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Cattle Boyz Original BBQ Sauce/95
Top of the

Re: Week 10 - Category: Original (part 2 of 2) -- Commish Post Reply thread Main Forum
Posted by: Cattle Boyz Original BBQ Sauce
Commish Total Score = 95
®
;;/ ;3/ 5207’ How Total Score Was Calculated
BBQ Sorcerer Rating System/100 = Perfect Score
Author
Profile Flavor - 81
Edit

The taste of the product/85 points possible
The flavor grabs you with a perfect blend of peppers, spices and that sweet and
delicious molasses.

Aroma - 4.5
The aromatic qualities of the product/5 points possible
Great aroma here. You get molasses and peppers coming at ya at the same time!

Product Appearance - 3

The look of the sauce/3 points possible

This is a nice and thick sauce. The overall them is molasses here. It's dark like
molasses. It's thick as molasses. It smells like molasses. It is not molasses
though...not with that flavor and kick (okay, it's partially molasses, but still, this is
made for steaks, chops and ribs...not pancakes)!

Packaging - 2
The appearance of the bottle and label/2 points possible
I love the swing top bottle cap. The logo is bright and fun as well!

Overall Experience - 4.5
Blend of taste, aroma, product appearance, packaging and value/5 points possible
A great look and taste is a killer combination.

Reviewer's Notes

This homemade sauce was first sold out of the family butcher store. It continued to
build and pick up steam as they rolled it out via more avenues. Today it is widely
available via various outlets in North America.

Great pour here...this product was so thick | wasn't sure it was going to pour out of
the bottle...perfect for a nice rack of baby back ribs.

Awards

2006/2007 America's Best Food Competition - 2nd Place

2005 Fiery Foods Low Carb Flavor Awards - Grilling & Marinade/1st Place for both
2002 Scovie Awards - 1st Place

Ordering Information

Company Web Site - www.cattleboyzsauce.com

Contact Info - (888) 662-9366/karen@cattleboyzsauce.com

Cost - $8.19 for a 32 oz. bottle (note: Cattle Boyz is based out of Canada but their
sauces are available through several retailers in the United States that you can
access via their Web site)

Suggested Food Pairings - This one is great on pork, poultry, seafood, vegetables
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and ribs.
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