
• Classic and versatile for variety of applications
• Fully cooked to save hours of prep and cook time
• Natural, Hardwood Smoked

HIGHLIGHTS

• On trend and allow for menu innovation
• Ready to Heat-and-Serve
• Wide Variety of applications

OPERATOR BENEFIT

“Our Pulled Pork is Marinated, Seasoned, and
Then Slow Cooked at Low Heat Until Tender to
be Pulled Apart Then Sauced for a Moist and
Juicy Dish.”

SKU # 76059: Fully Cooked Pulled Pork With BBQ Sauce

Preparation: Oven or Microwave

Menu Idea: Sandwiches, BBQ Platters, Pizza Toppings, 
Nachos, etc… 

Ingredients:  Pork, Water, Salt, Dextrose, and Sodium 
Phosphate, BBQ Sauce

Packaging: 5 lbs per Package(NW)

Case Pack: 2 Packages per case, 10Lbs. NW

FULLY COOKEDFULLY COOKED

HARDWOOD SMOKED 
PULLED PORK WITH 

BBQ SAUCE

“THE BARBECUE 
EXPERTS”



Product Information
Product Code 76059

Product Description
Fully Cooked Pulled Pork w/BBQ 

Sauce
Package UPC Code 7 92338 76059 5 
Package Weight 5 Lbs.
Package Tare Weight .07 Lbs.
Product Attribute Frozen
Shelf Life 12 months from date of production
Case/Pallet Information
GTIN 10 792338 76059 2
Case Pack 2 packages
Case Weight (Net) 10 Lbs. NW
Case Weight (Gross) 10.76 Lbs.
Cases/Pallet 100 cases
Case Dimensions 17.75“L x 8.625“W x 3.75“H
Case Cube .32 cu ft
Ti/Hi 10 x 10

HARDWOOD SMOKED 
PULLED PORK WITH 

BBQ SAUCE

FULLY COOKED“THE BARBECUE 
EXPERTS”



• Classic and versatile protein 
• Fully cooked to save hours of prep and cook time
• Natural, Hardwood Smoked

HIGHLIGHTS

• On trend and allow for menu innovation
• Ready to Heat-and-Serve
• Wide Variety of applications

OPERATOR BENEFIT

“Our Pulled Pork is hickory smoked and then
slow cooked at low heat until it becomes
tender enough to be pulled apart for a moist
and juicy dish.”

SKU # 76125: Fully Cooked Pulled Pork Unsauced

Preparation: Oven or Microwave

Menu Idea: Sandwiches, BBQ Platters, Pizza Toppings, 
Nachos, Tacos, etc… 

Ingredients:  Pork, Water, Seasoning(salt, spices including 
paprika, sugar, dehydrated garlic, mustard flour), vinegar, 
salt, sodium phosphate.  

Packaging: 2.5lbs per Package(NW)

Case Pack: 4 Packages per case, 10Lbs. NW

FULLY COOKEDFULLY COOKED

HARDWOOD SMOKED 
PULLED PORK

“THE BARBECUE 
EXPERTS”



Product Information
Product Code 76125

Product Description Fully Cooked Pulled Pork
Package UPC Code 7 92338 76125 7 
Package Weight 2.5 Lbs.
Package Tare Weight .03 Lbs.
Product Attribute Frozen
Shelf Life 12 months from date of production
Case/Pallet Information
GTIN 10 792338 76125 4
Case Pack 4 packages
Case Weight (Net) 10 Lbs. NW
Case Weight (Gross) 10.74 Lbs.
Cases/Pallet 100 cases
Case Dimensions 17.75“L x 8.625“W x 3.75“H
Case Cube .32 cu ft
Ti/Hi 10 x 10

HARDWOOD SMOKED 
PULLED PORK

FULLY COOKED
“THE BARBECUE 

EXPERTS”



• Pork Belly is fastest growing cut of hog(Mintel)..+25%
• Upscale and adventurous food experience
• Fully cooked to save hours of prep and cook time
• Natural, Hardwood Smoked

HIGHLIGHTS

• On trend and allow for menu innovation
• Ready to Heat-and-Serve
• Wide Variety of applications

OPERATOR BENEFIT

“Fully Cooked All Natural Pork Belly is
Hardwood Smoked to Perfection. The rich and
moist pieces can be used in a variety of menu
applications for all day parts to provide a
unique eating experience.”

SKU # 10601: Fully Cooked All Natural Pork Belly

Preparation: Oven or Flat Top

Menu Idea: Center of Plate, Tacos, Appetizers, 
Sandwiches, etc… 

Ingredients:  Pork, water, brown sugar, sea salt, 
seasoning(sea salt, spices, cane sugar, dehydrated garlic, 
mustard flour), apple juice concentrate.

Packaging: ~1.5-2.0 lbs per Package

Case Pack: 10 Packages per case, ~15-20 Lbs. CW

FULLY COOKEDFULLY COOKED

HARDWOOD SMOKED 
PORK BELLY

“THE BARBECUE 
EXPERTS”



Product Information
Product Code 10601

Product Description Fully Cooked Pork Belly
Package UPC Code 7 92338 10601 0 
Package Weight ~1.5-2.0 Lbs.
Package Tare Weight .07 Lbs.
Product Attribute Frozen
Shelf Life 12 months from date of production
Case/Pallet Information
GTIN 90 792338 10601 3
Case Pack 10 packages
Case Weight (Net) ~15-20 Lbs. CW
Case Weight (Gross) ~19.45 Lbs.
Cases/Pallet 70 cases
Case Dimensions 18.25“L x 12.75“W x 5.75“H
Case Cube .77 cu ft
Ti/Hi 7 x 10

HARDWOOD SMOKED 
PORK BELLY

FULLY COOKED
“THE BARBECUE 

EXPERTS”



• Fully cooked to save hours of prep and cook time
• Natural, Hardwood Smoked
• Tender and Juicy

HIGHLIGHTS

• Ready to Heat-and-Serve
• Wide Variety of applications
• COP Presentation

OPERATOR BENEFIT

“Seasoned and Hickory Smoked Pork Shoulder
Cuts Provide the True BBQ experience with the
ease and convenience of boneless. Our
Pitmasters believe in slow and low in natural
hickory the old fashioned way”

SKU # 10546: Fully Cooked Seasoned and Smoked Country 
Style Ribs

Preparation: Oven or Microwave

Menu Idea: Center-Plate presentation rib, Carnitas, Buffet Item, 
Ballpark, etc….

Ingredients:  Seasoned Smoked Boneless Pork Ribs, Water, 
Seasoning, Salt, Dextrose, Sodium Phosphate

Packaging: 3 lbs Boneless Ribs per Package

Case Pack: 8 Packages per case, ~24 Lbs. CW

FULLY COOKEDFULLY COOKED

HARDWOOD SMOKED 
COUNTRY STYLE 

RIBS

“THE BARBECUE 
EXPERTS”



Product Information
Product Code 10546

Product Description
Fully Cooked and Seasoned Boneless 

Pork Ribs
Package UPC Code 7 92338 10546 4 
Package Weight ~3 Lbs.
Package Tare Weight .07 Lbs.
Product Attribute Frozen
Shelf Life 12 months from date of production
Case/Pallet Information
GTIN 10 792338 10546 1
Case Pack 8 packages
Case Weight (Net) 24 Lbs. CW
Case Weight (Gross) ~25.51 Lbs.
Cases/Pallet 70 cases
Case Dimensions 18.25“L x 12.75“W x 5.75“H
Case Cube 1.3 cu ft
Ti/Hi 7 x 10

HARDWOOD SMOKED 
COUNTRY STYLE 

RIBS

FULLY COOKED“THE BARBECUE 
EXPERTS”



  

PULLED BEEF 
BRISKET 



CBQ # Pack/Size 

76002 4/2.5 lb Pitmaster’s Pride Pulled Brisket 

Pitmaster’s Pride Pulled Brisket is lightly seasoned then hickory hard-
wood smoked and slow cooked for hours over low heat resulting in a   
tender and succulent center-of-plate menu offering.  After smoking, it is 
pulled apart for that authentic barbeque experience.  Pitmaster’s Pride 
Pulled Brisket is not only versatile but suitable for all menu dayparts. 

Fully Cooked, Smoked & Seasoned  

PULLED BEEF BRISKET 

PRODUCT FEATURES  
 

• Lightly seasoned  
• Hardwood hickory log smoked 
• Slow and fully cooked 
• Prepare in oven or microwave 
• 12-month shelf life from date of production 

 
OPERATOR BENEFITS 
 

• Versatile for a variety of menu applications and dayparts 
• Ready-to-heat and serve saves hours of prep, labor and cook time 

 
MENU APPLICATIONS 
 

• Nachos & quesadillas 
• Sandwiches & sliders 
• Mac & cheese topping 
• Baked potato topping 
• Chili 
• Street tacos or breakfast tacos 
• Pizzas 
• Burger ingredient 
• Empanadas 
• French fry topping 
 

For more information, pricing or samples, contact your local CBQ broker or    
Presenture at 713.862.4499.  Visit us at www.buddigbbq.com. 

Ingredients: Cooked Beef (Beef, Water, Salt, 
Yeast Extract, Citrus Extract, Black Pepper), 
Solution (Water & Salt) 
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