- REMARKABLE PROFITS

“My Southern Pride Oven paid for itself in about a
month. The product kept selling more jobs. | would
book maybe 2 or 3 jobs off of each function that | did. |
was booked 18 months ahead!

- John Hampton, The Hampton Line

“| feel that the Southern Pride pit has enabled me to get
to a size where | can buy food 20% cheaper than the
average caterer. That is fact. By enabling me to cook
like that and prepare food like that, it has lowered my
food costs considerably.”

- David Fombelle, Great Boars of Fire

“It's amazing to me what we’ve done with our business
as a whole because of one Southern Pride Smoker. I've
seen and used other brands, but the quality of crafis-
manship, the quality of mechanics, the low, low incident
of failure gives me the reliability factor | need. It's
obvious that there are years of experience behind the
design of Southern Pride equipment.”

- Keith Lord, Picnic People
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WE KNOW BECAUSE WE ASKED THEM
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SﬂUTﬂ E H N PR[“E CHANGING HOW AMERICA CATERS
Caterers are hard-working, independent business people that ask
a lot from their equipment. So, we thought we’d ask a few of them

what they think about their Southern Pride Ovens.

» ANY TIME

“l cook year-round. | was even smoking ribs when it was 20 below zero. And | had a
mobile pit. It was outside. And the cook time when it was 20 below, or when it was 95,
was exactly the same” -John Hampton, The Hampton Line

“If you put the proper amount of wood in i, to give the meat the proper amount of smoke
flavor, you can program it and go home! You get a good night’s sleep with no worries”
-Bennett Brown, Low Country Barbecue Catering
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= ANY PLACE

“| would show up at a work site. | was totally self-contained. | had the Southern Pride
equipment to do the job.” John Hampton, The Hampton Line

“Dependability is one of the biggest things you run into with Southern Pride pits. They are just
tremendous. With the Southern Pride pits you never say, ‘Where is the event?’ You always just
- say, ‘Yes, we can do it'!" : David Fombelle, Great Boars of Fire

We use the Southern Pride 24/7 during the summer months. Which in San Diego ends up
being almost 8 months out of the year. We can take it and drop it in the field and smoke up
the whole field with that smell, and it's just so alluring to customers.

We've never had that before.” Keith Lord, Picnic People
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» ANY DI5H

“There isn't anything that we do not do on the Southern Pride cooker. Any
type of seafood: yellow fin tuna, mahi-mabhi, catfish, salmon, whole
lobster, lobster tails. We do breakfast. That includes ham, eggs, sausage,
biscuits and gravy. We cook soup! You name it. We do it."

-David Fombelle, Great Boars of Fire

“We've played around a little bit and thrown rosemary or apple in with
the wood and then done duck or salmon. It makes the most spectacular
prime rib you've ever had.” - Keith Lord, Picnic People

“And | could do scramble eggs in it. | can bake potatoes and everything.
| would heat up steamers of green beans and baked beans. It is
extremely versatile!” -John Hampton, The Hampton Line







