
INGREDIENTS: KETCHUP (TOMATO
CONCENTRATE FROM RED RIPE
TOMATOES, DISTILLED VINEGAR, HIGH
FRUCTOSE CORN SYRUP, CORN SYRUP,
SALT, SPICE, ONION POWDER, NATURAL
FLAVORING), WORCESTERSHIRE SAUCE
(DISTILLED VINEGAR, WATER, SALT,
WORCESTERSHIRE BASE [MOLASSES,
CARAMEL COLOR, SPICES, NATURAL
HICKORY SMOKE FLAVOR, NATURAL
FLAVORS, TAMARIND, SULFITING AGENTS].,
SPICE, WATER, MUSTARD, GRANULATED
GARLIC

Serving size 1 tbsp (15g)

% Daily Value*

Total Fat 0g % 0
Saturated Fat 0g % 0
Trans Fat 0g

Cholesterol 0mg % 0
Sodium 160mg % 7
Total Carbohydrate 5g % 2

Dietary Fiber 0g % 0
Total Sugars 4g

Includes 4g Added Sugars % 8
Protein 0g
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* The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a day
is used for general nutrition advice.

Nutrition Facts
32 servings per container

Amount Per Serving

Calories 20

Our Story – Braxton’s BBQ (Sauce That Chit)
What started as a side passion turned into something much bigger than we ever expected.

We’re a family rooted in the window and door business, working hard every day building and fixing things 
for others. But when the workday ended, we found ourselves doing something completely different—firing 

up the grill, experimenting with flavors, and catering small BBQ events just for the love of it.

That’s where it all began.
Our 10-year-old son, Braxton Timms, has always been right there with us—learning, tasting, and giving his honest 
(and sometimes hilarious) feedback. What started as family time quickly turned into a shared passion. We began 

perfecting two flavors we couldn’t get enough of: our bold Original and our sweet heat Mango Habanero.
At some point, we looked at each other and thought…

“This sauce hits different.”

So we decided to put it out there.
We named it Braxton’s BBQ – Sauce That Chit, because that’s exactly what it is—real flavor, no shortcuts, and 

something we’re proud to stand behind as a family.
What makes it even more special is seeing it land in a friend’s restaurant and watching people genuinely love it. 

That’s when it became real.
This isn’t just about BBQ sauce for us.

It’s about building something with our son.
Teaching him what hard work, creativity, and belief in yourself can turn into.

We’re growing this one bottle at a time—with the goal of turning Braxton’s BBQ into something he can carry 
forward, build on, and maybe one day turn into a thriving business of his own.

From our family to yours—squeeze it like you mean it.

Braxton’s BBQ
6380 Silver Creek Azle Rd

Azle, TX 76020
www.SauceThatChit.com


