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A small company in Southern EXKTERY
Caifornia produces a line of EERESENILT ‘*,*,"
barbecue sauces and spices that are ARARR LY
smply incredible. Known as BBQ'n  [WAAAARASERLER
Fools, they ae dso serious
competitors at the national level in
barbecue cookoffs and have won
several mgor championships with
their sauces. And for good reason —
their products are outstanding.
Loaded with quality ingredients to
fine tune any barbecue, these thick
sauces are much more thanjust a lot
of sugar, the bass for many
commercia sauces. To win awards at
the nationd leve, alot of flavor complexity is needed, and that comes from the careful blending of
many quality ingredients. BBQ'n Fools have standard sauces and sauces set at a higher heat range.
We are dways leery of any sauce labeled “hot” because many companies think hot is alicense to kill.
This sauce is warm, but beautifully so, and it does not cover up dl the other flavorsin the mix.

.

Even though they have great packaging, neat hats and aprons, and a wonderful product, you won’t
find their sauces in many stores. The reason is they smply don’t have the big bucks to buy shelf
gpace. So if you want their outstanding sauces, contact BBQ'n Fools at 714-569-1310 (it iswell worth
your nickd) or fax them at 714-991-7553. Y ou can write to them at 6285 E. Spring St. #396, Long
Beach, Cdifornia 90808. Folks, it is good stuff!



