
APPLE CINNAMON BREAD PUDDING: A favorite – scrumptious bread pudding topped with mouth-watering apple raisin  
cinnamon sauce.  Superb when warm!  7 lb. 
……………………………………………………………………………………………………………………………………………… 

 
OLD FASHIONED BREAD PUDDING: A homestyle bread pudding prepared with rich egg custard, raisins, and a splash of vanilla.  
5 lb.
……………………………………………………………………………………………………………………………………………… 
 
BLACK FOREST CHEESE DELIGHT: A rich and creamy cheesecake type filling on a chocolate cookie crumb crust, topped with 
more chocolate crumbs and generous amounts of cherries and you have one of the most exciting new “Delights”.  This dessert treat 
will be a favorite!  7 lb.
……………………………………………………………………………………………………………………………………………… 
 
LEMON CHEESE DELIGHT: A wonderfully, refreshing dessert consisting of a sweet, sour cream and cream cheese mixture over a 
rich, lemony filling.  7 lb. 
……………………………………………………………………………………………………………………………………………… 
 
DOUBLE CHOCOLATE PUDDING: A rich and creamy pudding made with imported dark chocolate, Dutch cocoa, vanilla and lots 
of cream.  This dessert is a delicious indulgence. It can be served as is, or it works beautifully in pies and layered parfait cups.   
2/4 lb. bags 
……………………………………………………………………………………………………………………………………………… 
 
RICE PUDDING: Superbly delicious, creamy, cooked pudding made with just the right amount of vanilla and cinnamon. 3/4 lb. bags 
……………………………………………………………………………………………………………………………………………… 
 
PEANUT BUTTER CRUNCH: A sweet, rich mousse-like dessert with whipped topping, peanut butter, marshmallow cream and 
chocolate peanut butter candy bits.  5 lb. 
……………………………………………………………………………………………………………………………………………… 
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      Winter Gardens, a family owned  

  business, has over 40 years of experience producing high quality foods.  
  Centrally located in the heart of Pennsylvania we have access to some of the  
  freshest ingredients. Combine this with our dedication to quality, integrity  
  and consistency, and it’s obvious how we form and maintain our valued  
  partnerships. 
   Our flexible R&D team is comprised of a creative, experienced  
   staff. Whether using our extensive collection of established  
   recipes or developing a custom formula, our team quickly  
   responds to client requests. 
 
 
  Food safety is a priority. In addition to being a USDA facility, we also have a  
  complete HACCP program and conduct extensive pathogen monitoring. We  
  expect a similar commitment from our vendors, so each potential supplier  
  must first undergo an extensive audit before being granted approval. Our  
  experienced team of associates is committed to the same level of quality and  
  consistency. 
 
 
  Our service policy is simple. We do whatever it  
  takes to keep you happy. It’s reflected in  
  everything we do... So call us. We’ll be on  
  your doorstep at a moment’s notice ready to  
  discuss the ways we can help your  
  business grow. 
 
 
  Our phone numbers are 717.624.4911 and 800.242.7637 
   
 
  To send us a letter, comment or information requests you’ll need this. 
  Winter Gardens Quality Foods, Inc. 
  P.O. Box 339  
  304 Commerce Street 
  New Oxford, PA 17350 
  www.wintergardens.com 

ENTREES 
 

GRILLED CHICKEN BREAST IN MARINADE: Boneless chicken breast marinated in lemon zest, garlic, salt and pepper.  Our 
hand-grilled chicken is tender, flavorful and delicious with lots of potential for use in salads, sandwiches and entrees.  5 lb. 
……………………………………………………………………………………………………………………………………………... 
 
MACARONI AND CHEESE: Tender elbow macaroni blended in a tasty cheddar flavored cheese sauce.  3/8 lb. bags in box 
……………………………………………………………………………………………………………………………………………... 
 
MEATBALLS & MARINARA: Classic Italian meatballs made with the perfect blend of veal, pork, beef, garlic and Romano.  
Hand-made and cooked to perfection, then covered with an Old World chunky marinara sauce with basil.   2/4 lb.   
……………………………………………………………………………………………………………………………………………… 
 
REDSKIN MASHED POTATOES: Creamy smashed potatoes, some potatoes with skin on for texture and flavor blended with 
cream butter, salt and pepper and a touch of garlic.  3/6 lb.   
……………………………………………………………………………………………………………………………………………… 
 
 
 

SIDES 
 

CRAB DIP BASE: Seasoned cream cheese and sour cream base for crab dip…just add crab meat.  10 lb.  
……………………………………………………………………………………………………………………………………………… 
 
IMPERIAL SAUCE: The classic version with mayonnaise, lemon, worchestershire and seafood seasoning. 5 lb.  
……………………………………………………………………………………………………………………………………………… 
 
MARINARA SAUCE: Ripe tomatoes simmer with garlic, Italian herbs and spices. 2/8 lb.  
……………………………………………………………………………………………………………………………………………… 
 
SOUTHWEST BLACK BEAN SALSA: Diced Tomatoes, Black Beans, Onions, Sweet Corn and Jalapeno Peppers in a spicy tomato 
sauce seasoned with Lime, Cayenne red pepper, Cumin, Cilantro and Garlic. 5 lb., 2/5 lb.  
……………………………………………………………………………………………………………………………………………… 
 
 

MEAL SOLUTIONS 



PASTAS, GRAINS & HEALTHY ALTERNATIVES 

 
PASTA SALADS 

 
ALL AMERICAN PASTA SALAD: Tri-Color Rotini Pasta, Sliced Roasted Red Pepper, Diced Onions, Diced Red Pepper, 
Parsley, Diced Yellow American Cheese, Diced Pepper Jack Cheese, Salt & Black Pepper,  
Sugar, Garlic and Red Pepper Flakes mixed in a Vinaigrette Dressing.  5 lb.
……………………………………………………………………………………………………………………………………… 

 
CAPELLINI PASTA SALAD W/ASIAGO CHEESE: Capellini (Angel Hair) pasta with diced tomatoes, onions, jalapeno  
peppers and asiago cheese in a basil and oil dressing.  5 lb. 
…………………………………………………………………………………………………………………………………………… 
 
ORZO PASTA SALAD BASE: Tender Orzo pasta tossed in an aromatic Lemon Herb dressing. 5 lb.
…………………………………………………………………………………………………………………………………………… 
 
 

 
GRAINS & HEALTHY ALTERNATIVES 

 
AMISH STYLE BAKED LIMA BEANS: Flavorful butter beans slowly cooked in a dark molasses and bacon, Amish style sweet, 
tasty sauce.  2/4 lb. 
…………………………………………………………………………………………………………………………………………… 
 
FOUR GRAIN SALAD WITH ROASTED GARLIC AND PARMESAN DRESSING: Wheat Berries, Red Quinoa, Wild and 
Brown Basmati Rice blended with Roasted Corn, and Black Beans in a Roasted Garlic Parmesan Dressing.  5 lb.
…………………………………………………………………………………………………………………………………………… 
 
RED AND GOLD QUINOA SALAD: Red and Gold Quinoa with Red Bell Peppers, Edamame, Ginger and Coconut blended with 
Orange Juice, Coconut Water, Sesame Oil Vinaigrette. 5 lb.
…………………………………………………………………………………………………………………………………………… 
 

 BROCCOLI CHEDDAR CHOWDER: A creamy, cheddar cheesy soup with broccoli florets, tender veggies and perfectly cooked  
potatoes. 2/4 lb. 
……………………………………………………………………………………………………………………………………………… 
 

CHICKEN CORN SOUP: A hearty Pennsylvania Dutch style favorite made with chicken and white and yellow corn in a flavorful 
chicken based stock.  This soup is a meal in a bowl.  2/4 lb.
……………………………………………………………………………………………………………………………………………… 
 

CHICKEN NOODLE SOUP: An old fashioned favorite loaded with homestyle noodles, tender chunks of white meat chicken and 
 gently seasoned with parsley.  2/4 lb.   
……………………………………………………………………………………………………………………………………………… 
 
CHILI WITH BEANS: Lean ground beef, green peppers, onions and kidney beans simmered with  tomatoes, garlic and jalapenos.  
Seasoned with just the right touch of spices.  2/4 lb. 
……………………………………………………………………………………………………………………………………………… 
 

HEARTY VEGETABLE SOUP: A chunky vegetable stew with fresh herbs and a touch of lemon. 2/4 lb. 
……………………………………………………………………………………………………………………………………………… 
 
LOADED BAKED POTATO SOUP: This soup has everything you’d stuff into a baked potato…cheddar cheese, sour cream, green 
onions, butter, salt and pepper.  The red skin potatoes are gently cooked and flavorful.  This is a hearty and flavorful soup!  2/4 lb. 
……………………………………………………………………………………………………………………………………………… 
 
MARYLAND STYLE CRAB SOUP: A traditional Chesapeake favorite teaming with crabmeat and vegetables in a tomato based 
sauce.  We throw a couple of jalapenos into the pot for that extra kick of flavor!  2/4 lb.     
……………………………………………………………………………………………………………………………………………… 
 
PENNSYLVANIA DUTCH STYLE CHICKEN POT PIE: This hearty combination of pulled chicken, egg noodle squares, potatoes 
and finely diced vegetables in a rich chicken broth.   It is a delicious local favorite that is well loved all over the country.  2/4 lb. 
……………………………………………………………………………………………………………………………………………… 
 
TOMATO BISQUE: Crushed tomatoes, roasted garlic and gently sautéed and pureed vegetables, are blended into sweet cream and 
chicken stock.  Basil enhances this delicious combination of flavors and textures.  2/4 lb. 
……………………………………………………………………………………………………………………………………………… 
 

TRIPLE SQUASH SOUP: A puree of pumpkin, butternut, acorn squash with warm spices.  2/4 lb. 
……………………………………………………………………………………………………………………………………………… 
 
VEGETABLE BEEF SOUP: Potatoes, carrots, corn, onions, celery, green beans, peas and baby limas gently simmered with 
 tender beef in a chunky tomato broth.  2/4 lb. 
……………………………………………………………………………………………………………………………………………… 
 
 
 

 

SOUP AND STEW 



AMERICAN CLASSICS 
 

AMISH MACARONI SALAD: Everyone’s Favorite!  This perfect regional recipe features a mouth-watering blend of tender  
macaroni, fresh carrots and green peppers blended in our Amish style dressing.   
5, 10, 30 lb., 6/1 lb., 6/2 lb., 12/6 oz. 
……………………………………………………………………………………………………………………………………………… 

 
DUTCH POTATO SALAD: Fresh tender potatoes and diced eggs blended together with crisp celery and onions, then mixed together 
with our great Pennsylvania Dutch style dressing.  5, 10, 30 lb., 6/2 lb. 
……………………………………………………………………………………………………………………………………………… 
 
POTATO SALAD W/EGG: A delectable blend of potatoes, eggs, and spices with just a touch of onion and garlic for a wonderful 
“homemade” taste!  10 lb. 
……………………………………………………………………………………………………………………………………………… 
 
RED POTATO SALAD: Tender red potatoes w/skins in a savory, creamy mustard dressing.  10 lb. 
……………………………………………………………………………………………………………………………………………… 
 

CREAM SLAW AMISH STYLE: Finely chopped cabbage blended with our tasty Pennsylvania Dutch style dressing.  5, 10, 30 lb.,  
6/2 lb.  
……………………………………………………………………………………………………………………………………………… 
 

CREAMY COLE SLAW: Diced cabbage and shredded carrots blended with a delicious creamy dressing. 10 lb.  
……………………………………………………………………………………………………………………………………………… 
 

AMISH PEPPER SLAW: Fresh finely chopped cabbage marinated in a tangy sweet and sour dressing.  10 lb.   
……………………………………………………………………………………………………………………………………………… 
 
 

 
 
 
 
 

 
 
 
 

 
 
 

SALADS 

EGGS 
 

RED BEET EGGS: Tasty hard-boiled eggs soaked perfectly in a sweet and sour marinade.  60 ct., 6/12 ct., 6/6 ct.
……………………………………………………………………………………………………………………………………………… 
 
RED BEET EGGS (PRE-PACK): Two red beet eggs conveniently packed in a plastic pouch.  Makes a great “grab & go” snack.   
Salt packet included!  12/2 pk. 
……………………………………………………………………………………………………………………………………………… 
 

SANDWICH / PLATED SALADS 
 

CLASSIC CHICKEN SALAD: Chunky-style white chicken blended with celery in a lightly seasoned dressing.  3 lb. 
……………………………………………………………………………………………………………………………………………… 
 

GOURMET CHICKEN SALAD: Chunky all white meat chicken blended perfectly with onions, green peppers, seasonings and  
mayonnaise.  3 lb.  
……………………………………………………………………………………………………………………………………………… 
 
EGG SALAD: Hard cooked eggs delicately blended just right with mayonnaise and a hint of seasoning.  3 lb.  
……………………………………………………………………………………………………………………………………………… 
 
MD STYLE SEAFOOD SALAD: A mouth-watering blend of surimi seafood complemented with fresh celery, parsley, lemon and  
pepper in a mayonnaise dressing.  3 lb.  
……………………………………………………………………………………………………………………………………………… 
 
TUNA SALAD: A delicious tasting tuna mixed together with fresh eggs and crunchy celery, blended in a mayonnaise dressing with  
onion, salt and parsley.  5 lb. 
……………………………………………………………………………………………………………………………………………… 
 
CLASSIC TUNA SALAD: Chunky-style tuna blended with a lightly seasoned mayonnaise dressing.  3 lb. 
……………………………………………………………………………………………………………………………………………… 
 

 
 
 
 

 
 
 

SALADS 


