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Made in the USA

Grill * Smoker/Roaster * Chicken Cooker
3 Cookers in 1

With no Sacrice on Cooking Quality

no idle words...



Exclusive Features of the Tri-Flame Cooker
Chicken Cooker: 
 * A very unique design allows this unit to utilize a 1350 square inch chicken turner 
without compromising draft control for low & slow cooks. 
 * A simple locking system holds turner in place when loaded unevenly. Turner 
grate stays level when changing ends for an extra consistent nishing cook.  
 * Roasting hood allows to ip grates without opening lid, which means no heat loss. 
 * Turner grate has a 3 locking system to keep the loaded grate stable when ipping. 
 *This cooker allows you to get that slight crisp on your chicken without charring it 
black. When you walk away from it for a while, you don’t have to worry that it’s burnt 
when you come back. 
 * The nest controlled chicken grilling for the money. 

Smoker/Roaster: 
 * Works great for whole hog, pork butts, ribs, briskets, or anything done indirect, 
low & slow. 
 * The drip pan can be used as a water drip pan or use the drip pan featuring an 
exterior grease drain. 
 * The roasting hood allows for a 2nd tier rack for more volume. 
 * Good draft control for that 12 hr. plus cook. 

Grill: 
 * Move charcoal pan to upper level and do steaks, burgers, brats, pork chops or 
anything that is cooked direct and close to the re. 

Standard Features
• 12 ga. steel on main body, (the 40P is 14 ga.).
• 14 ga. steel on lid.
• Exterior and interior of fire box is painted with an 
exterior grade 1200 degree paint.
• All grates and turners that come in contact with food 
are made with food grade 304 stainless steel.
• Tel Tru thermometer in lid.
• Removable dual purpose ash/drip pan.

Trailer Model Features
• Rubber torsion axles.
• 2” ball hitch.
• Wheel jack.
• Safety chains.
• DOT compliant lighting. 



Torsion axles with lighting package 

for standard trailer models.

Slide out charcoal pan with center 

air vent. ( Optional )

1 of 3 latches on double turner. 1 of 2 easy locks for double turner.

23” X 58” Double turner, made from 

304 food grade stainless steel.
Dual Purpose Drip/Charcoal pan with 

optional exterior drip..

23” X 58” Flat Grate, food grade 

304 stainless steel.

Tri-Flame 60 stands alone in the BBQ world.
Grill, Roaster and the ultimate Chicken Cooker. 

It’s exciting creating the features that seperate this cooker 
from competition, but the real work was in making it the best, 

and still affordable! 



NEW!   2 in 1 Cooking GrateNEW!   2 in 1 Cooking Grate

Slider Latch always in upright positions for ease of alinement. Slider Latch shown slid into locking position.

Top part of the double grate slides into 3 sets of 
hinges and locks into place with only 1 pin.

After closing the 3 slide locks in front this grate will 
operate as a standard chicken turner.

The turner will allow you to use the full 1400 sq. inches of 
surface. This is a very stable double grate and only weighs 
10 more lbs than a regular double grate

Heavy duty 24” X 59” at grate for grilling brats & 
burgers to cooking pork butts or whole hog. Sturdy T 
handles for lifting loads on & off.

Flat Grate with Quick-Detach Turner Grate 
Strength

More for 
Your Money

Less Storage

Easy Cleanup

Slider Latches
Always Upright

Stays Level

End for End
When Changing

Quick Detach 
Top Grate



CATERERCATERER

Precise & Smooth Draft Adjustments
Stainless Steel Bottom Slider

Stainless Steel Top Vent with High Temp Gasket

No Rubbing on 
painted surface
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All Cookers have the 3 types of 
cooking capabilities.
 * Chicken Cooking
   * Smoking/Roasting
      * Direct Grilling
One event you can use them all for 
pork butts, and without any hassle 
you can use then all for that great 
chicken at the next event. Or use 
one as a grill and the next for 
chicken and one for a hog!!

These Stainless Steel Draft Controls are now standard equipment on all Tri-Flames

2 Tri-Flame 60’s 
& 1 Tri-Flame 40



Gas COOKER

Patio Style
All Patio Style Cookers have the 3 types 
of cooking capabilities.
 * Chicken Cooking
   * Smoking/Roasting
      * Direct Grilling

*************************

Gas Cookers
Gas Models available in 
Patio Style, Trailer, and Caterer
Options;
      * LP or Nat. Gas
         * Charcoal Pan ( ts over burner 
& chicken can be used with charcoal 
pan ).

NOTICE nice swing away handles 

When lifted these handles will bring

you away from cooker for comfort

Patio StylePatio Style

Gas COOKER
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The Barbecue Bible
Over 500 Recipes
Steven Raichlen
$18.78

The Barbecue Bible on Sauces
Sauces Rubs and Marinades
Steven Raichlen
$10.60

How to Grill 
Steven Raichlen
$17.33

Ribs Ribs Ribs
Steven Raichlen
$11.00

Bacon Nation
Peter Kaminsky
& Marie Rama
$12.24

Smoke & Spices 
Cheryl and Bill Jamison
$13.87

Techniques for Grilling 
Ardie A. Davis
$10.60

Techniques for Smoking
Ardie A. Davis
$10.60

Reclaiming Our Food 
Tanya Denckla Cobb
$20.42

Well Filled Tortilla
Victoria Wise and
Susanna Hoffman
$10.60



When most people think about barbecue they think 
Carolina, Memphis, Kansas City, Texas, or down under. 

What about Indiana?

There is a whole lot of delicious BBQ in Indiana 
that most of the world has no clue of because they 

are not easily found and understandably so, they’re 
in backyards. This is where many a Hoosier likes to 

spend hours tweaking his special barbecue.

BBQ Plus
This is our signature product 
that has been developed over a 
period of years  to a tasty bal-
ance of salt, sugar, onions, garlic, 
black pepper, hickory smoke fla-
vor, chili and spices. This is the 
ultimate for grilled chicken. It 
does a great job in sealing in the 
natural juices of your meat. The 
taste of grilled chicken seasoned 
with BBQ Plus will encourage 
you to BBQ Plus everything. 
Available in shaker bottles or 
bulk. 

4 oz Shaker Bottle
16 oz Shaker Bottle
1 lb Gold Foil Bag
5 lb Bag

Rib-Rub
This all purpose meat rub is 
also one of the products fully 
developed by us. The combina-
tion of spices of Rib-Rub with a 
little sweetness helps seal in the 
natural juices of any meat while 
on the grill or barbecue pit. This 
is the ultimate for ribs, pork ten-
derloin and such. You may apply 
rub just before putting meat on 
barbecue pit or apply up to 12 
hours before cooking, wrap and 
refrigerate. Available in shaker 
bottles or bulk.

4 oz Shaker Bottle
16 oz Shaker Bottle
1 lb Gold Foil Bag
5 lb Bag

Plus it! Grill it! Enjoy it!
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Steak & Burger

This recipe is based on a Montreal 
Steak seasoning. The overall grind 
is a little finer than most steak 
seasoning but still fairly course 
ground peppercorn. A little less 
garlic for those that don’t want 
the taste dominated by garlic. The 
finer grind makes it great for burg-
ers. Preseason both sides of steak 
at time of grilling or apply up to 4 
hours before. Available in shaker 
bottles or bulk.

4 oz Shaker Bottle
16 oz Shaker Bottle
1 lb Gold Foil Bag
5 lb Bag

Seasoning Salt
Seasoning Salt is one of the best 
flavor enhancers of all time. Many 
different versions can be found on 
the market. Ours is one that was 
developed by the company that 
blends our seasonings. We’ve had 
reviews from customers that con-
sider this seasoning salt superior to 
most known brand name season-
ing salts on the market. It is great 
used alone or on any cut of meat or 
vegetable. Use Seasoning Salt and 
add your own blend of peppers, 
herbs, and spices to create your 
own gourmet blend. Available in 
shaker bottles or bulk. 

4 oz Shaker Bottle
16 oz Shaker Bottle
1 lb Gold Foil Bag
5 lb Bag

Apple Honey BBQ
A BBQ Sauce that will really talk 
to your barbecue taste buds. A 
delicious apple-flavored barbe-
cue sauce with the smoothness 
of honey. The type of sauce that 
creates a new experience in eating 
pork. If you fall in love with this 
taste, you’ll want to try it on all 
types of meats.

12 oz Glass Bottle
1 case of (6) 12 oz bottles
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Fajita

    Seasoning
This is our new sensation in
the food world. The medium
heat chili that we use creates a
south-of-the-border sensation
without overwhelming the
flavor of your food. Great for
chicken and beef fajitas, but
very universal. You’ll be
surprised what it’ll do for stir
frys, shrimp and steaks.
3.2 oz Shaker Bottle
11.5 oz Shaker Bottle 
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Sweet BBQ Sauce
This is one of those products that 
we feel great in putting our name 
on it. This is for those that love a 
sweet barbecue sauce. The molas-
ses and brown sugar performance 
in this savory sauce works great 
on any type of meat. Go ahead, 
don’t just pour, smother it!

12 oz Glass Bottle
1 case of (6) 12 oz bottles

Southern Mustard

BBQ Sauce
This is a true Carolina Style BBQ 
Sauce. This Mustard/Vinegar based 
sauce has enough brown sugar and 
a touch of heat to create a savory 
balanced taste. Douse your brats and 
burgers with it or use it as a mild 
marinade. Try applying this before 
the rub on your low and slow cooked 
meats. Experience a Great 

Gourmet Bar-B-Que!

Not all of our products were developed in Indiana 
but they are an important factor in what makes a 
good Hoosier barbecue or a good barbecue any-
where in the world!

These sauces and seasonings are produced to our 
specifications in facilities that are small enough 
so they can give special attention to all ingredients 
but large enough to be able to produce with qual-
ity.

Vegetables used that’s grown near the cannery and 
high quality spices that are freshly ground is what 
separates our Gourmet Sauces, Seasonings and 
Condiments

12 oz Glass Bottle
1 case of (6) 12 oz bottles

This product was in the top ten of NBBQThis product was in the top ten of NBBQ
2013 sauce contest!      It placed 6th.2013 sauce contest!      It placed 6th.

This product was in the top ten of NBBQ
2013 sauce contest!      It placed 6th.
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Retail Pricing

BBQ Plus Seasoning
5 lb bag .............................................. $14.75
1 lb bag ..............................................   $4.50
16 oz shaker bottle (6 per case) .........   $6.00
4 oz shaker bottle (12 per case) .........   $3.50

Rib-Rub Seasoning
5 lb bag .............................................. $24.00
1 lb bag ..............................................   $5.75
16 oz shaker bottle (6 per case) .........   $7.95
4 oz shaker bottle (12 per case) .........   $3.95

Steak & Burger Seasoning
5 lb bag .............................................. $42.00
1 lb bag ..............................................   $9.50
16 oz shaker bottle (6 per case) .........   $8.95
4 oz shaker bottle (12 per case) .........   $3.95

Seasoning Salt
5 lb bag .............................................. 
1 lb bag ..............................................   $3.50
16 oz shaker bottle (6 per case) .........   $5.95
4 oz shaker bottle (12 per case) .........   $3.95

Sweet BBQ Sauce
12 oz bottle (12 per case) ..................   $5.50

Apple Honey BBQ Sauce
12 oz bottle (12 per case) ..................   $5.50

Southern Mustard
12 oz bottle (12 per case) ..................   $5.50

Fajita Seasoning
5 lb bag ..............................................
1 lb bag ..............................................   $7.50
16 oz shaker bottle (6 per case) .........   $7.95
4 oz shaker bottle (12 per case) .........   $3.95
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Black Anvil Coffee Company

Black Anvil Coffee Cup
A 12 oz. Ceramic Bistro mug 
with the Black Anvil Coffee Company 
on one side. The other side has 
Wellspring on it. This along with 4 oz. 
coffee bags work great for gi� baskets.

$3.00

Sulawesi Kalossi    French Roast (dark)
16 oz bag    -     $14.00
8 oz bag      -     $7.80
4 oz bag      -     $4.65

Costa Rica/Kenya    Light/Dark Roast
16 oz bag    -     $14.00
8 oz bag      -     $7.80
4 oz bag      -     $4.65

Nicaragua                  Light Roast
16 oz bag    -     $13.20
8 oz bag      -     $7.35
4 oz bag      -     $4.45

Farrier’s Sunrise     Med/Light Roast
    (Sumatra/Brazil Blue Mix)

16 oz bag    -     $14.60
8 oz bag      -     $8.00
4 oz bag      -     $4.80

     The Black Anvil Coffee Company was created by Norman Yoder’s youngest 
brother, Leon Yoder. Quite a few years ago he became interested in how good 
coffee is created and where. Of course he found out coffee beans come from all 
over the world and they all have there unique flavors and values. He built himself a 
coffee bean roaster and started experimen�ng in the different roasts with different 
beans. His favorite one was doing a dark French type roast with a bean from 
Sulawesi Kalossi. He started selling this bean but was not able to fulfill the demand 
for it with his li�le roaster.
      We ended up partnering together and having the beans of our choice roasted 
by a local person that is set up to do a higher volume with unique “fluid bed hot 
air” roas�ng system. This type of procedure is characterized by a clean smooth 
tas�ng coffee.
     A�er they roast the beans to our specs, we bag the beans in a foil bag with a 
valve that allows the fresh roasted beans to gas off correctly. We heat seal these 
bags to assure freshness. These bags also have a zip lock type seal so you can 
reseal your bag a�er opening. When you sell these roasted beans you can be 
assured that you’re marke�ng a top quality product. The name of the different 
coffees are the origin/estate where they come from.
      




