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Young G's Barbeque Sauce

Delicious Taste
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The story behind the brand
YoungG'siRAENRIR

Source of the Youngh's barbecue sauce

2tk PERFORMANLE

0J J-tb i 5Bk v 18 3¢ 5% 7 o

Available in supermarkets

across the Midwest

EAYIIA YoungG's in State of lowa & China

HIE F{SiBRAIC B IR Published in The Des Moines Register
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background of the Brand

L's barbecue sauce®

e O
5
...”n_\_

h




are brothe
for life i
-f:: ~ 9 V’

BEER— tma#m%m% afﬁ'”
B R — A3 :

| asiwoad ay3} Jo asnesa;



MXFIE
S8 JI

YoungG'slERBIIKIR
Source of the Younglh's barbecue sauce
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Glaze
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Beef Pork Chicken
Any food you |ike
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Dipping Sauce
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Beef Sticks BBQ Wings
Shrimp Fish Sticks
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Cooking Sauce
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Meat Balls Meat Loaf
Baked Beans Spaghetti

More

choices
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PERFORMANLCE

‘DLA Troop Support - Working through
Sysco foods to deliver upwards of 40,000
Ibs a week

‘Rinehart Institutional Foods - Military
Division - Supplier to AFFEES stores on
military installations

‘Hy-Vee Food Stores - 10,000 Ibs have
been delivered to six different Hy-Vee
stores located within the Cedar Valley

‘Bender's Foods - Retail Food Store

‘Isle of Capri - Casino and Hotel
contract to use BBQ sauce

‘Carried by Green Hills Super Market
in northeast and central New York

XBBEMGEFEBMXIE

- BEXEEMNARERAEE

40000f% F= 5

EBHy-Veelll

- EREMEXEES
BE10000EMHE

I $

E
B

B 15

=

E

H
&
&
@
2R
Eﬂl
U%
b=

ot i

g
P

o

-
-

1
H W
g
2o

&3

ok
==

=
b
5

al

TEH i+ bk E
(AFFEES)

i

i




[D b 5B
k2 £ 1 1in

Available in supermarkets
across the Midwest

* Natural Grocers
* Price Chopper

* Hyvee

* Sam's Club
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Safe And Reliable
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Sauce

Continued from Page 1E

the metro and beyond. He's been hus-
tling the product for eight years now.
But the discipline the Waterloo native
learned from his years in the Army was
the real catalyst behind the product.

Young said he joined the National
Guard to serve his country, better him-
self and get an education. But after 9/11,
he went from “weekend warrior to ev-
eryday life.”

After two active duty tours in Af-
ghanistan, Young suffered an injury and
returned home. Immediately, he set out
to accomplish his dream — to take his
family’s barbecue sauce recipe and turn
it into a business.

Shortly after returning from active
duty, he discovered the Entrepreneur
Bootcamp for Veterans with Disabilities
program. That led him to Purdue Uni-
versity and he graduated from the busi-
ness school in 2010.

As a graduation present, his parents
gave him the family’s 20-year-old bar-
becue sauce recipe, created by his father
in their family’s kitchen. After lowering
the sodium content and eliminating
both gluten and high fructose corn syr-
up, Young was ready to bottle it and take
it to market.

With his charisma and work ethic,
Young started to stack up locations that
wanted to sell Young G's sauce. He be-
gan to demo his product in local grocery
stores and sells anywhere from 150 to
200 bottles of the tamarind-flavored
sauce in one day.

Andy Streit, a store director for Hy-
Vee in Marion, discovered Young at the
Hy-Vee in downtown Des Moines. He

Dietitian
Continued from Page 1E

Melissa Orf, RD, LD is the newest ad-
dition to the West Lakes Hy-Vee Dieti-
tian team. Melissa earned her Bachelor
of Science degree in Dietetics from Iowa
State University. The information is not
intended as medical advice. Please con-
sult a medical professional for individ-

METRO EDITION

invited him to demo at the Marion store.

“When Gerald came into the store, ...
tried the product, and I watched him sell
it to every customer who tried it,” Streit
said. “He’s got an incredible personality
and he’s got an incredible product —
and he’s got an incredible story with it.”

But Young G's isn't just sold in Hy-
Vee stores in lowa. His sauce can be
found in Hy-Vee stores in Minnesota
and Nebraska, along with an assort-
ment of local and national markets like
Natural Grocers, Price Choppers, Cash
Saver, Gateway Market, Whole Foods
and Brick Street Market & Cafe.

But Young had a much bigger idea in
mind. “Once I started this business, I al-
ready had a down-the-road plan. 1
wanted to get it on the military bases.
My production company is now in Kan-
sas City and we can make six million
plus (bottles) a year.”

Young G’s barbecue sauce is the real-

2 tbsp fresh lemon juice

1tbsp fresh garlic, minced

1tbsp Italian seasoning

1tbsp fresh rosemary, finely chopped
1tsp crushed red pepper, optional

% tsp kosher salt, plus additional to
taste

3 (5-0z.) boneless, skinless chicken
breasts

Gerald Young in Hubei, China in June. YOUNG G'S BARBECUE SAUCE/SPECIAL TO THE REGISTER

ized dream for Young who now lives in
Des Moines with his wife, Stephanie.

“Inamed it after me and gave it a dis-
tinguished taste,” Young said. He even
did his own logo.

What does it taste like? “You think
it'’s hot but it's not — it's tricky,” Young
says. “It's good on meatloaf, baked
beans, spaghetti, asparagus, and it car-
amelizes over any meats.”

If the deal with China falls into place,
Young G’s sauce could soon be shipped
to five provinces. Cassis said one con-
tainer of beef has already been shipped
to China, and 200 more distributors are
interested in future exports.

Young also works with U.S. Interna-
tional Foods, LLC, in St. Louis, which is
poised to help his product launch.

Through all the ups and downs,
whether in the National Guard, hustling
in stores or shaking hands with former
Towa governor and current Ambassador

2 medium baking apples, such as Brae-
burn, cut into %-inch-thick slices

Lemon slices, for garnish
Preheat oven to 425 degrees.

Line a rimmed baking pan with alumi-
num foil; set aside. Prepare farro accord-
ing to package directions; keep warm.

Whisk together 2 tablespoons olive oil,
lemon juice, garlic, Italian seasoning,
rosemary, crushed red pepper, if de-

Products

Continued from Page 1E

More information:
younggunssaucecreations.com;
Facebook

Big Daddy’s

Locals may remember Big
Daddy’s Bar-B-Q restaurants in
the '80s and '90s on Forest Ave-
nue and 14th Street. Ike “Big
Daddy” Seymour passed away in
2004, but his bottled sauces
help to carry on his legacy.

A full line of classic barbecue
sauces are available from mild to
hot, like Flamin’ Lemon, Big Bad
Trinidad and Cayenne Crazy,
The hot sauces range from “ter-
rifying” to “torturous” and in-
clude Painful Mango and Chili-
heads Only.

Big Daddy’s Bar-B-Q sauces
can be found in most major gro-
cery stores in the Midwest re-
gion including specialty stores
like Vom Fass.

Info: bigdaddysbbg.net;
Facebook

to China Terry Branstad, Young is proud
ofhis product and where it has taken him.

“I'tell people all the time — if I can put
my life on the line, I'm gonna come back
and make something that's going to
keep my fellow Americans healthy,”
Young said.

mixture on prepared pan. Sprinkle with
kosher salt and black pepper to taste.
Roast 15 minutes.

Remove baking pan from oven and
carefully slide vegetable mixture to one
side of pan. Drain chicken; discard lig-
uid. Arrange chicken aside vegetables
in pan. Top chicken with feta crumbles
Place apple slices on top of vegetables.
Roast 15 minutes more or until chicken
is done (165 degrees) and vegetables

Towa-made
sauces and
rubs ready to
heat things up
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IOWA-MADE
BBQ SAUCE
COULD BE
HEADED
TO CHINA

Move over hoisin and soy, Chine:
1o Young G barbecu
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