* Memphis Red In Memphis and
places further East, they prefer their
sauce to be plenty tangy but also just
a little sweet and spicy. This sauce
combines apple cider vinegar, pure
cane sugar and a special blend of spices
to give you the right combination for
your pulled pork or just about
anything that goes on a BBQ grill.

CAROLINA

* More than 250
years ago, German immigrants settled
in present day South Carolina and
introduced their version of BBQ sauce
to a hungry nation. There are no
tomatoes in this sauce. Instead you
will find premium whole grain
mustard, tangy yellow mustard,
brown sugar and a touch of hickory
smoke. This sauce pairs perfectly with

: pork and is also outstanding with

For more than a century, beef or chicken.

American stockyards were the = moRTEWEST

gorterat duzingiign &9 remi ' * slsve:gtfed rispberr?g: gg{g Zcr)rlfégi?a?’csi
meat trade. American St_ockyard BBQ northwest, bbq spices, honey and &
~ sauces will transport you back to touch of smoky chipotle peppers to

the nostalgic days of a good meal and

- relaxed conversation, where food

~ was made with simple, all-natural
ingredients. Our gourmet sauces

_are hand-crafted in small batches,

bring you this unique sauce that is
perfectly suited as a sauce or glaze
for chicken, beef, or pork.

* Southelon Bwet This sauce is as

sweet and sultry as its namesake

3 capturi_ng ther egional'_ flavor musical style. Slather some of this
and unique style of stockyards sauce on some ribs and watch it glaze
to perfection on the grill. Brown

throughout the nati.
N A sugar, apple cider vinegar, and more
than 20 spices and seasonings
combine to create championship BBQ
flavor that you can enjoy at home.

L 1 * RO Pitneevite BBQ Pitmasters

each have their own secret weapon.
This is ours. This sweet sauce has a
heavy dose of dark brown cane sugar
with a hint of tangy mustard and a
touch of spice. Brush it on your ribs
or drizzle it on your brisket in the
last few minutes of cooking time and
you will have your own secret BBQ
Weapon.

HANSAS CITY

* Kansas City was
home to some of the largest stockyards
in the country and has a well-earned
reputation as one of the premier BBQ
cities in America. This sauce exemplifies
the sweet, spicy, and smoky tomato-
based sauces that Kansas City is known
for. From ribs to chicken; brisket to
burnt ends, you will not run out of
uses for this versatile sauce.

5 WASHINGTON
Y% Hurwest Apple This unique
: sauce combines sweet and tart
Washington apples with brown
sugar and a blend of spices that
complements any BBQ meal.
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Add the
sweet, smoky contents of this jar

to a couple of cans of beans and your
family will think you slow simmered
your gourmet bbq beans all day - don’t
Call for details worry, we won'’t tell them you had
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