Company Profile: Pig of the Month LLC

We searched the WHOLE country for the best barbecue.

No, really, we did. 

And we had one hell of a great time doing so. 

Our family, the Richards family, would go on vacations in every part of the country and turn each trip into one big barbecue hunt. We literally went to every so-called BBQ hot spot and had our fingers deliciously smeared from digging into A LOT of different kinds of barbecue. (Trust us, we’ve tried them all!) We went through some tough ones (pun intended), but we also found some authentic, finger-lickin’ good ones—usually from mom-and-pop restaurants and other hole-in-the-wall dining places. (Told you we’ve been everywhere.)

And after scouring every town, city, state, or region, our search has finally ended. Guess where. Right in our kitchen.

Pig of the Month is a product of a beloved family tradition—one family’s insanely wild goose chase for the best barbecue. But we realized that we need not continue the hunt, fun as it was. We didn’t have to go anywhere for the best barbecue. We had all the experience, tips, and recipes from around the country to make the best barbecue in the country, right in our house!

And YOU shouldn’t have to, also.

By recreating our favorite barbecues from different regions, we’ve decided to make our own perfectly smoked barbecue ribs and lip-smacking sauces—and share the goodness with you! Pig of the Month offers smoked ribs just the way all barbecue lovers want them: perfectly seasoned, tender-on-the-inside but crispy-on-the-outside, smoky, and mouthwatering—just tear-off-the-bones good barbecue. Our smoking technique is one that was perfected over many decades. (We didn’t just stuff ourselves full with all the barbecue; we also did research.)

To round up the gastronomic experience, we also offer 6 different kinds of barbecue sauces—all no doubt inspired by our family statewide barbecue adventures: 

· Love Me Tender - The King of Memphis Sauce: Life in Memphis is taken at a slower pace, so we applied the same principal to our ribs. The Memphis ribs are rubbed down with sweet Hungarian paprika, white pepper, onions, garlic, and a touch of cayenne for heat before they are slow-cooked to get the perfect amount of hickory smoke in the meat. These are especially tender, juicy, and flavorful. While meant to be authentically eaten without sauce, we include a delicious one—just in case your tongue gets thirsty. Wet or dry, these are ribs Memphis is proud of.

· Get Lei'd - Hawaiian BBQ Sauce: Straight from the islands to your front door is our Hawaiian-style BBQ ribs. These ribs require an authentic island’s style marinade of 24 hours before they are ready to be grilled. They are coated in soy sauce, ginger, garlic, simple sugar, and some spices and let to absorb all the island flavor. We then use a specialty wood (insert flavor) to give them the true Hawaiian spirit. They are sent to your house to enjoy with a liberal dousing of our Get Lei'd sauce.

· Cattle King: Texas Brisket and BBQ Sauce: Texans do everything BIGGER. We used that idea to guide our sauce preparations. The flavors in this sauce are big. Full of a rounded tomato flavor, with a hint of sweetness, and just enough acid to make you want more meat.

· Colonel Mustards- Carolina Mustard Sauce: Mustard sauce good and tart enough to raise troop morale! Our mustard sauce is a perfection of the finest Dijon mustard we could find, with a spice blend that balances out the acidity perfectly. The perfection of this sauce is enough to pass a Colonel's standards!

· Miss Scarlet – Zesty Carolina Red Sauce: In the Carolinas, barbecue is a party. As such, we made this sauce a party for your mouth. These are the ribs and sauce  to invite your friends and family over to, put some music on, and crack a cold one (or four).  This sauce is a bit more tangy, in order to stand up to the apple wood smoked meat flavor.
Order these and you have ordered a good time, my friend.

· Key West in a Bottle – Citrus Grilling Sauce: Crank the heat, play some Jimmy Buffett, and you won’t even know the difference! We use grapefruit, mango, pineapple, lemon, and lime to re-create the islands in your very own home. So, if you had to put off that vacation this year, order this up instead and have a party in a bottle. Mmmmmm good.

Hold on…we’re not done yet. 

We also want to give you the FUN in barbecue—because it really is a great atmosphere when you’ve got the whole family gathered around the table, enjoying the perfect ribs and sauces. And so at Pig of the Month, we welcome you to our BBQ-lovin’ family!

· BBQ of the Month Club invites everyone who has ever been at a loss as to what to get Dad, the boss, the family that babysits your rugrats every week, and every other barbecue lover you know to to experience our Pig of the Month Club.  Give em a taste of the country's best barbecue – every month.  Each month, the site will have different offerings, and each one is guaranteed perfectly smokin’ and tasty!

Are you ready to take a big bite? Log on to www.pigofthemonth.com. 

We welcome you to our table!

