THAT’S YOUR ‘QUE.

PITMASTER CRAFTED, 100% HARDWOOD SMOKED, SIMPLY SEASONED MEATS.

WE DO MEATS. YOU DO YOU.

When you start with AUSTIN BLUES® Smoked Meats, you can create plates
of chef-driven, authentic barbeque that say a lot about you. Let your culinary
skills shine. Excite customers in a variety of ways. Inspire and instill pride in

your staff. Whatever you're looking to achieve, AUSTIN BLUES® Smoked Meats
let you go for it.




BREAKFAST BRISKET BISCUIT

Lo i

PULLED PORK GRILLED CHEESE THICK CUT BRISKET SANDWICH

PULLED CHICKEN SANDWICH FAJITA PORKBOWL RIP TIP BASKET
PACK

AUTHENTICITY PORK
AUSTIN BLUE S® Pit Smoked St. Louis Style Pork Ribs 45091  12pc 000000000
Is “ N M ISTA KA B L E ® AUSTIN BLUE S® Hardwood Smoked St. Louis Style Pork Ribs 31944 12 pc 000000000
AUSTIN BLUE S® Pecanwood Smoked Whole Rib Tips 42547 20 1b 000000000
Create crowd-pleasing plates of barbeque you'll AUSTIN BLUE S® Pecanwood Smoked Sliced Rib Tips 05858  4/51b 000000000
be proud to put your name on. Pink smoke rings. AUSTIN BLUE S® Hardwood Smoked Loin Back Ribs 17360 12 pc 000000000
Mahogany bark. Mouthwatering juices. AUSTIN BLUE S® Carolina-Style Pulled Pork 13426 2/5 b 000000000
. . AUSTIN BLUE S® Pit Smoked Pulled Pork 129726 2/51b 000000000
Our pitmasters honor tradition your guests AUSTIN BLUES® Carolina-Style Chopped Pork er857 251 000000000
will see, smell and taste in every bite. AUSTIN BLUE S® Pecanwood Smoked Pork S houlder 45108 2/51bavg 000000000

[ —
BEEF

SIZE
100% HARDWOOD SMOKED AUSTIN BLUE S® Pit Smoked Texas Prime Brisket, Whole 142837 2pc 000000000
Great flavor is built with great wood. Because only AUSTIN BLUE S® Pit Smoked Beef Brisket, Whole 14602  2pc 000000000
t | — Gk di . AUSTIN BLUE S® Pit Smoked Beef Brisket, Chopped 10799 2/5 b 000000000
SEELalamoReolIoISwoRC.Inga Fas you AUSTIN BLUE S® Pit Smoked Beef Brisket, Sliced 39029 2pc 000000000
barbeque the distinct smoky flavor and AUSTIN BLUE S® Pit Smoked Beef Brisket, Split, Sliced 31033 4-12pc 000000000
bright, rich color it deserves. AUSTIN BLUE S® Pit Smoked Beef Brisket, Pulled 129724  2/51b 000000000
AUSTIN BLUE S® Pit Smoked Beef Brisket, Pulled 129725  2/51b 000000000
PITMASTER CRAFTED PACK
Your meats are smoked up to 16 hours by o CHICKEN ITEM# 'qzg  DIST#
experienced pitmasters in Texas who know the AUSTIN BLUE S® Hardwood Smoked Chicken, Pulled 46881  2/51b 000000000
science of seducing meat to its most succulent state.
SIMPLY SEASONED IBNASRPB“E‘EJSUR
Our goal is to bring out the delicious, natural flavors FOODSERVICE
inherent in our top-quality meats. Never sauced and - = NAME
never limiting your operation’s back of house goals. EMAIL
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