
simplyfresh3
featured 

recipes

Holiday Dessert Ideas
Page 6

Super Bowl
Quick ‘n’ Easy Snacks

Page 8

FALL / WINTER ‘16 - ‘17

MADE EASY!
Party Planning

Feast this Thanksgiving
Page 4



TABLE of CONTENTS

4 Grace & Gratitude
 Celebrate the holidays with the best
 of Mrs. Gerry’s!

6 The Sweetest of Holidays
 Our desserts are sure
 to delight!

8 Simply Super
 Mrs. Gerry’s Grab & Go will make you the
 champ at your Super Bowl party!

10 Coast-to-Coast
 Will our number one product
 surprise you?

A LETTER from MRS. GERRY

Faith, family, and quality are the foundation of our 

organization, and have been our guiding values through each 

generation of the business. From our first plant in 1973 – a humble 

1,100 square feet – to our current 215,000 square foot facility which 

produces 35-million pounds of product each year, Mrs. Gerry’s 

Kitchen provides the best salads and sides coast-to-coast.

Our 200 employees produce 120 different products, including 

pasta salads, coleslaws, salad kits, desserts, the popular Premium 

Mashed Potatoes that were introduced in 2005, and of course, 

the recipe that started it all – Mrs. Gerry’s Original Potato Salad. 

While our potatoes aren’t peeled by hand anymore, the flavor, 

quality, and small batch approach are still the hallmarks of every 

product sold. We use local ingredients whenever possible, and are proud to say 90% of the potatoes used 

in our potato salads are grown within 15 miles of our home base of Albert Lea, Minnesota.

Speaking of home, our community has supported our growth over the decades, and is where we commit 

much of our giving back. Last year we raised a total of $34,000 for the United Way of Freeborn County. 

And our employees aren’t only generous financially, they are also generous with their time and talents. 

They held many different fundraising events in support of the United Way, including a cookbook sale 

featuring employees’ recipes, a silent auction, and a bake sale. In addition to United Way, we support the 

Salvation Army and many other local charities and benefits.

With a continued focus on keeping things new and fresh, our R&D team combines suggestions from our 

customers with the most current industry trends, which this past year resulted in eight new additions 

to our Mrs. Gerry’s  offerings: Gourmet Macaroni & Cheese, Sweet Pepper Slaw, Smoked Gouda Pasta, 

Traditional Potato Salad, Mandarin Orange Mist, Country Style Gravy, Sweet Bacon Tortellini Kit, and 

Honey Ginger Pasta. These products are available at your local grocer behind the deli counter. Be sure to 

ask for them by name.

As we reflect on 2016 and look forward to our future, we are so grateful for your support and enjoyment 

of our products on dinner tables across the US. We are excited to continue bringing you the freshest 

quality, finest ingredients, and tastiest recipes each and every season.

With thanks,

Gerry Vogt
President
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GRACE 
&

          GRATITUDE
featured recipe

CRANBERRY ORANGE NUT BREAD
Preheat oven to 350°F. Grease or spray 
9x5 loaf pan; sprinkle with a very small 
amount of sugar and tap pan so sugar 
spreads around evenly. In a large mixing 
bowl, cream butter and sugar. Add eggs 
one at a time and beat until light and fluffy. 
Combine dry ingredients; add alternately 
with Mrs. Gerry’s Cranberry Orange Relish 
to creamed mixture. Stir in walnuts. Spread 
batter evenly into prepared pan. Bake at 
350°F for 55-60 minutes or until loaf tests 
done with wooden pick. Cool in pan for 10 
minutes. Remove from pan and cool on a 
wire rack. Enjoy!

featuredproducts
• Three Bean Salad
• Premium Mashed Potatoes
• Premium Poultry Gravy
• Cranberry Orange Relish

INGREDIENTS

· ½ cup butter, softened

· ¾ cup sugar

· 2 large eggs

· 2 cups all-purpose flour

· 1½ tsp. baking powder

· ½ tsp. baking soda

· ½ tsp. salt

· 1 cup Mrs. Gerry’s Cranberry 
  Orange Relish

· ½ cup chopped walnuts

54



theSWEETEST of
HOLIDAYS
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We’re not just salads and sides! Mrs. Gerry’s offers a variety of desserts to help 
end your gathering on a sweet note. From Cheesecake Supreme to Pumpkin ‘N’ 

Spice, our crèmes are sure to please even the sweetest of sweet tooths!

Caramel Fudge Parfait
Layer Caramel Crunch Crème, 

hot fudge, and Spanish peanuts. 
Top with whipped topping and 

chocolate shavings.

Strawberry Cheesecake Swirl
Layer graham cracker crumbs 
and Cheesecake Supreme. Top 
with whipped topping and fresh 
strawberries.

Cookies N Crème Parfait
Layer chocolate sandwich cookie 
crumbs and Cookies N Crème. 
Top with whipped topping and a 
chocolate sandwich cookie.

Cranberry Orange Slush
Freeze Cranberry Orange Relish, 
frozen orange juice concentrate and 
water. Thaw and mix with lemon-lime 
soda.

Cranberry Cheesecake Trifle
Cranberry Cheesecake, pound cake, 

and Cheesecake Supreme topped with 
cranberries and walnuts.

Ingredients
· 2 cups flour 
· 1½ cups oatmeal 
· ¾ cup brown sugar 
· 1 cup soft margarine 
· 3 cups Cheesecake Supreme 
· 2 cups drained Mrs. Gerry’s 
  Cranberry Orange Relish 

Cran-Orange Cheesecake Bars
Preheat oven to 350°F. Combine flour, oatmeal, sugar, and margarine. Mix until crumbly; 
reserve 1 cup of mixture. Press remainder into 9x13-inch pan and bake for 15 minutes. 
Bake remaining crumbs on separate pan at 350°F for 10 minutes. Cool completely. Spread 
Cheesecake Supreme and Cranberry Orange Relish on top. Top with remaining oatmeal 
mixture. Chill at 33° to 39°F for 1 hour before cutting into bars.

featured recipe



These quick and easy recipes will 
make you a game-day champion.

Grab. OPEN. SERVE.

Preheat oven to 350°F. Spray jellyroll pan with 
non-stick cooking spray. Pat crescent roll dough 

into a jellyroll pan. Let stand 5 minutes. Pierce with 
fork. Bake for 10 minutes, let cool. Spread 12 oz. 

Old Fashioned Dill Dip on top of the cooled crust. 
Arrange the onion, celery, radishes, bell pepper, 

broccoli, cauliflower, and carrot on top of the Dill 
Dip. Top with shredded Cheddar cheese. Cover and 

let chill. Once chilled, cut into squares and serve.
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Products used:
· Old Fashioned Spinach Dip
· Old Fashioned Dill Dip
· Southwestern Dip
· Chicken Salad
· Egg Salad
· Tuna Salad
· Original Potato Salad
· Deli Fresh Coleslaw

Ingredients:
· 2 (8 oz.) packages of refrigerated crescent rolls
· 12 oz. Old Fashioned Dill Dip
· 1 small onion, finely chopped
· 1 stalk celery, thinly sliced
· ½ cup halved and thinly-sliced radishes
· 1 red bell pepper, chopped
· 1 ½ cups fresh broccoli, chopped
· 1 ½ cups fresh cauliflower, chopped
· 1 carrot, diced
· 12 oz. fine shredded Cheddar Cheese

Veggie Pizza
featured recipe



THE BEST in
SALADS & SIDES
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We are proud to say Mrs. Gerry’s products are available throughout the United 
States, including Alaska and Hawaii. Our products are available in retail and bulk 

sizes and are distributed by both retail and food service companies. 35-million 
pounds of 120 different products are produced each year, and the recipe that 

started it all, Mrs. Gerry’s Original Potato Salad, remains a top-seller to this day!



LET’S be
SPUDS

mrsgerrys.com


