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OUR BRANDS

BIGS Sunflower and Pumpkin Seeds

It all starts in sun-drenched Colorado - a place where the mountains stand tall and so do the massive sunflowers 
that produce many of the BIGS® seeds we roast today.  It’s here where the living is large, the ballparks are busy, and 
the legend of the BIGS was born.  

Since 2004, we have been roasting only the finest jumbo seeds available and flavoring them with your favorite 
ingredients.  Our fans know our seeds as “The BIGS”, and in one handful you’ll know why they come for more:  
BIGGER seeds flavored our BIGS signature way.  

We’re crazy about making great-tasting sunflower seeds, but even more, we’re fired-up on our fans.  You’re seeders 
of all walks of life that have one thing in common:  you’d drive 100 miles to share good times and great seeds with 
the best of friends.  From the barbecue to the bleachers, you expect the same great taste in every bag of BIGS.  It’s 
that same hunger for quality that keeps our family roasting only the best seeds America can grow.  We guarantee it 
one seed at a time.  

So tear open a bag and bring on those good times by the handful.  It’s cool, we’ll roast more.

Duke’s Small Batch Smoked Meats

In 2004, I fired up my backyard smoker and started 
crafting small batches of jerky made from simple and 
honest ingredients.  I was obsessed with making real 
jerky the old fashioned way — marinated from fresh 
ingredients out of my kitchen, slow-smoked nice & tender, and hand cut just right.  Like the scent of smoldering 
hardwood, word made its way around our Colorado town. Before long, folks were coming around more often and 
staying a bit longer.

Little has changed since I first started making jerky, except my family & friends are now helping me prepare and 
share my recipes.  Our smoked meats are still crafted the simple and honest way, still slathered with my favorite 
sauces and seasonings, and still smoked in small batches using real hardwoods—never liquid lumber.  The end 
result is that time-tested and unmistakably delicious flavor you’d get out of your own backyard smoker.

Thanks for sharing this latest batch of Duke’s with us.
JUSTIN HAVLICK, AKA “DUKE”

smal l  batch smoked meats



RECENT PRESS

BIGS Donates to 
Military in Honor of 
Jay Mohr Sports

Sports radio host, actor and 
comedian Jay Mohr receives 
surprise military donation from 
BIGS Sunflower Seeds in honor 
of sports radio program

USO Greater Los Angeles Area Executive Director Bob Kurkjian Makes Appearance on Jay Mohr Sports to Accept 
Inaugural Donation from BIGS

LOS ANGELES, CA - March 11, 2014 - To kick o� BIGS Sunflower Seeds' exclusive marketing 
partnership with FOX Sports Radio and Jay Mohr Sports, BIGS President Justin Havlick and BIGS Vice 
President Erik Havlick stopped by the radio program last week to surprise Mohr with a promise to 
donate one thousand bags of BIGS Sunflower Seeds to the military base of his choice each month 
during the media campaign. Proving everything is "Better with BIGS," the presentation to Mohr is in 
honor of his ongoing support of the military, including the Jay Mohr Sports weekly "Armed Forces 
Wednesday" feature, in which service men and women are pushed to the front of the caller lines 
throughout the program.

BIGS Sunflower Seeds President Justin Havlick announced, "We want to thank you, Jay, for everything 
you do for BIGS Sunflower Seeds and for the military. We know how near and dear the military is to 
you; it also is to BIGS... We want to thank you and the military by donating a thousand bags of BIGS 
Sunflower Seeds once a month to any military organization of your choice - that's our commitment to 
you."

In response to the surprise announcement, Mohr stated: "This is fantastic! Thank you very much. BIGS 
Sunflower Seeds giving to the troops - I love it!... The fact that the guys from BIGS Sunflower Seeds 
come in here and say a thousand bags of BIGS Sunflower Seeds will be given to the military is great."

USO Greater Los Angeles Area was selected as the first donation recipient for their outstanding work 
serving more than 135,000 service members and their families from throughout Southern California 
annually, and Bob Kurkjian, Executive Director of the organization and Lieutenant Commander in the 
Navy Reserve, appeared on the program to accept the donation. USO Greater LA's programming and 
outreach includes centers at LAX, Ontario and Palm Springs International Airports, specifically for 
traveling service men and women, and their families, to be able to have a place to rest, take a shower 
and have a meal when they might not otherwise have this opportunity. Now, traveling military can take 
a bag of BIGS Sunflower Seeds to-go and make their journey a little "Better with BIGS."

This announcement comes on the heels of several recent military base visits and comedy 
performances by Mohr. BIGS Sunflower Seeds is also a long-time supporter of the military, visiting 
bases around the nation and supplying the 100 percent Made in the USA seeds to active service 
members.

For the complete audio, visit: 
http://www.foxsportsradio.com/articles/jay-mohr-sports-467244/jay-mohr-sports-bigs-brothers-and-1
2132017.
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LOGO USAGE
Consistent and correct use of the logo as outlined is important to ensure the success of clear communication and achieve 
maximum visual impact. In order to achieve that consistency, use of the logo must comply with these guidelines. If situations 
or questions come up that are not addressed here, please consult Kristen Theiler, Brand Manager/Creative at 
ktheiler@thanasi.com or by phone at 720-570-1065 x316.

RECENT PRESS

Why Small Batch Jerky Tastes Better

March 14, 2014 - Some people say that bigger is always better. While that might be true if you’re 
talking about a burger or anything in Texas, but we like to keep things small when it comes to 
jerky. Even as DUKE’S Smoked Meats has grown way bigger than my backyard smoker, we still 
cook our jerky in small batches. This isn’t just to be persnickety—there are real, sciencey reasons 
about why small batches of jerky are just better.

First of all, preparing our jerky and sausages in small batches lets us be really picky about what 
kind of meat we use. We don’t need tons and tons of meat to make a single batch, so we can take 
our time and really work with our producers to get you the best meat. You just can’t have good 
jerky without great meat.

Working in smaller batches also means we can do more by hand, whether that’s mixing in spices 
or smoking our meats low and slow over real smoldering hardwoods. The bigger you make your 
operation, the more you have to rely on machines and chemicals and other stu� we’d just rather 
not mess with. Some major jerky manufacturers might make batches with up to 25,000 pounds of 
meat. Not us. By keeping our batches to about 250 pounds of meat at a time, it’s still manageable 
for us to do everything in-house the old-fashioned way.

Lots of folks think that to get a consistent product, you have to use huge batches. Nope. Nothing 
could be further from the truth, especially when you’re dealing with smoking. When you’re 
stoking big fires to smoke your meat, you lose a lot of control. The smoke becomes 
temperamental, it’s hard to control the fire levels, and you wind up with inconsistently smoked 
meat.

On the other hand, since we keep our meat in small batches, we’re able to really tweak and fine 
tune the smoldering hardwood so it meets our exacting specifications. It’s easier to infuse every 
batch with just the right smoke levels, so every bag of DUKE’S Meats you pick up will taste just as 
good as the last one.

To us, it’s worth taking the extra time to do things right. No matter how big we get, we’ll always 
make our meat in small batches. Anything worth doing is worth doing right, don’t you think?
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