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LONG MEADOW RANCH

FARMSTEAD ORIGINAL
BBQ SAUCE

“MEMPHIS-STYLE SAUCE”

Based on the traditional Memphis-style,
this tomato-based sauce strikes the
perfect balance between vinegar and

brown sugar with a backbone of spices,

and a subtle lingering heat. Smother over
ribs, chicken, or pulled pork for a tast of
Farmstead Restaurant at home.
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