
An Easy To Operate Profit Making 

Program For C-Stores



Introducing a new line of flavorful soups and 
sauces created by our award-winning chef for 
Eccles & Franklin. Fresh ingredients, great taste 
and good for you. You can’t beat that. Ask your 
representative what soups are available each 
month. We will make any soup you want with 
a minimum order.

Soups
 • Minestrone – Italian inspired classic of natural 
  beef broths, an array of fresh vegetables, pasta and low sodium ham.
 • Vegan Minestrone – Roasted vegetable & garlic broth, assorted vegetables and fine herbs.
 • Vegetable-Sirloin – Hearty vegetables with sirloin tips.
 • Vegan Vegetable – Roasted vegetable and tomato based broth with assorted sautéed vegetables, roasted   
  garlic and fresh herbs.
 • Southwestern Black Bean – Zesty Southwestern flavors of smoked tomato, fire roasted chili peppers,   
  fresh lime, cilantro and spices.
 • Beef Barley – Beef based soup with ground sirloin, tender barley and sautéed mirepoix.
 • Turkey & Wild Rice – Diced turkey with long grain white and wild rice, mirepoix and sage.
 • Chicken Noodle – Diced white and dark chicken, egg noodles and light flavors of sage and thyme. 
 • Split Pea – Split peas cooked in a flavorful broth, finished with light cream.
 • Lentil-Rice – Green lentils and long grain rice, roasted mirepoix and a hint of ham.
 • Cream of Mushroom – Earthy flavors of fresh mushrooms, white mirepoix and roasted garlic.
 • Cream of Celery – Sautéed celery combined with onion and carrot, light cream and thyme.
 • Cream of Chicken – Rich chicken velouté with diced white and dark meat, sautéed mirepoix and spices.
 • Cream of Potato – Chowder based soup with diced russet potatoes finished with basil pesto.
 • Potato-Cheese – Chowder based soup with russet potatoes and low sodium cheddar cheese.

• Cream of Broccoli – Cream based broccoli soup with a touch of   
 buttermilk.
• Vegetarian Chili – Hearty tomato based chili with zucchini, peppers,   
 onion, carrot, mushroom & kidney beans with flavors of garlic and   
 cumin.
• New England Clam Chowder – Tender clams, diced russet potatoes   
 and garden mirepoix in a velvety velouté with light cream and fresh   
 herbs.

Sauces
 
• Bolognese, Creole, Curried Plum, Vegan Primavera, Alfredo, Roasted
  Tart Apple and Vidalia Onion Gravy, Poultry, Pork and Sausage Gravy,  
 Natural Chicken, Beef and Vegetable Broths. 

Rich in taste, flavor, aroma and priced to sell.



Start-Up Package 
• Tabletop 2 Kettle Display
• Advertising & Promotion Material
• 1 Case 4 oz. Small Cups with Logo
• 1 Case 8 oz. Medium Cups with Logo
• 4 Soup Serving Spoons 
• 2 Cases Soup
• Cup Lids, Spoons, Logoed Napkins
• Start-Up Staff Training

Our soups and sauces are often organic and 
gluten, dairy and lactose free. They can be 
made lower in sodium and fat for the diet-
conscious. We take pride in creating rich tasting 
products that have absolutely no trans fats, no 
hydrogenated fats, artificial flavors, colors or 
preservatives.

Savory Sides
Hot Sides (Frozen):
Chipotle Mac & Cheese, Garlic Ranch Mashed 
Potatoes, BBQ Baked Beans, Campfire Corn, 
Green Bean Casserole, Sweet Potato Mash, Au 
Gratin Potatoes, Country Style Pinto Beans, 
Cheese Grits and Cheesy Polenta and Sage 
Corn Bread Stuffing.

Cold Sides (Frozen):
Asian Noodle Salad, Orzo Pasta Salad, Broccoli 
Slaw, Buffalo Style Potato Salad, Home-style 
Cole Slaw, Potato Salad and Macaroni Salad.



Where We Start . . .
Fresh, Natural, Ingredients 
Produce Soups that are High 
in Taste and Satisfaction

We created a new line of soups and 
sauces for C-Stores. The soups are full 
bodied, full flavored, good tasting and 
priced to sell.

There is no other product line available 
on a national or regional level that can 
equal  Eccles & Franklin’s combination 
of quality, taste and value for the 
money.

These products are available in 1 gallon heat sealed cook-chill bags with USDA nutritional labels, 
2 one gallon bags per case.  Reduced oxygen packaging will increase shelf life. C-Store Owners and 
Managers are impressed with the quality, consistency and taste of our soups and sauces and the way 
they add profit to the bottom line.

Where We Finish . . .

Eccles & Franklin Soups and Sauces 
are produced in Virginia, New York 
and California. Frozen and ready to 
heat and serve.

For more information call Steve 302-
332-6449; swildrick@culiquip.com. 
You can also email our sales team at 
info@ecclesandfranklin.com.


