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Soup & Salad
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Think comfort, think soup!

SFS Beef Cube 1/2” for Stew
(#740480, 10/5 lb avg)...$.20 off/lb

Bell & Evans Chicken Backs/Bones FF
(#710290, 4/10 lb avg)...$.05 off/lb

Packer Beef Bones
(#740987, 1/10 lb avg)...$.10 off/lb

SFS Chicken Cutlet Cubes
(#710199, 4/10 lb avg)...$.10 off/lb

Potato Soup Cheddar Yukon
(#312420, 4/4 lb)...$1.00 off/cs

Lobster and Crab Bisque
(#312176, 4/4 lb)...$1.00 off/cs

Maryland Crab Soup
(#312177, 4/4 lb)...$1.00 off/cs

Manhattan Clam Chowder
(#312434, 4/4 lb)...$1.00 off/cs

Butternut Squash Soup
(#312481, 4/8 lb)...$1.00 off/cs

Italian Wedding Soup
(#312136, 4/4 lb)...$1.00 off/cs

Mushroom & Brie Bisque
(#312421, 4/4 lb)...$1.00 off/cs

Ingredients
3/4 c EVOO (#256510)
1 1/2 pints large dice onions (#540010)
3 pints large dice celery (#510237)
3 pints large dice carrots (#510183)
3 pints large dice potatoes (#530050)
3 pints white mushrooms (#510475)
1 pint peas (#300327)
1 tbsp minced garlic (#510345)
2 1/2 lb cubed stew beef (#740475)
2 c flour (#226027)
1 c Major Elite Beef Base (#460128)
3 1/2 qt water
1 tsp fresh thyme (#510328)

Directions
Heat oil in a large stock pot. Saute beef 
and remove. Add onions, celery, garlic, 
carrots and saute lightly. Return beef, 
add flour and stir thoroughly. Add water 
and whisk in Elite Beef Base. Bring to 
boil, then lower to simmer. Add potatoes, 
mushrooms, peas and thyme. Cover and 
simmer for 45-60 minutes (extra water 
may be needed).

Looking for something hearty?
Major Beef Stew



Elite Clam Base, Paste, Gluten Free
(#460123, 2/2.5 lb)...$2.00 off/cs

Elite Lobster Base, Paste, No M.S.G.
(#460124, 2/2.5 lb)...$2.00 off/cs

Elite Mushroom Base, No M.S.G
(#460125, 2/2.5 lb)...$2.00 off/cs

Elite Chicken Base, No M.S.G.
(#460127, 2/2.5 lb)...$2.00 off/cs

Elite Beef Base, No M.S.G
(#460128, 2/2.5 lb)...$2.00 off/cs

Elite Vegetable Base, No M.S.G
(#460134, 2/2.5 lb)...$2.00 off/cs

Uni-Pro Saltine Crackers
(#250309, 500/2 ct)

Westminster Oyster Crackers
(#250123, 150/.50 oz)

Don’t forget the crackers!

2 oz butter (#415020)
8 oz carrots, medium dice (#510183)
6 oz celery, medium dice (#510237)
6 oz onion, medium dice (#540010)
1 tbsp fresh dill (#510325)
3/4 lb cooked chicken, rough chopped (#710183)
8 oz egg noodles (#220402)
5 oz Major Elite Chicken Base (#460127)

Heat butter in a large pot. Saute vegetables until tender. 
Add water and Elite Chicken Base. Bring to a boil and 
stir often. Add par-cooked pasta, chicken, and chopped 
dill. Bring to a boil and serve.

No one makes chicken soup like you!

Streetside Design Soup Cup Combo 12 oz
(#282364, 1/250 ct)

Streetside Design Soup Cup Combo 16 oz
(#282356, 1/250 ct)

Streetside Design Soup Cup Combo 8 oz
(#282352, 1/250 ct)

Take your soup to go!



Build a Sensational Salad!
Heritage Blend
(#560050, 3/1 lb)...$.50 off/cs

Salad Mix
(#560070, 4/5 lb)...$.50 off/cs

Liner Lettuce
(#510410, 4/6 ct)...$.50 off/cs

Romaine Hearts
(#510455, 12/3 ct)...$.50 off/cs

Grape Tomatoes
(#510872, 2/6 pint)...$.50 off/cs

Select Cucumbers
(#510255, 10/6 ct)...$.50 off/cs

Jumbo Carrots
(#510183, 1/50 lb)...$.50 off/cs

Radishes
(#510610, 2/7 ct)...$.50 off/cs

Go Beyond the Greens - Salads are about more than 
just the lettuce! Amp up flavors with fresh fruits and 
vegetables. Try adding in microgreens or fresh herbs.

Specialty Cheeses - Gone are the days of just tossing 
shredded cheese on top of a salad. Shaved asiago and 
smoked mozzarella have found their way to the plate. 
Dress up your salads with Artisan cheeses.

Something Pickled - A good salad should be composed 
of a variety of textures and flavors. A rising trend to 
consider tossing in your salad is pickled vegetables. 
This added crunch and tang can be just what you need 
to liven up your dish.

Out of the Box Garnishes - Every crouton has its place, 
but sometimes you need to go a little further with your 
salad toppings. Nuts, seeds, tortilla strips and dried 
fruits are all options to help spice up a salad.

Tips for Building a Better Salad

Pear Salad with Gorgonzola Ingredients
1 tbsp unsalted butter (#415038)
2 tsp brown sugar (#226132)
1/2 c raw walnut pieces (#260027)
1 medium ripe pear (#500752)
1/3 c crumbled Gorgonzola cheese (#440011)
4 c packed spring mix (#560045)
2 tbsp olive oil (#256511)
2 tbsp balsamic vinegar (#224222)
Salt (#264367) and pepper (#264283) (to taste)

Directions
In a medium skillet, melt butter and whisk in 
sugar over medium low heat. Add walnuts and 
let cook. Stir often, until sugar has caramelized 
on the walnuts, about 3 to 4 minutes. Remove 
from skillet and set aside.
Slice pear, 1/8 to 1/4 inch thick. Whisk together 
olive oil, balsamic vinegar, salt and pepper. Toss 
dressing with lettuce.
To assemble salad, place lettuce in a bowl and 
top with walnuts, pears, and Gorgonzola cheese.

Recipe adapted from naturallyella.com



Ahi Tuna
(#342099, 40/4 oz)...$1.52/ea

Norwegian Salmon Fillet
(#342096, 26/6 oz)...$3.85/ea

Smoked Salmon Fillet
(#346285, 1/2 lb avg)...$1.13/oz

Jumbo Lump Crab Meat
(#890016, 12/1 lb)...$2.08/oz

IQF Squid Rings
(#342038, 1/10 lb)...$.32/oz

Cooked 16-20 P&D Shrimp Tail On
(#336151, 5/2 lb)...$.52/ea

4 oz Cod Loin
(#346290, 40/4 oz)...$1.19/ea

Broken Lobster Meat
(#340097, 1/10 lb)...$1.18/oz

Seafood Toppers

White Quinoa
(#220712, 2/5 lb)...$27.53/cs

Red Quinoa
(#220716, 2/5 lb)...$27.53/cs

Couscous (Israeli)
(#220706, 4/5 lb)...$33.62/cs

Italian “Dark” Balsamic Vinegar
(#224223, 2/5 Liter)...$23.95/cs

Italian “White” Balsamic Vinegar
(#224225, 2/5 Liter)...$29.93/cs

SFS Beef Strips for Fajita
(#740519, 32/5 oz)...$.20 off/lb

SFS Fajita Chicken Breast FF
(#710550, 40/4.5 oz avg)...$.20 off/lb

SFS Ground Beef
*Try it in a Taco Salad!
(#740515, 1/10 lb)...$1.00 off/cs

SFS Beef Flat Iron Steak 
Recommend 4-5 oz
(#740411, 1/4-3 ctcw)...$.20 off/lb

Koch Chef’s Trim B&S Chicken 
Breast, 
Single Lobe, FF
(#710613, 2/27-6 oz)...$2.00 off/cs

Seedless Raisins
(#206810, 24/15 oz)...$2.00 off/cs

Chef Express Large Candied Walnut 
Pieces
(#260015, 3/2 lb)...$2.00 off/cs

Blanched Sliced Almonds
(#260021, 3/2 lb)...$2.00 off/cs

Slivered Almonds
(#260023, 3/2 lb)...$2.00 off/cs

Medium Pecan Pieces
(#260025, 3/2 lb)...$2.00 off/cs

Candied Pecan Pieces
(#260037, 3/2 lb)...$2.00 off/cs

Sunflower Kernals
(#260039, 3/2 lb)...$2.00 off/cs



Seasoned Cubed Croutons
(#246167, 250/.25 oz)...$2.00 off/cs

Seasoned Homestyle Crouton
(#246261, 4/2.5 lb)...$2.00 off/cs

Homestyle Cheese & Garlic Crouton
(#246265, 4/2.5 lb)...$2.00 off/cs

Plain Homestyle Crouton
(#246270, 4/2.5 lb)...$2.00 off/cs

Tri-Color Tortilla Strips
(#246248, 100/.5 oz)...$2.00 off/cs

Tri-Color Tortilla Salad Toppers
(#246250, 10/1 lb)...$2.00 off/cs

Wonton Strips
(#246252, 10/1 lb)...$2.00 off/cs

Potato Sticks
(#246256, 10/1 lb)...$2.00 off/cs

Crispy Onions
(#246258, 6/24 oz)...$2.00 off/cs

Ingredients
½ c red quinoa (#220716)
1 c water
2 slices bacon, diced (#610020)
2 medium apples, thinly sliced 
(#500054)
½ red onion, thinly sliced (#540140)
1 small bunch kale, rinsed well, stems 
discarded, and leaves torn into pieces 
(#510351)
1 tsp grated fresh ginger (#510349)
1 lb shrimp, peeled and deveined 
(#336141)
½ tsp paprika (#264259)
¼ tsp cayenne pepper (#264327)
2 tbsp olive oil, divided plus additional 
(#256511)
1 tbsp apple juice (#208001)
1 tbsp white balsamic vinegar 
(#224225)
¾ tsp salt (#264367)
Freshly ground black pepper (#264283)

Directions
Rinse and cook quinoa to package 
directions.
Cook bacon in a large nonstick skillet 
until crisp. Remove bacon and reserve. 
Add enough olive oil to the skillet 
to equal about 2 tablespoons when 
combined with bacon grease.
Heat oil over medium heat and add red 
onion and apple slices. Saute for 3-4 
minutes.
Add kale and ginger and cook until 
kale is wilted, using tongs to turn it 
every so often so it cooks evenly. 
Stir in quinoa and ¾ teaspoon salt.
Sprinkle shrimp with paprika, cayenne 
pepper, and salt to taste. In a separate 
skillet or on a grill pan, heat 1 
tablespoon oil and sauté shrimp for 2-3 
minutes, turning over halfway through.
In a small bowl, whisk together 
apple juice, balsamic vinegar, and 1 
tablespoon olive oil. Season with salt 
and freshly ground black pepper. Pour 
over quinoa/kale mixture. To serve top 
with shrimp and bacon crumbles.

Spicy Shrimp Fall Salad

Recipe adapted from spicysouthernkitchen.com



Hinged Tray 9” Clear Plastic
(#283312, 1/200 ct)

Hinged Tray 8” Clear Plastic
(#283333, 1/250 ct)

Hinged Tray White Foam 6”x 9”
(#283318, 1/200 ct)

Hinged Tray White Foam 8”
(#282014, 2/100 ct)

Hinged Tray White Foam 9”
(#282006, 2/100 ct)

Hinged Tray White Foam 9.5”
(#283321, 2/100 ct)

Ken’s Creamy Garlic Dressing
(#210084, 4/1 gal)...$1.00 off/cs

Ken’s Citrus Dijon Dressing
(#210147, 2/1 gal)...$1.00 off/cs

Ken’s Chardonnay Vinaigrette Dressing
(#210149, 2/1 gal)...$1.00 off/cs

Ken’s Asian Sesame Dressing
(#210137, 4/1 gal)...$1.00 off/cs

Ken’s Cucumber Wasabi Dressing
(#210205, 2/1 gal)...$1.00 off/cs

Ken’s Poppyseed Dressing
(#210075, 4/1 gal)...$1.00 off/cs

Fall Chopped Salad Ingredients
4 c romaine lettuce, chopped (#560080)
1 barlett pear, diced (#500752)
1 red apple, diced (#500054)
5 thick sliced bacon, cooked and chopped 
(#610002)
1/4 c dried cranberries (#206206)
1/4 c pecans, chopped (#260025)
1/4 c feta cheese (#435222)
1/2 c creamy poppyseed dressing (#210075)

Directions
In a large bowl combine romaine, pear, apple, 
bacon, cranberries, pecans and feta cheese. 

Add creamy poppyseed dressing as desired 
and toss.

Recipe adapted from therecipecritic.com



7 Stauffer Industrial Park
Taylor, PA 18517

800.800.0557

www.schiffs.com

Marketing Corner
Many consumers are choosing soups for a side as opposed to a meal, so the 
challenge for restaurateurs is to create menu options that feel like an entrée. Creamy 
soups are a popular option, especially for fall. Another option is to add stand-out 
garnishes like pine nuts, walnuts, or other crunchy toppers to create a well rounded 
dish.

Salads continue to surpass soups in sales. The key to salad sales is creating options 
that customers are not likely to make for themselves at home. Adding elements such 
as roasted vegetables and grains is a growing trend. Unique dressings are also a 
key in a consumer’s salad choice.

With these recipes and tips, we hope you’ll transform your soups and salads into 
super stars!


