
Apple and Hickory -Smoked BBQ Meats

   
Pulled Pork Shoulder :   Pork shoulder seasoned with our 
c ompetition seasonings, then slow-smoked for 10-12 hours.  
Basted every hour with a mixture of fruit juices until it falls apart.  
Served with buns for sandwiches. 
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Smokin’ Caboose BBQ Brisket:   Beef brisket prepared with our 
mustard and brown sugar coating, Competition seasonings 
added, then on the smoker for 12 to 15 hours.  We’ll baste it 
with our mop that is a mixture of BBQ sauce, beef stock, butter, 
Kahlua, and other goodies every hour – forming the “bark” on 
the brisket.  Served sliced or chopped for sandwiches. 

 


