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Seasonings

300-001: Mr. Pig BBQ Rub
300-0939: BBQ Pepper Medley
300-122: Mesquite BBQ

T559-806: Carolina Mustard BBQ
300-809: Sriracha BBQ

300-545: 300-674: Chipotle Bacon
100-684: Maple BBQ

T552-672: Premium Santa Maria

T552-594: Bootylicious BBQ
T552-740: BBQ Bourbon

T553-372: Sweet Heat & Hatch BBQ
301-063: Kansas City Sweet BBQ
301-002: Beer Can Chicken
T551-200: Smokey Honey Habanero
T552-437: Salted Caramel
553-704: Pineapple Habanero

Fruit Fusions

T553-522: Peach BBQ
301-067: Honey Apple BBQ
T553-742: Pineapple BBQ

T553-743: Blueberry BBQ
T553-744: Watermelon Lime BBQ
T553-745: Boysenberry BBQ

International

300-353: Chinse BBQ
300-488: Asian BBQ
100-799: Phillipine BBQ

101-384: Hawaiian Mango BBQ
T552-279: Korean BBQ
T552-295: Citrus Chimichurri

Marinades

100-684: Maple BBQ

400-038: Texas Hot & Smokey BBQ
T559-591: Sweet Baby’s BBQ
T556-402: Brown Sugar BBQ

800-065: Char'd Lime & Spice BBQ
600-157: Mesquite & Lime BBQ
T550-279: Sweet & Dark BBQ
T552-766: Cherry BBQ

Brines

101-339: Poultry Brine
101-338: Seafood Brine

800-105: Chicken Wash w. MSG
800-019: Chicken Wash w. No MSG

Lynn’s Foods

L555-208: Applewood Smoked BBQ
L555-207: Grilled Peach BBQ
L555-209: Japanese BBQ

900-450: Korean BBQ

900-470: Pineapple BBQ

900-475: Carolina BBQ

900-435: Santa Maria

L555-093: Ropa Vieja
L555-025: Al Pastor
900-258: Carne Asada
900-420: Citrus Asada
900-427: Honey BBQ
900-446: Sweet Bourbon
900-434: Smokin’ Hot Honey
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