Smackers
Original Sweet & Spicy
Memphis Style
Gourmet BBQ@ Seasoning

Made in Memphis

The Secrets of
BBQ Champions
In a Bottle

Low Sodium and No MSG

Smackers was developed by a
certified BBQ judge and former
restaurateur in Memphis, TN, ar-
guably, the BBQ capital of the
world. Itis a perfectly balanced
sweet and spicy blend of gourmet
BBQ seasonings that was devel-
oped after judging hundreds of
champion BBQ teams.

This is serious mouth-watering,
lip-smackin’ great on beef, pork,
chicken, seafood and vegetables!

One taste and you’ll know why
we call it Smackers

Available in 5.5 oz. bottles or
bulk bags by the pound.

www.smackersbbq.com
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OUR HOME OFFICE
At Smackers, we love BBQ, too. We show
our pride in the guality of our products and

do it for you just like we do it for ourselves.

Your satisfaction is always guaranteed.

Smackers Original Sweet & Spicy Memphis
Style Gourmet BBQ Seasoning is available
at select stores and online at
www.smackersbbg.com .

Our smokers are custom made and are
available by special order only.

Contact Information:
Smackers BBQ, LLC
10080 Country Way Dr.
Cordova, TN 38018

Office Hours
Manday-Friday 9am-4pm Central Time
Phone: 901-752-0516
Fax: 901-756-9246
Email: info@smackersbbg.com
www.smackersbbq.com
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Patent Pending
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The Backyard Stacker

Open the Drawers
Check the Meat and Keep the Heat

No Other BBQ_ Smoker
Stacks Up



Open the Drawers
Check the Meat. Keep the Heat

Introducing
The World’s First Drawer
BBQ smOker Patent Pending

Until Now, All Other Smokers
Shared the Same Fault. When you
Open the Lid, Door, or Dome,
You Lose Your Smoke, Heat,
Flavor, Charcoal, and...

A Lot of Cooking Time !!

NOW Open Drawers
Check the Meat
Keep the Heat

e Cooks 16 Baby Backs Slabs with
10-12 Ibs. Charcoal in 3 2 Hours
at 225°-250° !

e High Temp Powder Coat Paint
e Only About 5 Feet Tall
e Double Walls with
1000° Fire-Resistant Insulation
e Cool Touch Stainless Steel Handles
e Tel-Tru Thermometer
e Everything Removable for
Easier Cleaning

The Backyard and
Rib Stacker Smokers...

Nothing Else Stacks UP!

Smackers BBQ, LLC
www.smackershbq.com

More Efficient Angled Water/
Drip Pan Creates Natural
Convection with Indirect Heat

Serpentine Partitioned Fire Basket
Creates a Burn Trail for Even Cook-
ing Temperatures

Removable Ash Pan



