
Sysco Central Warehouse Items
Sysco SUPC Item Description Pack Size Mfg. ID Shelf Life

7067315 “Low Country Loco” Hot Sauce 4/1 gal. 82000 18 months

6436984 “Finger Leek-en” (Mild) Mustard BBQ Sauce 4/1 gal. 81000 18 months

7196102 “Hab Mussy” (Hot) Mustard BBQ Sauce 4/1 gal. 81500 18 months

7196123 “Ho-Lotta” (Mild) All-Purpose spice 12/20.25 oz 40000 24 months

7196121 “Hissy Fit” (Hot) All-Purpose spice 12/20.25 oz 44000 24 months

7196169 “Beef ‘N Burger” Dry Rub 12/18.4 oz 43000 24 months

7196120 “Lemon Pepper” Seasoning 12/21.14 oz. 47500 24 months

7196115 “Sweet Smoke” Dry Rub 12/21.5 oz. 41000 24 months

The Lillie’s of Charleston Story

It all began in the early 1950’s in Charleston, South 
Carolina with Dad and Grandma cooking in the 
kitchen. Summers spent in the kitchen with 
Grandma’s sister, Aunt Lillie, are where he honed his 
cooking skills. No matter who came to visit, they 
never left Aunt Lillie’s house feeling unwanted, 
unloved or hungry. This was the birth of our company 
slogan. 

While I was growing up, my father owned a 
restaurant in downtown Charleston called, “The Rib 
Shack”. During the summers, my sister and I worked 
in the restaurant and witnessed Daddy giving his 
sauce away to customers. This was the birth of our 
family bottling the sauces named, Lillie’s of 
Charleston.  

Lillie’s of Charleston opened in the Fall of 2001, and 
in just 2 short years we started our partnership with 
Sysco serving the Charleston and surrounding SC 
hospitality, restaurant and university communities. 
We’re excited to have the opportunity to expand 
our long-standing 19 year partnership now with the 
Sysco Central Warehouse team to offer our top eight 
unique products nationwide. 

(left to right) Kellye, Tracey and Daddy

To order our products 
contact your local Sysco Op. 
Co. or Central Warehouse 
Rep.  

For more information on our 
complete product line or 
recipes visit our website at:
www.lilliesofcharleston.com

As seen on NBC

SHOW



Why Are We Unique:

We are a family-owned specialty food 
company that produces hot sauces, 
mustard BBQ sauces, and spice mixes. 
South Carolina is iconic in the BBQ circuit 
for its mustard-based BBQ sauce, and our 
family recipe for hot mustard BBQ sauce, 
called “Hab Mussy,” won 2010 & 2020 
Scovie awards! Our spicy BBQ sauce is 
currently the top selling hot mustard BBQ 
sauce on Amazon. All of our products 
have names that are inspired by our 
southern, Gullah heritage, like the “Hissy 
Fit” Dry Spice Rub.

Our “Low Country Loco” hot sauce is a 
non-traditional, uniquely flavored sauce 
that packs tons of flavor and is 100% 
natural. Our hot sauce offers customers 
an added dietary benefit by being lower 
in sodium (40mg) as opposed to our 
competitors which often contain 100mg 
of sodium and greater.

To order our products contact your local 
Sysco Op. Co. or Central Warehouse Rep.  

For more information on our complete 
product line or recipes visit our website at  

www.lilliesofcharleston.com

(left to right) Grandma Oria, Tracey, Kellye 
and Aunt Lillie

Product Descriptions:

Uniquely Flavored Hot Sauce:  
Lillie’s of Charleston Hot Sauce has a thick, rich bodied consistency with the tastiest blend of vegetables, herbs and spices. 
Let Lillie’s of Charleston Lowcountry Hot Sauce wake up the natural flavors of your protein and vegetables dishes. 

Award Winning Mustard BBQ Sauces:  
Our “Finger Leek-en” Mustard BBQ sauces combines the taste of hickory with sweet, tangy mustard, honey and molasses 
accompanied by a variety of other unique spices. For an added slow burn heat, try our award winning “Hab Mussy” 
Mustard BBQ sauce. 

All-Purpose Seasonings:
Lillie’s of Charleston artfully weaves the magic of spice & fire to create flavorful blends. Our “Ho-Lotta” all-purpose 
seasoning adds flavor to all kinds of proteins, seafood and vegetables.  Try the “Hissy Fit” spice for an added kick of heat!

Sweet Smoke Dry Rub:
Our “SweetSmoke”, can be used as a dry spice rub and seasoning for grilling. Versatile usage for all types of proteins and 
vegetables. Great on pork ribs, pork shoulders and poultry. 

Beef ‘N Burger:
Our “Beef 'n Burger”, can be used as a dry spice rub and seasoning for grilling. Versatile usage for all types of proteins and 
vegetables. Great for grilled steaks, brisket and smash burgers.

Lemon Pepper:
Our “Lemon Pepper” can be used as dry spice rub and seasoning for grilling. Versatile usage for all types of proteins and 
vegetables. Great for fish, all types of shellfish, poultry and chicken wings. 

Healthy Attributes 
ü 100% Natural
ü Low sodium
ü Non-GMO
ü Keto spices


