
Country 
Maid 
 

Product descriptions 
1919 S. Kinnickinnic Ave. Milwaukee WI 53204 
P: 414-383-3970 F:414-383-9809 



Table of 
contents 

3-7 Potato Salads 

8-13 Pasta Salads 

14-15 Coleslaws 
16-18 Proteins 
19-20 Bean Salads 

21-26 Dips & Spreads 

27-31 Specialty Salads 

32-36 Desserts 

37-38 Gelatin Cubes 

Seasonal Items followed by *** 



  
  

  

    

1.) 

  

Product Descriptions 

POTATO SALADS 

1.) Grammas: Country Maid’s top 

selling potato salad!  Fresh sliced 

potatoes blended with real mayon-

naise. Lots of eggs, celery, onions, 

parsley and seasonings complete 

this treat. 

71225—2/5 lb  05560—12/6 oz 
71237—1/10 lb 
71216—12/16 
92237—4/3 lb 

2.) Grammas Mustard: Gramma’s 
done it again… Diced potatoes are 
cooked tender, but firm, then com-
bined with salad dressing, celery, 
and eggs to give it that authentic 
home style appeal. The right 
amount of onions, red peppers, 
and mustard, give it the perfect 
color and flavor. 

72227—1/10 lb 
14001—12/16 oz 

3.) American:  A traditional 
mayonnaise potato salad. 
Diced potatoes, celery, on-
ions, red peppers, and sea-
soning.  

11010—1/10 lb 
11001—12/16 oz 
14213—4/3 lb 

5.) German: A house spe-
cialty!! The carefully 
cooked sauce with real ba-
con is poured over sliced 
potatoes. 
13010—1/10 lb 
13001—12/16 oz 
93242—4/3 lb 

4.) Golden American: A hint of 
mustard helps provide good 
eye appeal and taste. Diced 
potatoes, celery, onions, red 
peppers, pickle relish, eggs, 
salad dressing, mayonnaise, 
celery seed, and other season-
ings. 

12010—1/10 lb 

6.) Gourmet German:  
Diced (skin-on) red pota-
toes, eggs, bacon and 
green onion tossed with 
our house crafted German 
sauce.  

13011—1/10 lb 
 

7.) Old World German: A 
taste of the old country. 
This potato salad has a 
sharper bacon flavor and a 
more traditional creamy 
flavor. 

13110—1/10 lb 

8.) Red Potato & Herb: Sliced red 

skinned potatoes cooked to per-

fection. Combined with red pep-

pers, onions, a dash of pickle relish 

and way too many herbs to men-

tion. The specialty sweet blend 

dressing will have everyone com-

ing back for seconds. 

17010—1/10 lb 

9.) Savory Baked: Diced potatoes, 

green onions, diced white onions, 

real bacon bits and Wisconsin 

cheddar cheese coated with may-

onnaise and real dairy sour cream! 

Pairs perfectly with roast beef or 

heat this product and you have a 

twice baked potato salad. 

14310—1/10 lb 

10.) Deviled Egg: Diced Po-
tatoes blended with salad 
dressing mustard, eggs, cel-
ery and a touch of paprika. 
Tastes just like eating a dev-
iled egg! 

11031—2/5 lb 

11.) Maggie’s Own: A delec-
table blend of potatoes, eggs, 
bits of green onion and radish-
es. Completed with salad 
dressing, mustard, and vinegar 
to give it a taste appeal even 
your mother would love. 

14210—1/10 lb 

12.) Old Fashioned Ameri-
can: Skinless diced red po-
tatoes, in a sweet dressing 
with mustard, eggs, radish-
es, green onion and celery. 
11050—1/5 lb 
05550—12/16 oz 
05561—12/6 oz 



  
  

  

    

1.) 

  

Product Descriptions 

POTATO SALADS 

13.) Blue Cheese Potato:  A rich 
creamy sour cream and mayon-
naise-based dressing bursting 
with real bits and pieces of blue 
cheese crumbles and blended 
with diced skin on red potatoes, 
onion, and celery.  

11019—1/8 lb 

  

   

   

   



1: Grammas  2: Grammas Mustard 

3: American  4: Golden American 

5: German  6: Gourmet German 



7: Old World German 8: Red Potato & Herb 

9: Savory Baked 10: Deviled Egg 

12: Old Fashioned American 11: Maggies Own 



13: Blue Cheese Potato 



  
  

  

    

1.) 

  

Product Descriptions 

PASTA SALADS 

1.) Sesame Ginger:  This 
trendy salad features diced 
plant based proteins in an 
Asian sesame ginger dress-
ing with fresh vegetables, 
sesame seeds and tender 
pasta. *2020 NEW ITEM* 

40017—1/4 lb 

2.) Bacon Cheddar Mac: Large 
ridge pasta blended with salad 
dressing, sour cream, shredded 
cheddar, bacon, onions, red pep-
pers and just the right amount of 
seasoning to give this salad big 
bold flavor. Get creative with a 
bacon cheddar mac pizza using 
flatbread or pizza crust! 

32126—2/5 lb 

3.) BLT Supreme: Wagon wheel, 

mostaccioli, medium shells and 

rotelle pasta cooked to perfection 

and blended with mayonnaise, 

coleslaw dressing, green onions, 

and real bacon. Use as a base 

where you can add diced tomatoes 

and chopped lettuce!  

33010—1/10 lb 

5.) Cheddar Macaroni: Twisted 

gemelli pasta with salad dressing, 

mayo, and sour cream! Combined 

with shredded cheddar, carrots, 

onions, celery, red peppers, pickle 

relish, chopped egg and seasonings 

to make this salad  truly scrump-

tious.  

32125—2/5 lb 

4.) Bowtie Vegetable: Tri-
colored bow tie pasta, toma-
toes, celery, onions and green 
peppers all well seasoned in a 
vinegar and oil dressing. This 
salad works great as a base to 
create a one-of-a-kind salad! 

83005—1/8 lb 

6.) Cilantro Lime: A lite and 

crisp vegetarian salad featuring 

tender farfalle pasta! Tri col-

ored peppers and assorted veg-

etables blended with a south-

west style tangy cilantro citrus 

dressing. *2020 NEW ITEM* 

40018—1/4 lb 

7.) Creamy Caesar: Shred-
ded parmesan cheese and 
tender bowtie pasta are 
mixed with a creamy Cae-
sar dressing. This makes a 
great base for adding a pro-
tein! *2020 NEW ITEM* 

40020—1/5 lb 

8.) Garden Dill Rotini: We add 

eggs, celery, red pepper, onion, 

dill and seasonings to rotini pas-

ta. Then to top it off we add a 

hint of pickled relish and garlic 

into a blend of dressing and 

mayonnaise! 

35040—1/5 lb 

9.) Garden: Tri-colored roti-
ni pasta combined with our 
unique Italian dressing, 
peas, carrots, celery, black 
olives, red peppers and 
green onions...a very color-
ful and versatile salad. 

35022—1/10 lb 

10.) Greek with Feta: Penne 
pasta meets up with toma-
toes, cucumbers, onions, 
green peppers and feta cheese 
and gets tossed with a special 
seasoning blend, olive oil and 
dressing to create a Mediter-
ranean delight. 

40030—1/5 lb 

11.) Macaroni: Traditional el-

bow macaroni mixed with salad 

dressing and mayonnaise. We 

add carrots, chopped eggs, on-

ions, celery, red peppers, pickle 

relish and seasonings. 

31010—1/10 lb  31003—4/3 lb 
31002—2/5 lb   05551—12/6 oz 
31001—12/16 oz 

12: Macaroni w Peas: Macaroni 

pasta in a sweet and creamy 

dressing with peas, red pep-

pers, celery, carrots, eggs and 

spices. 

31015—1/10 lb 
05551—12/16 oz 
11056—1/5 lb 
11012—1/30 lb 



  
  

  

    

1.) 

  

Product Descriptions 

PASTA SALADS 

13.) Mexicali: Pasta blended with 

diced red & green peppers, on-

ions, scallions, diced tomatoes, 

shredded cheddar, black olives, 

black beans, French dressing, ta-

co seasoning, and a spice blend 

makes a real south of the border 

delight. 

15012—1/5 lb 

14.) Poppyseed Chicken: 
Rotini pasta and a generous 
amount of all white meat 
chicken in a delicious poppy 
seed dressing. Green, red, 
and yellow peppers are add-
ed for flavor and eye appeal. 

52110—1/5 lb 

15.) Roasted Artichoke Penne: 

This lite salad features marinat-

ed grilled artichoke and diced 

vegetables in a mildly seasoned 

Italian dressing with aged grat-

ed parmesan cheese. *2020 

NEW ITEM* 

40014—1/5 lb 

17.) Sicilian w Asiago: Riga-
toni pasta smothered with 
fire roasted tomatoes, 
diced asiago cheese and 
Italian herbs and spices.  

40016—1/5 lb 

 

16.) Shrimp: This is an old 
favorite! Small seashell pas-
ta mixed with creamy salad 
dressing with shrimp, peas, 
celery, red peppers, onions, 
eggs and spices. A pasta 
salad for all seasons. 

36620—1/10 lb 

18.) Street Corn: Corn, red 
bell pepper, green onions, 
cilantro and grated parmesan 
join curly Cavatappi pasta in a 
light and creamy dressing 
with a note of smoky chipotle 
and a hint of lime. 

33020—1/5 lb 

19.) Amish: Elbow macaro-
ni pasta tossed with plenty 
of diced eggs, onions, and 
celery. Blended with Amish 
inspired seasonings for a 
sweet pasta treat sure to 
please everyone. 

40003—1/5 lb 

20.) Bacon Ranch: Shell 
pasta mixed with carrots, 
bell peppers, peas, and ba-
con. Tossed in a creamy 
buttermilk ranch dressing. 

40007—1/5 lb  

 

   



1: Sesame Ginger *2020 NEW ITEM* 2: Bacon Cheddar Mac 

3: BLT Supreme 4: Bowtie Vegetable 

5: Cheddar Mac 6: Cilantro Lime *2020 NEW ITEM* 



7: Creamy Ceasar *2020 NEW ITEM* 8: Garden Dill Rotini 

9: Garden  10: Greek with Feta 

11: Macaroni 12: Macaroni & Peas 



13: Mexicali 14: Poppyseed Chicken 

15: Roasted Artichoke Penne *2020 NEW ITEM* 16: Shrimp 

17: Sicilian w/ Asiago 18: Street Corn 



19: Amish 20: Bacon Ranch 



  
  

  

    

1.) 

  

Product Descriptions 

COLESLAWS 

1.) Blue Ribbon: Shredded cabbage 

is mixed with a blend of seasonings 

including celery seed and celery salt 

along with fresh carrots. We then 

dress it with a creamy dressing. It’s a 

blue ribbon winner!! 

27010—1/10 lb 
27025—2/5 lb 
05562—12/6 oz 
21003– 4/3 lb 

2.) Chopped: Diced cab-
bage in a traditional 
creamy dressing with car-
rots and seasoning. Nice 
texture with a mild taste. 

21010—1/10 lb 
21030—1/30 lb 

3.) Dixie: Southern style 
cut cabbage spun dry for 
crispness. Mix in salad 
dressing, carrots and sugar 
for a truly one-of-a-kind 
coleslaw. 

24010—1/10 lb 

5.) Sweet & Sour: Shredded 
cabbage, diced carrots and 
green onion are tossed in a 
home made oil & vinegar mar-
inade that is tinted a pale 
shade of green. This slaw 
pleases the calorie conscience 
mind! 

23010—1/10 lb 

4.) Shredded: Shredded 
cabbage for that home 
made look. A slightly 
sweeter taste in a smooth 
dressing enhanced with 
diced carrots.  

22010—1/10 lb 
22030—1/30 lb 

6.) JFK Coleslaw Dressing: 
Creamy coleslaw dressing 
with back note flavors of 
onion and celery. 

99210—2/5 lb 

   

   



1: Blue Ribbon   2: Chopped 

3: Dixie  4: Shredded  

5: Sweet and Sour 6: JFK Cole Slaw Dressing 



  
  

  

    

1.) 

  

Product Descriptions 

PROTEIN SALADS 

1.) Crab & Shrimp with 
Lemon Vinaigrette: Shrimp 
and Surimi combined with 
celery, green onion, red 
pepper, and a spice blend 
tossed in a refreshing lem-
on Dijon vinaigrette.   

40149—1/5 lb 

2.) Egg: A mixture of 
cooked eggs, salad dress-
ing, diced celery and salad 
mustard. 

57210—1/5 lb 
54813—8/12 oz 

3.) Ham: Ground ham is 
combined with dressing, 
pickle relish, celery, onions 
and seasonings.  

54210—1/5 lb 
54810—8/12 oz 

5.) Seafood Supreme: A 
blend of surimi with real 
crab meat, shrimp, mayon-
naise, celery and season-
ings. A seafood lovers 
dream.  

36606—1/4.75 lb 

4.) Seafood Delite: Similar 
to our Seafood Supreme, 
minus the shrimp. A deli-
cious and versatile selec-
tion available at a very 
attractive cost.  

56095—1/5 lb 

6.) Tuna: A blend of tuna 
(packed in water), dressing, 
onion, celery, pickle relish, 
and seasonings. 

56210—1/5 lb 
54812—8/12 oz 

7.) White Meat Chicken: 
All white meat chicken 
blended with dairy sour 
cream dressing with the 
additions of celery and 
green onions for flavor and 
texture. 
55210—1/5 lb 
54811—8/12 oz 

8.) White Meat Chicken with 
Almond & Cranberries: 
Creamy all white meat chick-
en salad (with onions and cel-
ery) gets dressed up with 
sweet dried cranberries and 
crunchy toasted almonds. 

55230—1/5 lb 

 

   



1: Crab & Shrimp with Lemon Vinaigrette 2: Egg 

3: Ham 4: Seafood Delite  

5: Seafood Supreme 6: Tuna 



7: White Meat Chicken Salad 8: White Meat Chicken with Almonds & Cranberries 



  
  

  

    

1.) 

  

Product Descriptions 

BEAN SALADS 

1.) Baked Beans: A combi-
nation of baked beans, 
brown sugar, onions and a 
special blend of seasonings 
give this side a unique tex-
ture and taste! 

42010—1/10 lb 

2.) Bronco Beans: A camp-
fire tradition. An assort-
ment of tender beans with 
slow roasted and shredded 
beef brisket, onions and 
sweet molasses in a tangy 
tomato based sauce. 

70009—1/5 lb 

3.) Four Bean Salad: A color-
ful, protein and fiber packed, 
combo of beans (green, wax, 
kidney, & garbanzo) paired 
up with fresh veggies in a 
house marinade...just shy of 
a quick pickle. 

43010—1/10 lb 

5.) Kidney Bean Salad: A 
blend of firm dark red kid-
ney beans with dressing, 
celery, carrots, pickle relish 
and spices! 

44010—1/5 lb 
44030—4/3 lb 
44014—1/3 lb 

4.) Gourmet Grilling Beans: 
Great northern, butter, pinto and 
black beans are combined with 
onions and tomatoes and 
dressed with barbeque sauce and 
a unique blend of spices. These 
will compliment any and every 
barbeque!! 

43013—2/5 lb 

 

   

   



1: Baked Bean Salad  2: Bronco Beans 

3: Four Bean Salad 4: Gourmet Grilling Beans 

5: Kidney Bean Salad 



  
  

  

    

1.) 

  

Product Descriptions 

DIPS & SPREADS 

1.) Bacon Cheddar Ranch:  
Everyone’s favorite Ranch 
Dip gets the additions of 
smoky bacon and shredded 
cheddar cheese. Dunk 
those veggies or top on 
crackers or a baked potato! 

11029—1/5 lb 

2.) Bagel: A creamy vegeta-
ble spread that can be en-
joyed on a freshly toasted 
bagel or used as a base for 
vegetable pizza! 

15109—8/12 oz 
71348—1/5 lb 
 

3.) Buffalo Chicken: A ro-
bust spicy dip that tastes 
just like a buffalo chicken 
wing but without the mess. 
Pairs well with corn chips 
or fresh vegetables. Can be 
served hot or cold! 

55235—1/5 lb 

5.) Chipotle Ranch with Black 
Beans & Cheddar: The name 
says it all. This is a cream 
cheese & sour cream base 
with medium heat and a defi-
nite flavor sure to please the 
chipotle lover anywhere. 

70085—1/5 lb 

4.) Cheese and Vegetable: 
This is orange in color and has 
great flavor. Can be used for 
salad bar as a vegetable dip or 
as a spread for sandwiches. 
Form into a ball, roll in nuts 
and serve with crackers! 

15610—1/5 lb 

15612—12/12 oz 

6.) Creamy Fruit: A smooth 
and silky dip with notes of 
vanilla and a hint of lemon. 
Great with fresh sliced ap-
ples or your favorite sum-
mertime fruits. 

16212—1/10 lb 
05519—24/8 oz  

7.) JFK Dill Dip:  A blend of 
sour cream and dressing 
with dill and seasonings. 
Perfect for vegetables and/
or party use. May also be 
used as topping for baked 
potato.  

05421—6/32 oz 

8.) JFK Fiesta Taco: Mayon-
naise, sour cream, tomato 
paste, and seasoning blend 
create this great dip for na-
chos and veggies! 

05423—6/32 oz 
99417—2/5 lb 
99418—1/30 lb 

9.) French Onion: We start 
with fresh sour cream and 
premium mayonnaise, then 
add our blend of spices. A 
tasty dip for chips and veg-
etables.  

17605—1/5 lb 

10.) JFK Creamy Fruit: En-
joy some fresh sliced fruits 
even more when dipped 
into this creamy dip. Also 
great with salted pretzels 
for a sweet and salty treat! 

99411—2/5 lb 
05518—6/12 oz 

11.) Seafood Topper: Mayon-
naise, sour cream, cream 
cheese, and chopped surimi 
are the base for this spread. 
Celery, onion and dill round 
out this spread...great on 
crackers and vegetables! 

17510—1/5 lb 
54814—8/12 oz 

12.) Dill: A blend of sour 
cream and dressing with 
dill and seasonings. Perfect 
for vegetables and/or other 
party use. May also be 
used as a topping for baked 
potatoes.  
15210—1/5 lb 
15102—8/12 oz 



  
  

  

    

1.) 

  

Product Descriptions 

DIPS & SPREADS 

13.) Spinach & Artichoke: A dip 
for every occasion! A tasty 
blend of spinach, artichokes, 
cream cheese, pepper jack, jala-
peno and spices. Great cold or 
simply warm for a cracker top-
per, veg/chip dip, sandwich 
spread or your own creation! 

70034—1/5 lb 

14.) Spinach: Made with pre-
mium mayonnaise and gener-
ous quantities of chopped 
spinach, water chestnuts, 
and green onions in a well 
seasoned sour cream dress-
ing. Thick and tasty!  

15310—1/5 lb 
15103—8/12 oz 

15.) JFK Spinach: Mayon-
naise and sour cream 
blended with a generous 
quantity of chopped spin-
ach, water chestnuts, and 
onions. Thick and tasty! 

05535—6/11.5 oz 

17.) Tropical Fruit: A light 
blend of sour cream and 
whipped topping with 
strawberries. Use as a fruit 
dip or as a base for fruit 
salad! 

19205—1/4 lb 

16.) Taco: A blend of sour 
cream, cream cheese, and 
taco seasoning. Great with 
tortilla chips or on a taco 
salad! 

16210—1/9 lb 
15106—8/12 oz 

18.) JFK Ranch: Mayon-
naise and sour cream 
based Ranch dip. Great for 
dipping veggies or topping 
a baked potato. 

05522—6/12 oz 

19.) All Natural Taco: A 
smooth and creamy dip made 
with all natural ingredients. 
Delivers a mild heat that is a 
real crowd pleaser. Serve with 
your favorite chips or crackers. 
*MUST PRE-ORDER* 

99010—1/5 lb 
99000—1/30 lb 

20.) Liver Pate***:  An old 
fashioned holiday treat. 
This delicious blend of liver 
sausage, onions and sea-
sonings is a great appetizer 
for any party. Don’t be 
fooled by it’s looks! 

17015—1/4 lb 

 

   



1: Bacon Cheddar Ranch  2: Bagel  

3: Buffalo Chicken 4: Cheese and Vegetable  

5: Chipotle Ranch with Black Bean and Cheddar 6: Creamy Fruit 



7: JFK Dill Dip 8: JFK Taco Dip 

9: French Onion Dip 10: JFK Creamy Fruit Dip 

11: Dill  12: Seafood Topper 



13: Spinach & Artichoke 14: Spinach 

15: JFK Spinach 16: Taco Dip 

17: Tropical Fruit Dip 18: JFK Ranch Dip 



19: All Natural Taco 20: Liver Pate 



  
  

  

    

1.) 

  

Product Descriptions 

SPECIALTY SALADS 

1.) Ancient Grains with Beets: 
This nutrient rich salad is high in 
protein and fiber. Diced golden 
beets along with orange seg-
ments and cranberries are 
mixed with ancient grains  & 
citrus dressing. *2020 NEW 
ITEM* 

15017—1/5 lb 

2.) Broccoli Cauliflower Base: We 
start with mayonnaise, blend in 
sugar, bacon and red wine vinegar. 
When broccoli and cauliflower are 
added, we have a flavorful combi-
nation for veggie lovers every-
where. Warm it up and you can 
create a great hot bacon dressing, 
perfect over spinach. 

34005—1/5 lb 

3.) Carrot & Raisin: Shred-
ded carrots lightly coated 
with mayonnaise, crushed 
pineapple, raisins and spic-
es.  

39920—1/5 lb 

5.) Citrus Cranberry Qui-
noa: Healthy quinoa grains 
blended with cranberries, 
red peppers, chick peas, 
celery and carrots in a 
sweet vinaigrette. 

11033—1/5 lb 

4.) Rotisserie Chicken Sal-
ad Base: Onion, celery and 
seasoning meet creamy sal-
ad dressing, just add chick-
en! 

11038—2/5 lb 

6.) Cranberry Relish***: A 
family tradition! Chopped 
cranberries, oranges and 
sugar. Freezable.  

51005—1/5 lb 
54817—8/12 oz 

 

7.) Fire Roasted Salsa: A slight-
ly spicy salsa with chunks of 
fire roasted tomatoes, garden 
fresh vegetables, and south-
west seasonings. A great alter-
native to the traditional style 
salsa! *2020 NEW ITEM* 

40013—1/5 lb 

8.) Marinated Cucumber 
Salad: Sliced cucumbers, 
onions, carrots and red 
peppers marinated in a 
sweet and sour vinaigrette. 

30022—2/5 lb 

9.) Marinated Squash & Feta: A 
colorful array of fresh garden 
vegetables that are marinated 
in a vinegar and oil dressing. 
Combined with a unique blend 
of herbs, spices, and feta 
cheese crumbles. *2020 NEW 
ITEM* 

40019—1/5 lb 

10.) Pickled Beets: A tradi-
tional recipe of beets and 
onions in vinegar & water 
pickling brine. 

38010—1/5 lb 

11.) Sweet and Sour Cucum-
ber Salad: Fresh sliced cucum-
bers marinated in a home-
made vinegar & oil dressing. 
We add diced carrots, onions, 
and seasonings for a refresh-
ing summer salad. 

38025—1/5 lb 

12.) Greek Quinoa & Wheat-
berry w/ Feta:  Quinoa and 
wheat berries are combined with 
tomatoes, cucumber, red onion, 
green pepper, and feta cheese. 
These ingredients are tossed in a 
dressing and spice blend that will 
take you right to the Mediterrane-

an. 

56501—1/5 lb 



  
  

  

    

1.) 

  

Product Descriptions 

SPECIALTY SALADS 

13.) Black Bean & Farro: 
Ancient farro grain, black 
beans, sweet corn, scallion 
and fragrant cilantro are 
dressed with a full flavored 
jalapeno lemon dressing.  

15016—1/5 lb 

14.) Moroccan Chickpea: 
Tender chickpeas, crunchy 
carrot, toasted almonds, 
peppers, green onion and 
sweet golden raisins 
dressed in a spiced curry 
vinaigrette. 

11027—1/5 lb 

 

   

   

   



1: Ancient Grains with Beets *2020 NEW ITEM* 2: Broccoli Cauliflower Base 

3: Carrot & Raisin  4: Rotisserie Chicken Salad Base  

5: Citrus Cranberry Quinoa 6: Cranberry Relish*** 



7: Fire Roasted Salsa *2020 NEW ITEM* 8: Marinated Cucumber Salad 

9: Marinated Squash & Feta 10: Pickled Beets 

11: Sweet & Sour Cucumber Salad 12: Greek Quinoa & Wheat Berry w/ Feta 



13: Black Bean & Farro  14: Moroccan Chickpea 



  
  

  

    

1.) 

  

Product Descriptions 

DESSERTS 

1.) Caramel Apple 
Mousse***: A perfect 
blend of whipped topping 
and vanilla pudding. Mixed 
in with apples, chocolate 
and peanuts to make a per-
fect treat! 

52025—1/7 lb 

2.) JFK Cherry Confetti: 
Whipped topping com-
bined with cherry jello. 

99620—1/9.5 lb 

3.) Confetti Fluff: Strawber-
ry, orange and lemon gela-
tin chunks are folded into 
whipped topping to pro-
vide a colorful treat! 

62608—1/7 lb 

5.) Eggnog Mousse***: 
The flavors of your favorite 
holiday beverage, eggnog, 
in a creamy mousse. 

52017—1/4 lb 

4.) Cranberry Fluff***: This 
blend of whipped topping, 
crushed pineapple, cranber-
ries, oranges, mini marshmal-
lows and strawberry gelatin 
chunks provides a colorful 
and tasty side dish. 

52028—1/7 lb 

6.) Fruit Fluff: Peaches, pine-
apple, pears, mandarin orang-
es, fruit cocktail, mini marsh-
mallows, and peach gelatin 
cubes are folded into a pine-
apple flavored whipped top-
ping to complete a fresh fruit 
filled dessert.  

53028—1/7 lb 

7.) Hawaiian Fruit Salad: 
These five ingredients: or-
anges, pineapple, whipped 
topping, coconut, and 
marshmallows give this 
product a tropical appeal! 

57028—1/7 lb 

8.) JFK Orange Confetti:  
Whipped topping com-
bined with orange jello. 

99622—1/9.5 lb 

9.) Pistachio Fluff: Pistachio 
pudding, whipped topping, 
crushed pineapple, marsh-
mallows, lime and lemon 
gelatin bits! 

54028—1/7 lb 

10.) Pumpkin Mousse***: 
A perfect blend of whipped 
topping, pumpkin, vanilla 
pudding, brown sugar and 
spices that are whipped to-
gether for a perfect fall/
holiday treat. 

71025—1/6 lb 

11.) Strawberry Delite: 
Sweet strawberries blend-
ed with mini marshmal-
lows, pineapple, and a 
creamy whipped topping. A 
summertime treat! 

11076—1/8 lb 

12.) Taffy Apple Base:*** 
Whipped topping, cream cheese, 
brown sugar, and pineapple juice 
are blended to create this unique 
apple salad base. Just add diced 
granny smith and red delicious 
apples. Garnish with chopped nuts 
or candy bar topping to complete 
this healthy snack! 

71026—1/7 lb 



  
  

  

    

1.) 

  

Product Descriptions 

DESSERTS 

13.) Chocolate Mousse: An 
airy and light chocolate 
mousse, plain and simply 
stated for when you just 
need a little chocolate.   

52021—1/2.5 lb 

  

   

   

   



1: Caramel Apple Mousse *** 2: JFK Cherry Confetti Fluff 

3: Confetti Fluff  4: Cranberry Fluff *** 

5: Eggnog Mousse*** 6: Fruit Fluff 



7: Hawaiian Fruit Salad 8: JFK Orange Confetti Fluff 

9: Pistachio Fluff 10: Pumpkin Mousse*** 

11: Strawberry Delite  12: Taffy Apple Base*** 



13: Chocolate Mousse 



  
  

  

    

1.) 

  

Product Descriptions 

GELATIN CUBES 

1.) Blueberry Gelatin Cu-
bes: Blueberry jello cut into 
cubes. 

64120—1/4 lb 

2.) Lemon Gelatin Cubes: 
Lemon jello cut into cubes. 

64100—1/4 lb 

3.) Lime Gelatin Cubes: 
Lime jello cut into cubes.  

64110—1/4 lb 

5.) Strawberry Gelatin Cu-
bes: Strawberry jello cut 
into cubes. 

64140—1/4 lb 

4.) Orange Gelatin Cubes: 
Orange jello cut into cubes. 

64130—1/4 lb 

 

   

   



1: Blueberry Gelatin Cubes  2: Lemon Gelatin Cubes 

3: Lime Gelatin Cubes 4: Orange Gelatin Cubes 

5: Strawberry Gelatin Cubes 


