
STYLE: Old South

Wood: Hickory

METHOD: Low ‘n Slow

SAUCE: Marinated in 
Sweet Sauce

Unique 
Items:

Fall-off-the-
Bone Pork Ribs
Chopped Beef 
& Pulled Pork 
Sandwiches

TexasTexas
BBQ STYLESBBQ STYLES

NORTH/DALLAS

SOUTH

STYLE: Tex-Mex / Barbacoa

Unique 
Items:

Cow’s Head

Cow’s Tongue

Wood: Mesquite

METHOD: Slow Cooked in Pits 

SAUCE: Molasses-Based BBQ Sauce

STYLE: Butcher Style, by the Pound

Wood: Post Oak

METHOD: Dry rubbed, Dry Smoked, 
Low & Slow

SAUCE: Sauce on the Side

Sides: Pickles & Crackers

STYLE: Cowboy Style

Wood: Mesquite

METHOD: Grilled Quickly Over 
Mesquite Coals

Unique 
Items:

Brisket Candy & 
Texas Twinkees

No Wrapping

Wood: Post Oak, Hickory 
& Fruit Wood

METHOD: Layered Flavors

METHOD: Low ‘n Slow

SAUCE 'n 
sides:

Interesting Sides, 
Sauces, Bread & Deserts

Innovation Meets Tradition

Uses open flame 
grilling with mesquite 
wood – the way the 
cowboy’s cooked meat.

The Birthplace of Texas Style BBQ and 
world reknown for brisket and sausage.

More closely related to the 
BBQ of the traditional South – 
lots of pork and lots of sauce.

Heavily influenced by Mexican 
culture and cooked in pits 
instead of smokers.

STYLE: Chef Styled - Innovation Meets Tradition
The newest style of Texas BBQ by pitmasters and 
chefs looking to create more innovative BBQ.

Fusing Central Texas style smoking techniques with 
the best of BBQ from across Texas and the USA
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Chef Styled

EAST
Old South Style

Tex-Mex Style

WEST
Cowboy Style

CENTRAL
Butcher Style

DALLASEL PASO

LLANO

TYLER

GILMER

ELGIN

AUSTIN
Sausage Capital of TX

LOCKHART
BBQ Capital of TX


