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Alabama 
White BBQ 
Sauce
White BBQ Sauce ranks  
in the 95th percentile  
for future growth.*

Stay up to date with McCormick For Chefs! Subscribe to our NEW ‘In Taste’ Newsletter at  McCormickForChefs.com/subscribe. 
Contact your McCormick sales representative today or visit us at McCormickforChefs.com to discover a fresh array of flavor 
profiles, ingredient combinations, recipes, and more. 
 
McCormick & Company, Inc. US FlavorSolutions  24-1 Schilling Road • Hunt Valley, MD 21031 • 800-322-SPICE  
©2026 McCormick & Company, Inc.

Smoked Alabama White Wings Alabama White Southwest Eggrolls

NEW

Cattlemen’s® delivers authentic regional flavors that  
patrons love with quality and performance you can count 
on. This new sauce helps operators nationwide easily 
add a beloved Southern flavor profile to their menus. 
Built for back-of-house ease, its thicker-viscosity clings to 
proteins and performs consistently across applications, 
from brushing and glazing to dipping and drizzling.

A Standout BBQ Flavor with Endless Versatility
Why you need it in your lineup:

•	 Creamy, tangy, and perfectly balanced with notes  
of apple cider vinegar, black pepper, and molasses.

•	 Complements everything from wings and chicken  
to burgers, sandwiches, and even pizza.

•	 Sets the new foodservice standard for this iconic, 
trending flavor.

Item Code

901765930

Size

4/0.5 gal

* Datassential Food Profile Report, 2024

Get ahead of 
the trend & explore 
this rising flavor

Speed-  
Scratch  
Sauce

Speed-  
Scratch  
Sauce

Combine ¾ cup  
Cattlemen’s Alabama 
White BBQ Sauce + ¼ 
cup Frank’s RedHot® 
Buffalo Wings Sauce 
for a rich, creamy-tangy 
drizzle.

Mix 1 cup Cattlemen’s 
Alabama White BBQ 
Sauce + 2 tbsp prepared 
horseradish for a zesty 
kick and smooth bite —
perfect for roast beef or 
fried shrimp.
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https://www.mccormickforchefs.com/en-us/products/cattlemen's?utm_medium=pos&utm_source=image&utm_term=logo&utm_content=mission&utm_campaign=catts_alabama_white
https://shop.mccormickforchefs.com/products/cattlemens-alabama-white-bbq-sauce?utm_medium=pos&utm_source=image&utm_term=rendering&utm_content=product&utm_campaign=catts_alabama_white
https://shop.mccormickforchefs.com/products/cattlemens-alabama-white-bbq-sauce?utm_medium=pos&utm_source=cta&utm_term=icon&utm_content=product&utm_campaign=catts_alabama_white
https://shop.mccormickforchefs.com/products/cattlemens-alabama-white-bbq-sauce?utm_medium=pos&utm_source=image&utm_term=rendering&utm_content=product&utm_campaign=catts_alabama_white
https://shop.mccormickforchefs.com/products/cattlemens-alabama-white-bbq-sauce?utm_medium=pos&utm_source=image&utm_term=rendering&utm_content=product&utm_campaign=catts_alabama_white
https://www.mccormickforchefs.com/en-us/products/franks-redhot/franks-redhot-original-buffalo-wings-sauce?utm_medium=pos&utm_source=image&utm_term=rendering&utm_content=product&utm_campaign=catts_alabama_white
http://www.mccormick.com/blogs/for-chefs-recipes/alabama-white-smoked-wings?utm_medium=pos&utm_source=image&utm_term=icon&utm_content=recipe&utm_campaign=catts_alabama_white
http://www.mccormick.com/blogs/for-chefs-recipes/alabama-white-southwest-eggrolls?utm_medium=pos&utm_source=image&utm_term=icon&utm_content=recipe&utm_campaign=catts_alabama_white
https://www.mccormickforchefs.com/en-us?utm_medium=pos&utm_source=image&utm_term=logo&utm_content=mission&utm_campaign=catts_alabama_white
https://www.mccormickforchefs.com/en-us/subscribe?utm_medium=pos&utm_source=text&utm_term=icon&utm_content=offer&utm_campaign=catts_alabama_white
https://www.mccormickforchefs.com/en-us?utm_medium=pos&utm_source=text&utm_term=icon&utm_content=mission&utm_campaign=catts_alabama_white
https://www.linkedin.com/showcase/mccormick-for-chefs/
https://www.instagram.com/mccormick4chefs/



