Genuine barbeque rooted in craft.

GENUINE BARBEQUE
MEETS INGENUITY.

At Hormel Foods, we recognize that barbeque
is an art. Which is why we don’t cut corners.
We have the passion and expertise to do barbeque
right and are continually honing our craft.
AUSTIN BLUES® Barbeque is barbeque your way –
enhancing your menu, your reputation, and your
bottom line. Without the time, equipment and training
needed to menu competition-quality barbeque.
Since 1998, we have been bringing the vision of
barbeque to life with premium smoked meats. Our
mission was to make the culinary art of barbeque
accessible to all operators. Which is why we’d love
to help you bring the great taste of genuine
barbeque to your establishment.

Don’t make it yourself.
Make it your own.
AUSTIN BLUES® Barbeque makes
it easy to serve genuine, slowsmoked barbeque your way. All
of the products in the portfolio
are convenient, consistent and
competition-quality. All you need
to do is add your own personality
in the saucing or rubs, the plating,
and the sides. It truly is great
barbeque, done right.

•

Take your barbeque where
you want it to go: classic,
urban, upscale, down-home.

•

Add a signature sauce, or a
unique rub – or simply serve
the items “as is.”

•

Create distinctive meals
across your menu, from
appetizers to sandwiches,
soups and center-of-the-plate.

Call your Hormel Foodservice sales representative
at 1.800.723.8000 or visit hormelfoodservice.com
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RIBS
We have a variety of rib options – all with a
slow-smoked, pull-from-the-bone texture. Plus
the flavor and consistency you’d expect from people
who know barbeque.

Hormel Foods
has long believed
in the power
of barbeque.
So much so, we set
out to make
slow-smoked,
competition-quality
barbeque accessible
to everyone.
With AUSTIN BLUES® Barbeque, you don’t need your own
equipment, or pitmaster, or family recipe — all you need is
the desire to menu real, genuine barbeque — your way.

•

Pecanwood Smoked St. Louis Ribs:

•

St. Louis Style & Baby Back Ribs:

•

Pecanwood Smoked Rib Tips:

Genuine barbeque, with no short cuts.

•

Slow-smoked over select hardwoods;
the way a pitmaster would do it.

•

The most popular barbeque cuts:
ribs, brisket, pork and chicken.

•

Un-sauced, enhancing flexibility
and culinary ingenuity.

•

Menu it your way; choose your own
sauces or rubs.

Lightly seasoned and smoked over a
blend of hardwood chips.

Smoked over 100% pecanwood and rubbed
with a savory barbeque spice blend.

PORK
Hormel Foods offers the most popular smoked barbeque
options for use throughout your menu.
•

Pecanwood Smoked Pork Shoulder:

Our savory barbeque rubbed pork shoulder, which
your can easily pull or shred, is smoked over 100%
pecanwood and offers a rich mahogany color
and deep smoke flavor.

•

Pulled Pork: Our classic North Carolina-style pulled
pork is smoked over hardwood chips and has a light
vinegar marinade.

•

Smoked Sausage: An all pork kielbasa-style sausage
that is hardwood smoked and seasoned with a triple
pepper blend. vinegar marinade.

BRISKET
•

•

Seasoned with a prominent barbeque rub
and slow-smoked over 100% pecanwood for a deep
smoke flavor and distinctive mahogany exterior.

•

Beef: Made from select, trimmed beef brisket, this
Texas-style favorite is rich and flavorful. Expertly slowsmoked for hours over hardwoods, our brisket has a
deep pink smoke ring indicating its long, slow cooking
method. Available whole, sliced and shredded.
NEW Pecanwood Smoked Pork Brisket:

This exciting evolution of BBQ is inspired by
traditional beef brisket. It’s slow smoked and tender,
and perfect for carvery stations, sandwiches, or
something new and amazing. 100% pecanwood
smoked with rich mahogany color, savory rub and
vivid smoke flavor.

CHICKEN
Tender, juicy and subtly seasoned, this perfectly smoked
pulled chicken can be shredded further to create a range
of barbeque favorites.

