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A w3 e newest style of Texas y pitmasters an : ,
chefs looking to create more innovative BBO. LELRS @ B

METHOD: ‘ Layered Flavors
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‘Ton § { Did South Style
5 %,  5STANLEY'S
WEST % %% STYLE: 0id South
oY Cowboy Style %, More closely related to the
SOUTHSIDE BBO of the traditional South -

STYLE: Cowboy Style

MARKET //””/o,,, lots of pork and lots of sauce.
Uses open flame

rilling with mesquite a X , S UNIQUE | ~ | Fall-off-the-
\?vood ? the way tqhe T o LLANO gerad” ITEMS: " Bone Pork Ribs

cowboy’s cooked meat. @ oausage Cepitalof Tk @ Chopped Beef

“aas’/ 2 Pulled Pork
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Sandwiches
&, Butcher Style WO0OD: @ Hickory

WOOD: Mesquite

METHOD: - Grilled Quickly Over Lockuer
Mesquite Coal apital of TX = _ ,
eSIteLbas STYLE: Butcher Style, by the Pound HETHOD: @ LoV Slow
The Birthplace of Texas Style BBQ and \ SAUCE: 6 Marinated in
& world reknown for brisket and sausage. Vﬁ Sweet Sauce
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[HUSSHUEK woop: () Post Dak
BB( METHOD: Dry rubbed, Dry Smoked,
@ Low & Slow

Fusing Central Texas style smoking techniques with SAUCE:  wv Sauce on the Side

the best of BB( from across Texas and the USA SIDES: A Pickles & Crackers
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‘ Tex-Mex Style U#EIIVIUSE Cow’s Head

Cow's Tongue
STYL!E: Tex—Mex / Barbaco.a < 00D Mesquite
Heavily influenced by Mexican

culture and cooked in pits METHOD: ~-- Slow Cooked in Pits

instead of smokers. SAUCE: ‘)/ Molasses-Based BB( Sauce



