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1. Brash cut-u- fryers with Open Pit Smoky Barbecue C-- - f A.
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2. Grill about 30 minutes, turning often. Brush fre- - '. 3((( SAVE Givp TTT j

quently with more Open Pit Smoky Barbecue Sauce j $ k Chicken, ribs, and burgers the tr,' Y)
(Open Pit smoky i. a rich, hearty blend, watch it ht i n old-tim- e taste of a hickory barbecue. A " m i

bubble and simmer into the chicken.) &-- ' I t f f
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Chicken deliriously flavored with toma- - Vip 1 1 ISV Open Pit Smoky Barbecue Sauce! M-'- a ES f
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taste to ribs and burgers, too.) I I I lIJ 1 J V J D


