
We would like to  introduce Redneck 

Pepper to you and your company.  We 

have six pepper blends that come in 4 oz 

containers as well as 16 oz containers 

and a country smoked sausage.  The 

most important fact about Redneck 

Pepper is that it is best as a hot table 

pepper.   Thatõs why we feel it would be 

such a great fit for your company.  It 

gives us a chance to deal directly with a 

group of professionals that can help 

demonstrate the endless uses for this 

one of a kind product.   Redneck Pepper 

is in a category of its own, w e do not 

want to be placed in a spice or seasoning 

category.  We want  to be known as a 

table  pepper with 6 great blends.  

Redneck pepper is a product with no 

sodium or no MSGõs, itõs an all natural 

blend that can be added to everything 

you eat after it has been cooked, without 

changing the taste but adding heat.   We 

do have customers that use it  as a dry 

rub, marinade and love to season while 

cooking. 

   Reasons to love Redneck Pepper: 

1) Itõs the only condiment a restaurant 

owner can add to their table that will increase their bottom line.  We offer 

table tents as a promotional item and have develo ped a technique to 

maximize sales  

2) No conflict of interest with any other product. Redneck Pepper adds heat to 

everything you eat with out changing the flavor of your food.  

3) We have 6 great blends to choose from  

¶ *The Original Redneck Pepper - This is the fir st blend we introduced, 

truly the perfect all pepper blend.  It is great on everything!  

¶ Cayenne Kick -This blend has cayenne peppers for the people who 

prefer cayenne and a little more heat.  

¶ Triple Cõs- This blend is the hottest of the Redneck Pepper blends .  It is 

designed specifically for chili, but can be used on everything.  

¶ Flaminõ Fish- This Redneck Pepper blend has a hint of lemon with 

heat for the fish lovers out there.  



¶ Pizza Pepper- This pepper blend was designed for the pizza lovers that 

want more h eat with their crushed red pepper.  

¶ Italian Redneck - Coming real soon!  This blend is awesome on 

everything you like a little garlic with (and heat of course).  

¶ Jalapeno Lovers -50% jalapenoõs for the customer that LOVES 

jalapenos.  (This is the blend that st arted it all when we were camping 

on the Suwannee River)  

 

4) Redneck Pepper has a unique characteristic.  Time makes it better.  We have 

jars that we made over a year ago that are just as good or better than the 

ones bottled this week.  It has an unlimited shelf life.  

5) We are working on 2 gift packs.  One offers all 6 blends and a 4 pack that 

allows the customer to choose their favorite 4.  The 4 pack is designed to meet 

a 20.00 price point.  Both gift packs are unique gift ideas that will last even 

the hottest eater a while.  

6) If you just like a little heat added to yo ur meal, just add a small amount of 

Redneck Pepper.  If you want more heat just keep adding Redneck Pepper 

until itõs hot enough for your liking. 

7) 6 great all natural pepper blends.  

8) 100% natural, no sodium and no MSG .  

9) Redneck Pepper will even add heat to y our  favorite BBQ sauce, potato              

chips, pop corn, pickles, salad, eggs, grits, mashed potatoes, corn, subs, fish, 

pastas, and much, much more é.Without compromising the taste you love so    

much in the products you choose.  

10) The name celebrates t he one common thing that all humans share; we all come from a    

farming background.  The name was first used to describe a farmerõs redneck that came 

from the reins rubbing his neck raw while plowing with a mule. This description crosses 

all barriers.  

11) We are a company that wants to be sure to give back to the people that 

support us.  We are currently involved in several charities such as womenõs 

cancer research, scholarship funds and a variety of veteranõs organizations. 

12) We have the best fans.   I know tha t is a strange way of describing our                         

customers, but itõs true.  We have Redneck Pepper fans, they love the product 

and they love the name.  We are very proud of our product and we knew from 

the start it would be a great product to s hare with others.  

 



Many people ask how we 

come up with Redneck 

Pepper.  One night while 

camping on the historical 

Suwannee River òBobby Luvó 

was cooking a pot of chili.  He 

lifted the Dutch oven off the 

campfire, grabbed a bowl and 

said òI made this chili for you 

Mayor because youõre a sissy, 

but I brought something to 

heat mine upó.  He pulled out 

a jar of what is now jalapeno 

lovers, and sprinkled it on his 

bowl of chili.  I asked if I 

could try some of this 

òPepperó so I put a little on 

my chili.  After a few bites I 

looked at the jar and said 

òwhat a great idea, a hot table 

pepperó.  I looked at the jar 

and said òwe can call it 

Redneck Pepperó. 

 

                

 We introdu ced Redneck 

Pepper in October 2005 at a local steak house. By the end  

of November 2005 we had to find a bottler to keep up with demand.  Endorphin  

Farms of St Augustine Florida did the best job o f producing the pepper with the 

quality we wanted. They currently bottle all 6 blends  of pepper and are covered by a  

2 million dollar liability insurance policy.  We are  currently working with several  

companiesõ to produce joint products, such as St riplings beef jerky, A1A salsa,  

Nettles sausage and more.  We will add Redneck Pepper to these products and do a  

label featuring Redneck Pepper.  The  

possibilities of such products are endless. Winn -Dixie food stores, Harveyõs food 

stores, and over 800 individual accounts in 15  states are some of our current  

customers. We have sold over 100000 jars/5000 ca ses in 16 months. We have found  

that Redneck Pepper sells best in Grocery Sto res. We would like to introduce  

Redneck Pepper to your company and offer  any help we can to promote our  

products. Mclane internationa l also represents our product and will help promote it.  

Thank you for your interest in our product. We hope to  

be doing business with you very soon!  
 




