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FAQs
Is the barbecue you ship the same as the barbecue 
served in your restaurants in Kansas City?
    Yes. The barbecue is cooked in our own specially-built 
    smokehouse, using the same smokers, the same wood, the 
    same seasonings and the same technique that we use in 
    our restaurants. It is exactly the same.

What wood do you use to smoke your meats?
    We use Missouri White Oak to make our barbecue. We find 
    that Missouri White Oak infuses our beef, pork, poultry and 
    sausage with just the right kind of smoke. Hickory can be a  
    bit harsh and bitter; fruit woods can be too mild. The smoke 
    from Missouri White Oak is right in the sweet spot. In fact, 
    Missouri White Oak is the same wood whiskey distillers 
    use to make barrels to store and age bourbon. All the 
    characteristics of the wood that make bourbon so good 
    help make our barbecue great.    

Are your rubs, seasonings and sauces gluten free? 
    Yes.

How long will shipped BBQ last?
    Frozen barbecue will last one year in your freezer. Once 
    thawed, barbecue should be eaten within seven days.        

How do I stay in touch with Joe’s and get special 
offers on shipping this fantastic barbecue?
    Be sure to like us on Facebook or follow us on Twitter, Instagram 
    and Pinterest at @joeskc, and on TikTok at @joeskcbbq.        

Is my order guaranteed to be delicious?
    You bet it is. We stand by the quality and integrity of 
    our products and our service. If you are not completely 
    satisfied with your order we will make it right.         

How are your packages shipped?
    Joe’s BBQ is shipped fully frozen packed in an insulated cooler 
    with dry ice and gel packs. The BBQ should arrive partially 
    frozen to refrigerator cold with little to no dry ice left in 
    the cooler.

2 3joeskc.com joeskc.com



The Joe’s Kansas City
Bar-B-Que Story

IT WAS AUGUST  1996 WHEN JEFF AND JOY STEHNEY 
first opened their little barbecue joint in the gas station at the 
corner of 47th & Mission, in Kansas City. And it wasn’t long after 
that the lines began to form. Even in Kansas City, the Barbecue 
Capital of The World, where there’s a barbecue joint in nearly 
every neighborhood, folks soon discovered that the barbecue 
served at the gas station was extra special. It was worth driving 
across town for. And it was worth standing in line for. 

In the years since, we’ve accumulated some impressive accolades. 
Joe’s Kansas City was Zagat’s highest rated barbecue from 2004 
through 2013 (when Zagat ceased rating Kansas City restaurants). 
In a 2009 article in Men’s Health Magazine, acclaimed chef, 
author, and TV personality, Anthony Bourdain, named our original 
gas station location as one of “Thirteen Places to Eat Before You 
Die.” USA Today named our ribs as “Tastiest Ribs in America” 
in spring 2013. In February 2014, Yelp put Joe’s Kansas City #3 
on its list of “Top 100 Places to Eat in the U.S.” TripAdvisor placed 
us #2 on its list of “Ten Best BBQ Joints in America 2015”.

Joe’s Kansas City Bar-B-Que has been featured frequently on 
The Travel Channel, including the programs “No Reservations” 
with Anthony Bourdain; “Man vs Food” with Adam Richman; 
“All You Can Meat” with Chuey Martinez, “Bizarre Foods” with 
Andrew Zimmern, and “Food Paradise”. The Food Network 
featured us in its show “Top 5 Restaurants” in June 2015.

Joe’s Kansas City has been featured on the Drew Barrymore Show, the 
Today Show, Travel Channel, Food Network, and other travel magazines 
as one of the top barbecue restaurants to visit in the country.

Other local and national recognition includes:
“Best Ribs in America”, The Daily Meal, May 2014.

“101 Best Casual Restaurants in America”, The Daily Meal, May 2015.

The South’s Top 50 Barbecue Joints, Southern Living magazine, 
September 2018.

Best Sandwich in Kansas (Z-Man) People magazine, May 2019.

Joe’s Kansas City Bar-B-Que has also been named Kansas City’s 
“Best Barbecue” by readers of KC Magazine, 435 Magazine, 
and Pitch Weekly.

Mashed.com - Best Gas Station Food in Every State - 
for our Mac n Cheese, 2022.

Mashed.com - Absolute Best Ribs in Kansas, 2022.

Eater  - One of the 14 Best BBQ Joints in Kansas City, 2022.

Eater  - One of the 26 Most Essential restaurants in Kansas City, 2021.

Though we’re 
honored and 
flattered by all 
the awards and 
attention that comes 
our way, what we’re 
most proud of is that 
our customers keep 
coming back for 
more barbecue. Their 
loyalty is infinitely 
more important to 
us than a shelf full of 
plaques and trophies, 
because it means our 
food and our service 
have exceeded their 
expectations. 
We hope to do the 
same with you. 
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At the 2017 American 
Royal World Series 
of Barbecue Contest, 
Jeff Stehney was 
inducted into the 
national Barbecue Hall 
of Fame. That’s Jeff, 
on the left, accepting 
his Hall of Fame trophy.

A Word About Our Barbecue
THE BARBECUE IN THIS BOX HAS BEEN SLOW-SMOKED 
to perfection in our own smokehouse, and now it’s up to you.
We’ve tested and re-tested these reheating instructions. If you 
follow them, your barbecue should be moist, tender, smoky, 
and delicious. 

You’ll notice that the first step for each set of instructions is to 
thaw the frozen barbecue in your refrigerator for at least 24 hours, 
some items do take longer to thaw. This will require some planning 
ahead. It takes time to cook it (seventeen hours to smoke our 
briskets!), and it’ll take some time to thaw and reheat it. You’ll 
also notice you won’t need a microwave and you won’t need a 
grill. All you need is a bit of patience and a big appetite. 

Read and follow these instructions carefully. If you have any 
questions, send us an email at info@sendjoeskcbbq.com.

Reheating
Instructions

Championship Barbecue
When Joe’s says we serve championship barbecue 
we mean it! 
Before they were award winning restauranteurs, Jeff and Joy Stehney, 
were award-winning barbecue cooks. Their competition barbecue 
team, named Slaughterhouse Five, has been competing and winning 
contests since the early 90’s. 

Nothing says quality and consistency quite like winning and 
Slaughterhouse Five has won grand championships in each of the 
last four decades, from 1992 to 2020. 

Slaughterhouse Five has won more than twenty grand championships 
overall, including state championships in Kansas, Missouri, Arkansas, 
Alabama, Nebraska, Oklahoma & California, as well as some of 
America’s most prestigious barbecue contests. 

Here is a sampling of recent awards:
2020 Grand Champion Tyson Guinea Pig (California)
2019 Grand Champion Smithfield Guinea Pig (California)
2019 Grand Champion Legends of the Royal (Kansas) 
2016 Grand Champion Maryland State BBQ Bash (Maryland)
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Burnt Ends: 
A Kansas City Tradition
A WHOLE BRISKET CONSISTS OF TWO MAIN PARTS; 
the flat is the biggest part and it is, as the name suggests, 
flat and broad. It’s perfect for slicing for sandwiches. 
The other part is the point (sometimes also called 
the deckle). The brisket point is much fattier than the 
flat. For that reason, some barbecue joints trim the 
point off the flat and discard it. This is a serious waste 
of barbecue potential. Here at Joe’s, we figured out 
that when the point is separated from the flat and 
slow-smoked by itself for seventeen hours, what you 
get is a piece of meat that is caramelized and smoky-on-
the-outside and tender-and-juicy-on-the-inside.

Burnt Ends
HOT WATER METHOD 
(Preferred method for 2 pounds or less of burnt ends)

• Thaw in refrigerator at least 24 hours prior to reheating.
• If reheating 1 pound of burnt ends, place 4 quarts of water 
   in an 8-quart sauce pan or stock pot. If reheating 2 pounds, 
   use 5 quarts of water. 
• Bring the water to a boil. 
• Place the entire vacuum sealed package(s) of burnt ends in the 
   pot and turn off the heat. Remove the pot from the hot burner.
• Let package sit in hot water for 20 minutes. 
• With tongs, remove package(s) from water. Cut open, remove 
   burnt ends and serve.

OVEN METHOD
(Use this method if reheating 3 or more pounds of burnt ends)

• Thaw in refrigerator at least 24 hours prior to reheating.
• Preheat oven to 350° F.
• Remove burnt ends from package(s). Place thawed burnt ends 
   in a single layer in a baking pan.
• Place 1 ounce of water in the pan for every pound of burnt ends. 
• Wrap the pan with foil.
• Heat in the oven for 20-25 minutes.
• Remove foil and serve.
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Ribs
• Thaw in refrigerator at least 24 hours prior to reheating.
• Preheat oven to 350° F.
• Remove the ribs from the package(s) and wrap with foil. 
   (To prevent sticking, spray foil lightly with cooking spray.)
• Place the wrapped ribs on a rimmed cookie sheet and place 
   in the oven for 15 minutes. 
• After 15 minutes, turn the ribs over and continue to heat 
   for an additional 15 minutes.
• Take the ribs out of the oven, remove from foil and place back 
   in the oven for an additional 5 minutes, or until an internal 
   temperature of 155° F has been reached. 
• Remove from oven.
• Place ribs on a cutting board, bone side (underside) facing up. 
   Using a sharp chef’s knife, cut between each bone. Once all 
   bones are separated, flip the entire slab back over and serve. 
   Brush with barbecue sauce before serving, if desired.

Sliced Brisket
For smoked brisket in bar-b-que sauce reheating instructions, see page 20

HOT WATER METHOD 
(Preferred method for 2 pounds or less of sliced brisket)

• Thaw in refrigerator at least 24 hours prior to reheating.
• If reheating 1 pound of brisket, place 3 quarts of water in 
   a large sauce pan or stock pot. If reheating 2 pounds, 
   use 4 quarts of water. Bring the water to a boil.
• Place the entire vacuum sealed package(s) of brisket in the 
   pot and turn off the heat. Remove the pot from the hot burner.
• Let brisket sit in hot water for 12 minutes.
• With tongs, remove vacuum sealed package(s) from the water 
   and carefully remove brisket from package(s). The brisket is 
   ready to serve.

OVEN METHOD 
(Use this method if reheating 3 or more pounds of sliced brisket)

• Thaw in refrigerator at least 24 hours prior to reheating.
• Preheat oven to 350° F.
• Remove sliced brisket from package(s). Place brisket in a baking 
   pan, leaving it layered.
• Add 1 ounce of water per pound of brisket.
• Cover the pan with foil and place on the center rack of your oven.
• Heat for 12-15 minutes.
• Remove foil and serve.
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Whole Pork Shoulder
For smoked pulled pork in bar-b-que sauce reheating instructions, see page 17

CROCK POT METHOD 
(Preferred)

• Thaw in refrigerator at least 48 hours prior to reheating.
• Leave the whole pork shoulder in the vacuum sealed package 
   and place it in your crock pot.
• Fill the crock pot with water until the whole pork shoulder is 
   almost covered. Leave enough pork exposed so a temperature 
   can be taken by puncturing the bag without allowing water to 
   spill into the bag. 
• Cooking times and temperatures: 
   - Low setting (145° F) for 4 hours - High setting (175° F) for 3 hours
• Heat until internal temperature reaches 145° F. 
• To serve the whole pork shoulder, using tongs or forks to remove 
   the fat from the top and discard. Next, use tongs or forks to 
   break apart the pork and pull to desired sized pieces and serve.

OVEN METHOD

• Thaw in refrigerator at least 48 hours prior to reheating.
• Preheat a conventional oven to 350° F.
• Remove the whole pork shoulder from the vacuum sealed 
   package and wrap with foil. (To prevent sticking, spray foil 
   lightly with cooking spray.)
• Place the foil-wrapped whole pork shoulder on a rimmed sheet 
   tray or in an ovenproof baking dish and place in the oven for 
   1 hour and 45 minutes.
• Take the whole pork shoulder from the oven, remove the foil 
   wrap, then place back in the oven for 15 minutes.
• Remove whole pork shoulder from oven and allow it to rest at 
   room temperature for 10 minutes. 

• To serve the whole pork 
   shoulder, use tongs or forks 
   to remove the fat from the 
   top and discard. Next, use 
   tongs or forks to break     
   apart the pork and pull 
   to desired sized pieces 
   and serve. 

Pulled Pork 
For smoked pulled pork in bar-b-que sauce reheating instructions, see page 17

HOT WATER METHOD 

• Thaw in refrigerator at least 24 hours prior to reheating.
• If reheating 1 pound of pulled pork, place 4 quarts of water in 
   a large stock pot. If reheating 2 pounds, use 5 quarts of water.
• Bring the water to a boil.
• Place the entire vacuum sealed package(s) of pulled pork in the
   pot and turn off the heat. Remove the pot from the hot burner.
• Let package sit in hot water for 20 minutes.
• With tongs, remove package(s) from water. Cut open, remove
   pulled pork and serve.
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Whole Chicken
• Thaw in refrigerator at least 24 hours prior 
   to reheating.
• Preheat oven to 350° F.
• Remove the chicken from the vacuum sealed 
   package(s). Place chicken directly on a rimmed 
   cookie sheet, or on an ovenproof cooling rack on 
   top of a rimmed cookie sheet. 
• Heat, uncovered, for 1 hour or until an internal temperature 
   of 150° F has been reached. Let rest at room temperature for 
   5 minutes prior to serving.

Pulled Chicken
For pulled chicken in bar-b-que sauce reheating instructions, see page 17

HOT WATER METHOD 
(Preferred method for 2 pounds or less of 
pulled chicken)

• Thaw in refrigerator at least 24 hours prior     
   to reheating.
• If reheating 1 pound of pulled chicken, place 3 

   quarts of water in an 8-quart sauce pan or stock pot. If reheating 
   2 pounds, use 4 quarts of water. Bring the water to a boil. 
• Place the entire vacuum sealed package(s) of chicken in the 
   pot and turn off the heat. Don’t worry, the plastic package(s) 
   is specifically designed to withstand the heat. Remove the pot 
   from the hot burner.
• Let pulled chicken sit in hot water for 15 minutes. 
• With tongs, remove package from water. Cut open package, 
   remove chicken and serve.

OVEN METHOD
(Use this method if reheating 3 or more pounds of pulled chicken)

• Thaw in refrigerator at least 24 hours prior to reheating.
• Preheat oven to 350° F.
• Remove chicken from package(s). Place thawed chicken in 
   a single layer in a baking pan.
• Place 1 ounce of water in the pan for every pound of chicken. 
• Wrap the pan with foil.
• Heat in the oven for 20-25 minutes. 
• Remove foil and serve.

Sliced Turkey
HOT WATER METHOD 
(Preferred method for 2 pounds or less of sliced turkey)

• Thaw in refrigerator at least 24 hours prior to reheating.
• If reheating 1 pound of turkey, place 3 quarts of water in 
   an 8-quart sauce pan or stock pot. If reheating 2 pounds, 
   use 4 quarts of water.
• Bring the water to a boil.
• Place the entire vacuum sealed package(s) of turkey in the 
   pot and turn off the heat. Don’t worry, the plastic package(s) 
   is specifically designed to withstand the heat. Remove the pot 
   from the hot burner.
• Let turkey sit in hot water for 10 minutes.
• With tongs, remove vacuum sealed package from the water 
   and carefully remove turkey from package. The turkey is ready 
   to serve.

OVEN METHOD
(Use this method if reheating 3 or more pounds of sliced turkey)

• Thaw in refrigerator at least 24 hours prior to reheating.
• Preheat oven to 350° F.
• Remove sliced turkey from package(s). Place turkey in a baking 
   pan, leaving it layered.
• Add 1 oz. of water per pound of turkey.
• Cover the pan with foil and place in the center rack of your oven.
• Heat for 12-15 minutes.
• Remove foil and serve.
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SAUCED MEATS
Smokie Joe, Brisket in Sauce, 

Chicken in Sauce, and Pork in Sauce

• Thaw in refrigerator at least 24 hours prior to reheating.
• Place thawed meat in a sauce pan and reheat on stove 
   over medium heat, stirring occasionally until a temperature of 
   155° F is reached.Whole Turkey Breast

• Let turkey breast thaw in refrigerator for 48 hours. Before 
   reheating, allow turkey breast to sit at room temperature for 
   30 minutes.
• Preheat oven to 350° F.
• Remove turkey breast from packaging and rewrap in aluminum 
   foil (to prevent sticking, first spray aluminum foil with nonstick 
   cooking spray). 
• Place foil-wrapped turkey breast in shallow roasting pan.  
   Heat at 350° F for 1 hour and 20 minutes.      
• Remove pan from oven and carefully remove foil. Place turkey 
   breast back in pan and return to oven and cook for an additional 
   20 minutes.
• Remove turkey breast from oven and allow it to rest for 
   15 minutes before slicing.
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BBQ Beans
• Thaw in refrigerator at least 24 hours prior 
   to reheating.
• Place thawed beans in a sauce pan and 
   reheat on the stove, 
   stirring occasionally until a temperature 
   of 155° F is reached.

House Made Sausage
& Jalapeño Cheddar Sausage

OVEN METHOD 

• Thaw in refrigerator at least 24 hours prior to reheating.
• Preheat oven to 350° F. 
• Remove sausage links from the vacuum sealed bag and place 
   in a single layer on a rimmed cookie sheet.
• Place in oven uncovered, for 20-25 minutes until the sausage 
   has reached an internal temperature of 145° F.

STOVE TOP METHOD 

• Thaw in refrigerator at least 24 hours prior to reheating.
• Remove sausage links from package. 
• Place sausage in a pan or skillet and cook, uncovered, 
   over medium high heat.
• With tongs, turn the sausage frequently.
• Heat to an internal temperature of 145° F, about 10 minutes.

Smoked Chicken 
Gumbo

• Thaw in refrigerator at least 24 hours prior 
   to reheating.
• Place thawed beans in a sauce pan and 
   reheat on the stove, 
   stirring occasionally until a temperature 
   of 155° F is reached.

Dirty Rice
• Thaw in refrigerator at least 24 hours prior 
   to reheating.
• Place 3 quarts of water in a pot. If cooking 
   2 pounds of rice use 4 quarts of water. 
   Bring the water to a boil.
• Place the package(s) in the pot and turn 
   off the heat. Remove the pot from the 
   hot burner. 
• Let package(s) sit in hot water for 
   8-10 minutes. 
• Rice is ready when a temperature of 
   155° F is reached. 
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        • Make the BBQ Mayo. Mix 1 cup 
           of your preferred mayonnaise 
           and 1/4 cup of rocket sauce. 
                         Set aside until it is time to 
           assemble the  sandwiches.
  
                     • Preheat your oven to 375° F for 
                   the bacon and jalapeños. If you  
                 prefer, the jalapeños can also be 
              cooked in an air fryer. 
 
         • Remove the Kaiser buns from the refrigerator and lightly      
              butter them. Set aside for toasting later. 

• Place the jalapeño slices on a cookie sheet that has been sprayed 
   with non-stick spray. Bake them for 12 minutes then flip them and 
   cook for an additional 12 minutes, until crispy. If using an air fryer, 
   cook for 12 minutes until crispy.

• While the jalapeño slices are cooking, take the bacon and place 
   on a cooking sheet. The bacon is fully cooked and needs just 5 
   minutes in the oven to warm up. 

To reheat the Rocket Glazed Pork, 
use either of the following methods: 
   
STOVE TOP METHOD
• Put the pork in a saucepan and slowly reheat on medium.
   
WATER BATH METHOD 
• Boil 4 quarts of water in a stock pot, once it is boiling, take it off 
   the burner and place the bag of pork in the water and let sit for 
   15 minutes.

• While the pork, jalapeños and bacon are cooking, heat a griddle 
   or pan to medium heat and toast the buns. Loosely wrap with a 
   kitchen towel to keep warm. 

TO ASSEMBLE THE SANDWICH 
• Spread some Rocket Sauce BBQ mayo on the bottom bun.
• Cut open the heated Rocket Glazed Pork bag and divide into 
   4 equal amounts. Each bag is enough for 4 sandwiches.
• Pile the meat on top of the bottom bun.
• Place 2 slices of bacon on the top of the pork.
• Lay one slice of cheese on the top of the bacon.
• Place approximately 8-9 slices of jalapeños on top of the cheese.
• Drizzle the Rocket Sauce on top of the jalapeño slices and  then 
   top with the bun.

• Open the Rocket Pig kit. You will find a bag of battered jalapeño 
   slices. Keep these in the freezer until you are ready to prepare 
   the sandwiches. If you plan on eating the Rocket Pig sandwiches 
   within 3 days of receiving your kit, put the remaining items 
   in your refrigerator. Otherwise, put all the contents, except the 
   Rocket Sauce, in the freezer.

• The Rocket Sauce is shelf stable until it is opened, so no need to 
   refrigerate. Read through the instructions to make sure that you 
   have all pots, pans and utensils you need.

• At least 24 hours before you plan on making your Rocket Pig 
   sandwiches, remove the pork, cheese, bacon, and buns from the 
   freezer and put them in the refrigerator to thaw. Keep the 
   jalapeño slices in the freezer until you are ready to cook them.
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          IN 1997, NOT LONG AFTER JEFF AND JOY 
opened their little barbecue joint at the corner of 47th and 
Mission Road in Kansas City, Kansas, they were approached by 
a fellow by the name of Mike Zarrick who had an idea to pitch. 
“I recognized the guy,” recalls Jeff. “He was a regular customer. 
He told me how much he liked our restaurant, and said that he 
was about to launch his own sports talk radio program on a 
new station in town. So, I decided to take a chance on the guy.  
        What sold me was his absolute passion 
              for our barbecue.”

About six months later Jeff had an idea. “I had created this 
new sandwich which featured sliced smoked brisket, smoked 
provolone cheese, a couple of onion rings, a bit of barbecue 
sauce, all on top of a Kaiser roll. So, I went to Zarrick and 
asked him to talk about the sandwich on the air, and to 
invite his listeners to try the sandwich in the restaurant and 
to submit names for the sandwich. It would be a contest, 
and the winner would get a prize and we’d use that name 
on the menu. 

“Well, Zarrick was getting pretty popular and he had begun 
calling himself ‘Z-Man’ on the air. So when people came in 
to try the sandwich as part of the contest, they would ask 
for ‘that Z-Man’ sandwich. Eventually, a winning name was 
chosen, but it never stuck. By the time the contest ended, 
everybody was calling the sandwich the Z-Man! We’ve been 
calling it that ever since.”

In 2013, Zagat named the Z-Man as “Best Sandwich in the 
state of Kansas” in its “50 States, 50 Sandwiches” list. 
The Z-Man was named one of “50 Essential American 
Sandwiches to Eat Before You Die”, by Thrillist in May 2015. 
And in September 2020, readers of Kansas City’s Pitch 
Weekly named the Z-Man “Best Sandwich in Kansas City”. 
Once you’ve tried a Z-Man, or eight, we think you’ll agree. 
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• Reheat meat according 
   to the reheat instructions 
   in this guide.
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Reheating
Instructions

• Open the Z-Man Kit carton and find the small box containing 
   the onion rings. Keep that box in the freezer until you are 
   ready to bake the onion rings. If you plan to eat your 
   sandwiches within 3 days of receiving your Z-Man Kit, put 
   the remaining contents of  the kit in the refrigerator. 
   Otherwise, put it all in the freezer, except for the barbecue 
   sauce. Keep the bottle of barbecue sauce at room temperature 
   until opening.

• At least 24 hours before you plan to serve your Z-Man 
   sandwiches, remove the meat, cheese, and buns from the 
   freezer and put them in the refrigerator to thaw. 
   Leave the onion rings frozen until it’s 
   actually time to cook them.

• Preheat your oven to 425° F.

• Remove Kaiser buns from refrigerator and 
   lightly butter both cut sides of each bun.

• Place onion rings on a rimmed cookie sheet that 
has been sprayed with nonstick cooking spray 

and place in the 425° F oven. Bake for 8 minutes 
then flip each ring individually and continue 

baking for another 8-10 minutes, until 
crispy. While the onion rings are baking, 

continue with the remaining sandwich 
preparation. Remember to set timers!

Now, to assemble the Z-Man!
(We recommend building and serving all of the 

sandwiches at the same sitting.)

       • Remove onion rings from oven. 

             • Place a quarter sized dollop of barbecue sauce on the 
                bottom of each Kaiser bun.

   • Cut open the meat packages one at a time 
      and  use approximately 1/4 of the package 
                (3.5-4 oz.) of meat per sandwich. Pile the 
           meat on bottom bun, on top of the sauce.
        
     • Add the slice of provolone on top of the meat.
        
                      • Place 2 onion rings on top of the 
               sliced provolone.
        
       • Top with a drizzle of 
          barbecue sauce, then place 
              bun top on the sandwich.

                   • ENJOY!
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Shipping Info
JOE’S KANSAS CITY BAR-B-QUE SHIPS ITS MEATS and 
side dishes fully cooked, in vacuum sealed packages, packed 
in insulated coolers with dry ice and gel packs. Dry ice 
evaporates during shipping, so there should be minimal to 
no dry ice left in the container upon arrival. The items should 
be partially frozen to refrigerator cold when they are delivered. 
The products need to go into either the fridge to thaw for 
consumption within 7 days or into the freezer for up to 12 
months. Keep in mind that our products take anywhere 
from 24-48 hours to completely thaw for reheating.

Joe’s Kansas City Bar-B-Que also makes the perfect gift, 
whether shipping to family, friends, customers, or team 
members! Joe’s offers corporate gift packages curated for 
every occasion and every size of list and ships anywhere 
in the United States, including Alaska & Hawaii. 

Call 844.563.7227 (844.JOESBBQ) to speak with our shipping 
specialists for help with your gift giving needs.
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To order more delicious barbecue from 
Joe’s Kansas City Bar-B-Que, visit our website at

www.joeskc.com

10

Live in KC or coming to the area and 
need a perfect spot for receptions, 
parties, meetings, or corporate events? 
Check out our private event space, 
The 180 Room, featuring Joe’s BBQ with 
chef-prepared sides & desserts plus a 
full-service bar.
www.the180room.com

Call us at 844-563-7227 (1-844-JOESBBQ)

Going to Kansas City? Come see us at one of our restaurants. 
Learn more about Joe’s Kansas City Bar-B-Que at

www.joeskc.com

Get all your sauces, seasonings, 
grills, smokers and other supplies at 

our retail store! Whether you are 
a competition cook or a backyard 

griller, they have you covered.
www.kcbbqstore.com


