Serve the Best Real Pit-Cool

Serve barbeque the way you’d do it if you had the time. Real pit-cooked barbeque is truly
as easy as your next order. By slow-cooking their meats for 10-12 hours over real charcoal
in one-of-a-kind pits, Brookwood Farms offers authentic, real pit-cooked flavor that can’t
be duplicated by any other supplier. There is a regional flavor of barbeque from Brookwood
Farms that is sure to please every customer.
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pit-cooked barbeque since the 1970s. Their uncompromising
_ ~ : commitment to excellence is evident in every bit of Brookwood
¥ ¥ Farms’ lean, moist and delicious barbeque. Slow-roasted over
| h ’\ 5 { real charcoal for 10—12 hours, there is no other processor of
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PORK BBQ WITH CAROLINA VINEGAR SAUCE . . 100193
PORK PICNIC BNDLS FRZ CTN 60 LB

PORK BBQ VINEGAR MARINADE/SEMI-DRY H . 100193
PORK PICNIC BNDLS FRZ CTN 60 LB

PORK BBQ WITH CARNITAS CITRUS MARINADE SAUCE d 100193
PORK PICNIC BNDLS FRZ CTN 60 LB

PORK BBQ WITH TEXAS WESTERN SAUCE 100193
PORK PICNIC BNDLS FRZ CTN 60 LB

PORK BBQ WITH LOWER-SODIUM TEXAS WESTERN SAUCE 100193
PORK PICNIC BNDLS FRZ CTN 60 LB

For more information contact Brookwood Farms DIRECT toll-free at (800) 472-4787 ® FAX (919) 663-2396 i s ! ,
or email a Brookwood Farms K-12 specialist: L ™ -

Ashley Wood, School Commodity Sales Director: ashleywood@brookwoodfarms.com % ; fOl‘ YOUI‘ K 12 Customers

Gib Brooks, Transportation School Commaodity Sales: gibbrooks@brookwoodfarms.com

All of these products are
Brookwood Farms, Inc., P.O. Box 277, Siler City, NC 27344-0277

www.BrookwoodFarms.com

Gluten-Free and Trans Fat-Free!




Serve It Up!

Brookwood Farms offers restaurant-quality, pit-cooked
barbeque that is made for K-12. It is a student-pleasing
addition to your menu. Be sure to try our lower-sodium
Texas Western and Vinegar Marinade Pork BBQ that will
best help you meet new government requirements.

A trusted K12 USDA Foods Processor for selected states
across America, Brookwood Farms ensures your students
a flavorful and fun lunchtime, and you will have the peace
of mind that comes from knowing you are serving a hearty
and delicious meal.

ORIGINAL & LOWER-SODIUM BBQ ARE HERE!

Don’t worry about school lunch participation when Brookwood Farms Barbeque is on your menu.
Now you can choose between our original barbeque and barbeque that’s HIGH in FUN FLAVOR AND LOWER IN SODIUM!
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Original Carolina Vinegar BBQ Pork with Vinegar Pork Carnitas with Original Texas Western Lower-Sodium Texas
Pork BBQ - #12300 Marinade/Semi-Dry - #12302 Citrus Marinade - #12303 Pork BBQ - #12305 Western Pork BBQ - #12307
Chopped - CN Label Chopped - CN Label Chopped - CN Label Chopped - CN Label Chopped - CN Label

BBQ Sauce — Add Your Own Sauce BBQ Sauce — Carnitas Citrus Marinade BBQ Sauce — Texas Western

Lower-Sodium

BBQ Sauce — Carolina Vinegar BBQ Sauce — Texas Western

Bring Tex-Mex flavor to the table with this -I-“‘
crowd-pleasing barbeque. Slow-roasted
for hours, then tossed in a tangy citrus
marinade, our carnitas are perfect for

burritos, tacos, Cubans and much more.

Customize this barbeque with your own
sauce, or you can serve it as-is for any
dish or sandwich you can imagine.

Brookwood Farms’ Western-Style
BBQ IS OUR MOST POPULAR ITEM!
We’ve cut the sodium by more than
60%, but not the flavor of our lower-
sodium Texas Western Pork BBQ.
Access the power of this irresistible
menu delight with the benefit of
lower sodium per serving.

At Brookwood Farms, we’ve helped
bring up generations of school
students who love the sweet and tangy
flavor of this BBQ. With a rich ketchup
base, no one can touch Brookwood’s
brand of Western-style good eating.

The original, vinegar-based
Carolina-style BBQ that made
Brookwood Farms BBQ, and school
lunches, a big hit in the South! For
students in the Mid-Atlantic, this is
a great style of BBQ to consider.
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Original Carolina Vinegar Pork BBQ

Nutrition Facts

Serving Size 96 (= 2 0z M/MA)

Amount Per Serving:

BBQ Pork with Vinegar
Marinade/Semi-Dry

Nutrition Facts

Serving Size 719 (= 2 0z M/MA)

Amount Per Serving:

Pork Carnitas with Citrus Marinade

Nutrition Facts

Serving Size 71g (= 2 0z M/MA)

Amount Per Serving:

Original Texas Western Pork BBQ

Nutrition Facts

Serving Size 113g (= 2 0oz M/MA)

Amount Per Serving:

Lower-Sodium
Texas Western Pork BBQ

Nutrition Facts

Serving Size 113g (= 2 0oz M/MA)

Amount Per Serving:

Galories 190 Calories from Fat 110 Calories 186 Calories from Fat 130 Calories 149 Calories from Fat 71 Calories 240 Calories from Fat 120 Calories 299 Calories from Fat 70
% Daily Value* % Daily Value* % Daily Value* % Daily Value* % Daily Value*
Total Fat 129 18% Total Fat 129 22% Total Fat 89 13% Total Fat 13g 20% Total Fat 179 26%
Saturated Fat 4g 20% Saturated Fat 59 30% Saturated Fat 3g 15% Saturated Fat 4g 20% Saturated Fat 6g 30%
Trans Fat Og Trans Fat Og Trans Fat Og Trans Fat Og Trans Fat Og
Cholesterol 75mg 25% Cholesterol 64mg 18% Cholesterol 53mg 18% Cholesterol 75mg 25% Cholesterol 71mg 24% A 0O
Sodium 450mg 19% Sodium 274mg 1% Sodium 57mg 2% Sodium 710mg 30%  COMPARE Sodium 233mg 10% &
Total Carbohydrate 3g 1% Total Carbohydrate 29 0% Total Carhohydrate 19 0% Total Carhohydrate 129 4% Total Carbohydrate 179 6%
Dietary Fiber Og 0% Dietary Fiber Og 0% Dietary Fiber Og 0% Dietary Fiber Og 0% Dietary Fiber Og 0% -
Sugars 3g Sugars 3g Sugars 1g Sugars 17g Sugars 169 for Your K 1 CUStomers
Protein 179 34% Protein 169 28% Protein 169 29% Protein 18g 36% Protein 189 36%
Vitamin A 2% Iron 6% Iron 4% Vitamin A 0% . Vitamin C 3% Vitamin A 6% 0 Vitamin C 6% Vitamin A 33% . Vitamin C 42%
Calcium 1% . Iron 3% Iron 8% Calcium 8% . Iron 17% www.BrookwoodFarms.com




