DIRECTIONS:

For best results sprinkle
generously on beef, lamb,
and dark meat poultry
a minimum of 15 minutes
before cooking.

DO NOT RUB INTO MEAT.

LILLIE’S

BRISKET

USE ON:

Our Brisket Pepper is all
you'll need to create the
perfect bark for beef, lamb,
and dark meat poultry.
(Trust us, we’re bbq
champions.)

CHECK OUT RECIPES AND TELL US
HOW YOU LOVE IT AT LILLIESQ.COM

EPPER

SPECIAL A special sized cracked pepper, made just for

COARSE Brisket. Why No. 28? Visit our restaurants

PEPPER or LilliesQ.com for the story. Hint: This state
was independent until 1845.
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INGREDIENTS:
PEPPER.

DISTRIBUTED BY LILLIE’'S Q®
1856 W. NORTH AVE.,
CHICAGO, IL 60622
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