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LAFAYETTE BBQ RUB

Generously apply to fish, meat or vegetables prior to grilling.

This blend of pure spices will bring out your food's best flavor.
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/" You Are Lafayette."
You Make the Difference!

i holping Eo make a cillorence atf Latayeiic

IAFAYETITE IAFAYE
- COLLEGE - COLLEGE

" "'-""'u::: ‘ L- ==l --_-'I' - '.__- i
P T T T

LAFAYETTE

Lafayette
BBQ Rub

LAFAYETTE

MNashville
Hot Chicken



