. NDS retains the information 
above for 2 years. 

Nutrition and Diet Services 
 

PO Box 67070   Portland, OR  97268 
Phone: (503) 654-3583 Fax: (503) 654-3669 

 
 

Client Name: Partners Crackers 
Product:  SK Sea Salt GF Crisps 30 grams, US 

 
 

 Nutrition Facts 
 

 
 4 servings  per container   
 Serving size  8 crackers (30g)  
   

 
Amount per serving 130  Calories 

      % Daily Value*  
 Total Fat 4.5g 6%  
  Saturated Fat 2.5g 13%  
  Trans Fat 0g   
  Polyunsaturated Fat 0g   
  Monounsaturated Fat 1g   
 Cholesterol 10mg 4%  
 Sodium 240mg 11%  
 Total Carbohydrate 21g 8%  
  Dietary Fiber less than 1g 3%  
  Total Sugars 2g   
   Includes <1g Added Sugars 2%  
 Protein 2g   
   
 Vitamin D 0.3mcg  0%  
 Calcium 28mg 2%  
 Iron 0.3mg 0%  
 Potassium 92mg 0%  
 Thiamin 0.04mg 4%  
 Riboflavin 0.02mg 0%  
 Niacin 0.4mg 2%  
 Folate 14mcg DFE 4%  
   

 

* 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.  

 
 

Ingredients: Whole Milk (milk, vitamin D3),  
Tapioca Flour, White Rice Flour, Butter (cream, salt),  
Potato Flour, Garbanzo Bean Flour, Sugar, Sea Salt

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

made in usa

stonewall kitchen®
distributed by

Our baked, gluten free Sea Salt Crackers are delicious! 
Wonderfully light, crisp and flavorful with a touch  

of mineral-rich sea salt, they’re great topped with fine 
cheeses, tapenades or crumbled into soups or chili.

Creating award-winning 
specialty foods Since 1991

GLUTEN 
FREE

*Trademark of the Allergen Control Group Inc. Used under license.
*Trademark of the National Foundation for Celiac Awareness. 

Used under license.

Net Weight 4.4 oz. (125g)

down east crackers

12/27/2016 This nutrition facts panel is generated by the NDS proprietary computer program, which includes the USDA National Nutrient Database and 
manufacturer's nutrient data.  This label is only as accurate as the formula, ingredient information, and yield provided by this client. NDS retains the information 
above for 2 years. 

Nutrition and Diet Services 
 

PO Box 67070   Portland, OR  97268 
Phone: (503) 654-3583 Fax: (503) 654-3669 

 
 

Client Name: Partners Crackers 
Product:  SK Simple White GF Crisps 30 grams, US 

 
 

 Nutrition Facts 
 

 
 4 servings  per container   
 Serving size  8 crackers (30g)   
   

 
Amount per serving 130  Calories 

      % Daily Value*  
 Total Fat 4.5g 6%  
  Saturated Fat 2.5g 13%  
  Trans Fat 0g   
  Polyunsaturated Fat 0g   
  Monounsaturated Fat 1g   
 Cholesterol 10mg 4%  
 Sodium 200mg 9%  
 Total Carbohydrate 21g 8%  
  Dietary Fiber less than 1g 3%  
  Total Sugars 2g   
   Includes <1g Added Sugars 2%  
 Protein 2g   
   
 Vitamin D 0.3mcg  0%  
 Calcium 29mg 2%  
 Iron 0.3mg 0%  
 Potassium 93mg 0%  
 Thiamin 0.04mg 4%  
 Riboflavin 0.02mg 0%  
 Niacin 0.4mg 2%  
 Folate 14mcg DFE 4%  
   

 

* 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.  

 
 

Ingredients: Whole Milk (milk, vitamin D3),  
Tapioca Flour, White Rice Flour, Butter (cream, salt), 
Potato Flour, Garbanzo Bean Flour, Sugar, Sea Salt

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

made in usa

stonewall kitchen®
distributed by

Our Simple White Crackers are light, crispy and go great 
with dips, spreads or crumbled into soups or salads. For this 
delicious, gluten free, no salt variety, we took out all the salt 
and gluten but kept all of that wonderful baked-in buttery 

flavor. You’ll love them with natural cheeses, tapenades  
or as a tasty snack right out of the box. 

Creating award-winning 
specialty foods Since 1991

simple 
white

simple 
white

simple 
white

*Trademark of the Allergen Control Group Inc. Used under license.
*Trademark of the National Foundation for Celiac Awareness. 

Used under license.

GLUTEN 
FREE



n e w  p r o d u c t s

Mustard Snack Mix

Hot Sauce Meal Starter

• Distinctive robust taste from  
 bold, coarse-ground ingredients  
 and craft brewed ale

• Authentic Maine-based  
 craftsmanship from two 
 award-winning companies

• Made using Tripel Ale brewed  
 by Allagash Brewing Company

• Use as a condiment, to add spice  
 and flavor to recipes or as a dip

• Unique, two-tone flavor profile  
 starts out sweet and then builds  
 with heat

• Made with genuine,  
 wild blueberries from Maine  
 and spicy serrano peppers

• Adds a great kick of spice, flavor  
 and color to a variety of foods 

• Light, flavorful and authentic  
 Thai taste

• Stocked with plenty of garlic,  
 ginger, cilantro, lime juice and  
 spices and even includes the savory  
 taste of that classic peanut garnish  
 usually found in Thai restaurants

• Quick and easy to use

• Tastes great over vegetables, Asian  
 noodles, shrimp, chicken or tofu

• A delicious mix of crispy corn chips,  
 honey roasted peanuts, crunchy  
 sourdough pretzel pieces and spicy  
 chili lemon corn sticks

• Dusted with a zesty spice  
 combination of bold sriracha  
 and tangy ranch seasonings

• Plenty of satisfying crunchy  
 goodness in every handful

• Great for picnics, camping  
 or simple snacking

120832 | $6.50

270807 | $6.95
251832 | $9.95

553953 | $10.95

Syrup Dipping Oil

• Two simple ingredients:  
 maple syrup and a cinnamon stick

• Delectably smooth and sweet  
 with a hint of cinnamon spice

• A must-have with pancakes,  
 waffles, French toast and  
 special desserts

• Smooth, flavorful olive oil,  
 robust garlic and savory  
 Parmesan cheese

• Use as a marinade, drizzle it  
 over noodles or as a dipping oil

• Enhances flavor in recipes

• A garlic lover's dipping oil

170815 | $15.95 551024 | $9.95



n e w  p r o d u c t s

2017 Holiday Collections

Pepper Jelly Collection
191653 | $17.95

Classic Jam Collection
191652 | $17.95

Dessert Sauce Collection
191654 | $17.95

Blueberry Breakfast
191656 | $39.95

Farmhouse Breakfast
191655 | $44.95

Grilling Collection
191658 | $39.95



Cocktail Party
191659 | $39.95

2017 Holiday Collections

n e w  p r o d u c t s

Jam Tree 
191647 | $15.50

Mustard Tree 
191648 | $15.50

Sampler Collection
191649 | $25.95

Wild Maine Blueberry Jam
191651 | $9.95

Holiday Jam
191650 | $9.95

Cheese Pairing Collection
191657 | $26.95



n e w  p r o d u c t s

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

Fine Home Keeping

Our Company Classics  

are iconic products representing  

our earliest days, award winners  

and best sellers. They are truly  

the heart of our brand.

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 & Waffle 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

5625245 | $9.95 5625246 | $12.50 5625247 | $9.95 5625230 | $12.95

seasonal

The crisp aroma of fresh cut garland is synonymous 
with the holidays. Easily evoking fond family 

memories and the magic of the season, we crafted 
the nostalgic fragrance in this delightful Home for 
the Holidays collection. Reminiscent of evergreen 
and orange clove pomanders, this light, aromatic 
collection adds a welcome, festive element to your 

home for the holidays and beyond.


