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Bradley Flavor Bisquettes®

It’s All About Flavor

Bradley Flavor Bisquettes® are created from the finest hardwoods.
Unlike wood chunks or sawdust, these bisquettes are made to exacting
standards using controlled pressure and density, creating the best
smoked flavor possible. This means you get a steady stream of smoke,

and better tasting results.
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Type of Wood Flavor Profile 24-Packs 48-Packs 120-Packs
Alder fslg\wlg?th, delicate, slightly sweet woody BTAL24 BTAL4S BTAL120
Apple Light, sweet, delicate and fruity flavor BTAP24 BTAP48 BTAP120
Cherry Sweet delicate flavor BTCH24 BTCH48 BTCH120
Hickory Strong, hearty, smoky flavor BTHC24 BTHC48 BTHC120
. Strong, rich flavor made from Jim Beam
Jim Beam bourbon oak barrels BTJB24 BTJB48 BTJB120
Maple Sweet, subtle flavor BTMP24 BTMP48 BTMP120
. Strong, but sweeter and more delicate
Mesquite than hickory BTMQ24 BTMQ48 BTMQ120
Oak Assertive, very versatile BTOK24 BTOK48 BTOK120
Pacific Blend Light, clean flavor BTPB24 BTPB48 BTPB120
Pecan Similar to hickory, but more subtle BTPC24 BTPC48 BTPC120
Special Blend  Distinct but mild BTSB24 BTSB48 BTSB120
. Strong, rich flavor made from oak
- Whiskey Oak whiskey barrels BTWOSE24 BTWOSE48 BTWOSE120
. Contains Alder, Apple, Hickory,
Variety Pack Maple, and Mesquite BT5FV120
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S Perfect for use IE any Smoker, Grill, or Barbecue A St sk thsteto Bnnfood ety RN
,g//f Q 1 without foil packs or smoker boxes, and without \\“\\
" i Preheat your Barbecue or Grill the hassle of mixing wet and dry wood chips. -
% /‘/ e/ Simply place Bradley Flavor Bisquettes® directly Faud \
e / Place bisquettes directly on grill on the grill surface. When they start to smoke, -
7 — simply close the lid or door and let the smoke A
\ 3 Add food and cook envelop and flavor your food.
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