arbecue is one of the

National Restaurant
Association's fastest growing
market segments, and
Sonny's Real Pit Bar-B-Q
is the category's national
leader. The barbecue seg-
ment is comprised primarily
of single-store operations,
with Senny's being one of
the few chains of any signif-
icant size. Of the present
150+ Sonny's restaurants,
nineteen are company
owned owned and operated.

In 1968, in Gainesville,
Florida, Floyd "Sonny"
Tillman and his wife Lucille
founded Sonny's Real Pit
Bar-B-Q. They did pretty
well with it, too. In 1977
Sonny started franchising
the restaurant. During the

next 12 years Sonny's New Sonny’s Real Pit Bar-B-Q, Restaurants rely on Southern Pride’s XLR-1400-SLSE
Real Pit Bar-B-Q expanded 10 handle the restaurant’s heavy volume and to consistently produce the Sonny's

throughout Florida and other

southeast states. Then, in eamssnsEEsEEEmsEnnnuns SRaNssRNNNSEEEEEEEEEEEE

1991, Mr. Tillman retired and

the company was purchased by
Sonny's franchisee owners Bob
and Jeff Yarmuth. That's when
things really started heating up.

To learn Sonny's secret, a couple
of inquisitive minds (known to
lick our fingers on occasion) lit
out from the BBQ U campus. We
went straight to the source, Mr.

famous flavor profile.

Jeff Yarmuth, Vice President and
COO of Sonny's Franchise
Company.

Q: How long have you been using

the Southern Pride Smoker in
your restaurant?

A: We've been using Southern Pride
from the start. Don Staley showed us
the smoker back in the 70s. We looked

at others, but they didn't compare.
The Southern Pride Smoker was
quality built. It maintains an even
temperature, which is important to
the way we prepare our meat.
Because our core products are wood-
smoked barbecue beef, pork, chicken
and ribs, we needed a cooker that
would consistently produce the
Sonny's flavor profile.






