




In 1946. young Albert Braswell returned from World War II with a GI Bill and no job Using 
his mom·s recipe. he began selling pear preserves out of the back of his truck. 

Seventy years later. Braswell Food Company has grown into a true Southern tradition and 
one of the country's largest producers of specialty preserves. dressings. and condiments. 
All of our products are made in small batches. using only the finest all natural ingredients 

available. 

Braswell's believes strongly in using packaging that is not only beautiful. but reusable 
and friendly to our environment as well. Preserves in European drinking glasses. 

dressings in Italian inspired wine carafes � it's a perfect combination of practicality. 
functionality and great taste. Braswell's products have received numerous awards. 

including several NASFT sofl TM awards for product and packaging excellence. 

Everyone's Talking 
about Braswell's! 

"Braswell's Select Fig Preserves -

Best of the South!" 
Southern Living Magazine 

"Braswell's has been pleasing Southern 

palates since 1946." 

Taste of the South Magazine 

Braswell's Select ... Not only is it recyclable, 

it's reusable. It's better for the environment 

to have it in glass." 

Chef Sara Moulton, Good Morning America 

"The company's all-natural line of salad 

dressings come in perfectly Southern f lavors, 

such as Vidalia Onion & Summer Tomato and 

Peach Vanilla. The attractive bottles have one 

brilliant feature: They're reusable!" 

Fancy Food & Culinary Products Magazine 
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Fig 
Preserve 

Item #2050 Net Wt. 13 OZ. 

Peach Apricot 
Preserve 

Item #2038 Net Wt. 13 OZ. 

Red Raspberry 
Preserve 

Item #2055 Net Wt. 13 oz. 

Strawberry 
Preserve 

Item #2080 Net Wt. 13 oz. 

Honey 
Mustard Dip 

Item #2073 Net Wt. 12 OZ. 

Peach 
Butter 

Item #2009 Net Wt. 12.5 OZ. 

Seedless Black 
Raspberry Preserve 

Item #2060 Net Wt. 13 oz. 

Strawberry 
Serrano Jam 

Item #2059 Net Wt.13 oz. 

Mango 
Jalapeno Jam 

Item #2058 Net Wt. 13 OZ. 

Pumpkin 
Butter 

Item #2005 Net Wt. 12.5 oz. 

Rhubarb Ginger 
Preserve 

Item #2040 Net Wt. 13 oz. 

Sweet 
Potato Butter 

Item #2044 Net Wt. 12.5 oz. 

Meyer Lemon Blood 
Orange Pepper Jelly 
Item #2068 Net Wt. 13 OZ. 

Raspberry Pomegranate 
Preserve 

Item #2066 Net Wt. 13 OZ. 

Rhubarb 
Raspberry Jam 

Item #2001 Net Wt. 13 OZ. 

Tart Cherry 
Preserve 

Item #2045 Net Wt. 13 oz. 

Orange 
Marmalade 

Item #2004 Net Wt. 12.5 OZ. 

Silver Safi
"' 

Red Award Winner 

Pepper Jelly 
Item #2002 Net Wt. 13 OZ. 

Spiced Apple 
Preserve 

Item #2070 Net Wt. 13 oz. 

Triple Berry 
Preserve 

Item #2077 Net Wt. 13 OZ. 
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Preserves, Jams in Footed Glassware 

We searched long and far for this beautiful footed juice glass before finding it in Europe. Our glassware has a beautiful shape 
and demure profile that makes it a perfect container for our favorite preserves.jams. honeys. mustards and relishes. 

Balsamic Sweet 
Onion Jam 
Item #1977 

Fig 
Preserve 
Item #2363 

Raspberry Peach 
Qiampagne Preserve 

Item #1982 

Strawberry 
Preserve 

Item #1976 

Chocolate 
Raspberry Preserve 

Item #2395.6 

Orange Apricot 
Preserve 

Item #1979 

Peppermint 
Fudge Sauce 
Item #2394.6 . 

Chocolate 
Strawberry Preserve 

Item #2396.6 . 

Silver Safi
™ 

Award Winner 

Red 
Raspberry Jam 

Item #1961 

Sweet 
Potato Butter 
Item #2368.6 

Red Pepper 
Jelly 

Item #2364 

Tart Cherry 
Preserve 
Item #2385 

Chocolate Tart 

Cherry Preserve 
Item #2397.6 
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Balsamic 
Herb 

Vinaigrette 
Item #2900 9 fl.oz. 

Miso Sesame 
Scallion 

Vinaigrette 
Item #2922 9 fl.oz 

Red Pepper 
Jelly 

Vinaigrette 
Item #2924 9 fl.oz. 

Creamy 
Vidalia Onion 

Dressing 
Item #2911 9 fl.oz. 

Peach 
Vanilla 

Dressing 
Item #2906 9 fl.oz. 

Vidalia® Onion 
Peppercorn 

Dressing 
Item #2912 9 fl.oz. 

Extra 
Virgin Italian 

Dressing 
Item #2917 9 fl.oz. 

Raspberry 
Vinaigrette 

Item #2909 9 fl.oz. 

Vidalia® Onion 
Summer Tomato 

Dressing 
Item #2915 9 fl.oz 
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Braswell's mustards have been known for years for their excellent flavor Made with whole grain or Dijon mustard. 
they re then infused with strong ingredients boldly taking them to the next level. We round out the line with some 
hometown favorites that we've been making since the 194o·s - Pepper Relish and sweet Vidalia® Onion Relish. All 
packaged in our reusable juice glasses. youll be enJoying these products for years to come. 

�---?-

Sweet Pepper 
Relish 

Champagne Dill 
Mustard 

Vidalia® Onion 
Relish 

Silver Safi
™ 

-

Chipotle 
Award Winner Hot Horseradish 

Mustard Mustard 
Truffle 

Mustard 
Item #2370.6 Net Wt. 9 oz. Item #2374.6 Net Wt. 9 oz. Item #2372.6 Net Wt. 9 oz. Item #2373.6 Net Wt. 9 oz. 

Wasabi 
Mustard 

Item #2375.6 Net Wt. 9 oz. 
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Seafood 
CollecLion 
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Horseradish 
Seafood Dip 
Item # 1153SC 

Net Wt. 9 OZ. 

Blackened Fin-N-Fish 
Seafood Seasoning 

Seasoning Item #4161SC 

Item #4165SC Net Wt. 6.25 oz. 
Net Wt. 6.25 oz. 

Seafood 
Mango Salsa 
Item #0532SC 
Net Wt. 9.5 OZ. 

Jamaican Jerk Savory Salmon 
Seasoning Seasoning 

Item #4163SC Item #4171 SC 
Net Wt 5. 75 oz. Net Wt. 7.25 oz. 

Seafood 
Cocktail 
Sauce 

Item #1147SC 

Seafood 
Collection 

Seafood 
Remoulade 

Dip 
Item #1154SC 
Net Wt. 10.5 oz. 
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V:da/,'d® On:on loMaio 
Cocl;ia./1 Party Mea.tba.lls 

Directions: 

Pour contents of one 1 lb. bag of frozen 

meatballs into crackpot and set on high 

heat. Add one 9 oz. carafe or 12 oz. bottle 

of Braswell's Vidalia® Onion Summer 

Tomato Dressing, stir and cover until 

thoroughly heated. Turn crackpot setting 

to warm for serving. 

G:
n:3

er Pea.ch 
Ch,'c_f'en Breasts 

Ingredients: 
4 (5 oz.) boneless skinless chicken breasts 

2/3 cup Braswell's Select Peach Apricot Preserves 

1/3 cup Braswell's Chipotle Mustard 

1/4 cup low sodium chicken stock 

1 tbsp. grated peeled ginger root or 1 tsp. ground ginger 

Directions: 

HEAT a large nonstick skillet coated with cooking 

spray over medium-high heat. Cook chicken 

about 5 minutes per side until browned and 

cooked through. Remove to plate; cover with foil 

and keep warm. S TIR remaining ingredients into 

skillet. Boil about 5 min. until slightly thickened. 

ADD chicken to skillet. Heat through. 

Customer Service Information 
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To order, contact K & G Sales Group at:

717-432-9127
Fax: 717-960-8468

Email: ginasgourmet@gmail.com

www.kgsalesgroup.com




