
...the house of wholesome

louisiana 
backyard 
CAJUN 
GUMBO™  
(shown above)

new orleans  
front porch 
CREOLE 
JAMBALAYA™ 

our latest creationsPRODUCT CATALOG

BUFFALO CHICKEN 
SOUP MIX



Quicker cooking, each mix prepares in 30 to  
45 minutes and makes 5 to 9, one-cup servings
A few simple fresh additions complete each meal
Clear cello packaging showcases the beauty of 
the natural ingredients
Gluten Free, Non-GMO, no added salt or 
preservatives, and nothing artificial ever 
All mixes are plant-based and vegan-friendly
Recipe alternatives available online

arizona sunset 
ENCHILADA™

cincinnati style 
SWEET CHILI™ 

cali coastline
CREAMY 
CAULIFLOWER™

homemade in minutes®

pennsylvania 
woodlands 
MUSHROOM 
BARLEY™

Contains Gluten

pacific rim 
GINGERED 
CARROT & 
COCONUT™

montana 
creekside   
CLASSIC CHILI™  

connecticut 
cottage 
CHICKEN 
NOODLE™ 

kentucky 
homestead 
CHICKEN 
& RICE™ 

mississippi 
delta 
TOMATO 
BASIL™ 

SOFI™ AWARD 
south of 
the border 
TORTILLA™

florida sunshine 
RED PEPPER   
CORN 
CHOWDER™

jonny’s favorite
SOUTHWESTERN 
CHICKPEA™

thai wai
COCONUT CURRY™

...the house of wholesome

chicago bistro 
FRENCH 
ONION™

new orleans  
front porch 
CREOLE 
JAMBALAYA™ 

new orleans 
front porch
CREOLE
JAMBALAYA™ 



homemade in minutes® 

wyoming 
fireside 
BEEF 
GOULASH™

thai style 
GOLDEN 
PEANUT™

virginia 
blue ridge 
BROCCOLI 
CHEDDAR™

washington 
high plains  
POTATO LEEK™

the original
minnesota heartland 
ELEVEN BEAN™

Gluten Free

Nothing Artificial

No Added Salt

thai wai 
COCONUT 
CURRY™

(shown below)

hearty meals
Slow simmering soups, each mix makes 
10 to 18, one-cup servings
A handful of fresh additions complete each meal
Clear cello packaging showcases the beauty 
of the natural ingredients
Gluten Free, Non-GMO, no added salt or 
preservatives, and nothing artificial ever 
All mixes are plant-based and vegan-friendly 
Recipe alternatives available online



california 
gold rush 
WHITE BEAN 
CHILI™

new york 
corner cafe 
MINESTRONE™

nebraska 
barnraising 
SPLIT PEA™

vermont  
farmhouse 
APPLE SAUSAGE 
& BEAN™ 

SOFI™ AWARD 
illinois prairie 
CORN 
CHOWDER™

michigan 
ski country 
CHILI™

indiana harvest 
SAUSAGE  
& LENTIL™

minnesota 
heartland 
ELEVEN BEAN™

ohio valley 
VEGETABLE™ 

dakota territory 
BEEF BARLEY 
STEW™  

Contains Gluten

colorado 
campfire 
CHICKEN 
STEW™

rocky mountain 
trail 
LOADED POTATO™ 

spiced & sweet 
BUTTERNUT 
SQUASH & LENTIL™

(shown below)

texas wrangler 
BLACK BEAN™  

little italy 
WEDDING™

Contains Gluten

spiced & sweet
BUTTERNUT  
SQUASH & LENTIL™

TO ORDER: Call 803 315 0692 or email orders@goodfoodservices.com 

louisiana 
backyard 
CAJUN 
GUMBO™ 



                          dip & baking mixes

TO ORDER: Call 803 315 0692 or email orders@goodfoodservices.com 

spinach & cheddar 
FRITTATA MIX

The same art of seasoning that goes into our soup mixes gives our 
dip and baking mixes their delicious flavor. Easy mixes for wonderful 
homemade taste, from our kitchen to yours!

classic 
SPINACH ARTICHOKE DIP MIX

avocado & dill 
GREEN GODDESS DIP MIX

chipotle 
TACO DIP MIX

appalachian trail  
CORNBREAD MIX

nonna’s cheesy 
BAKED POLENTA MIX

Wholesale Information 2025:  For information or to place an order, please email: orders@goodfoodservices.com | 
803-315-602 call/text.  All mixes ship in 8-unit cases with shelf-ready trays accompanying the soup mixes.  

Floor displays and spinner racks are available upon request. 

allnew



GoodFoodServices.com 

life is better from scratch - 
our mom certainly thought so..  

The Anderson House family grew up believing the kitchen is the heart of the home 

and, to this day, all our recipes start in the same family kitchen. 

In 1983, our mom Trisha set up a table at a local holiday market 

and unknowingly created Frontier Soups, what has now become a second-generation 

family endeavor.  

With a shared passion for deliciousness, clean ingredients, and at-home family meals, 

we are your shortcut to homemade. So, gather around the kitchen table and enjoy!  

From our house to your home, welcome to Anderson House. 

Jon & Matt Anderson


