Around our house,
we eat barbecue

sauce like gravy.
Spoon a big helping
onto your plate, pour

Taste of
TEXAS

it over your meat and
sop your bread in it.
Try it, you'll like it.
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Ingredients: Tomato ketchup (tomato concentrate [water, tomato
paste], high fructose com syrup, distilled vinegar, com syrup, salt, onion
powder, gardic powder, natural flavors), brown sugar, onions, vegetable ail,
spice, hot sauce, (cayenne red peppers, vinegar, salt, garic).

Distributed by

Daddy’s Country Style BBQ Sauce

P.O. Box 201987

San Antonio, Texas 78220 EST. August 19. 1997




