
Seviroli Foods

31471 - St. Louis Ribs
Pit Cooked Pork Ribs St. Louis Style - Rubbed
Since 1978, we've roasted the best cuts of USDA-approved meat low and slow over
hickory charcoal for the irresistible smoky flavors of real, pit-cooked barbeque.
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Pit Cooked Pork Ribs St. Louis Style - Rubbed

Brookwood Farms embodies our family legacy of bringing the nostalgic flavors of real-pit-cooked Southern barbeque to
your homes and restaurants. Located in Siler City, N.C., Jerry Wood founded Brookwood Farms in 1978. While our business
has expanded with modern manufacturing facilities, our methods have not changed. We still roast the best cuts of USDA-
approved meat low and slow over hickory charcoal for the irresistible smoky flavors of real, pit-cooked barbeque.

COOKED PORK, RUBBED WITH:
BROWN SUGAR, SALT, CHILI
POWDER, PAPRIKA, BLACK
PEPPER AND GARLIC POWDER

Free From:

Brand Manufacturer

Seviroli Foods Brookwood Farms BBQ

UPC MFG # SPC # GTIN Pack Pack Desc.

17505 31471 00072287175054 8/1.6 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

13lb 12.8lb United States No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

16in 14.25in 4.5in 0.59ft3 9x15 365days -5°F / -2°F

Keep frozen until ready to use.

Heat and serve with your favorite
sides.

Heat and Serve
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