
A whole new 
take on a 
food staple.



Where the henhouse
meets the smokehouse.
Smokehouse Kitchens Smoked Eggs has a patent pending on a unique and all-natural process to smoke 
eggs while keeping them raw and in the original shell. 

With a beautiful aroma and full-bodied smoky flavor profile, cook with them just like a traditional egg. You’ll be inspired to create new 
recipes, whip up every day classics like deviled eggs, prepare smoky pastas, try a delicious twist on meringue, or mix up libations like a
whiskey sour. Smokehouse Kitchens Smoked Eggs are truly a foodie’s dream come true!

Endless opportunities for the 
Food & Beverage industry.
Food enthusiasts are all seeking smoked foods, new flavors, and re-envisioned twists on 
old favorites. Chefs, bakers, and mixologists are all finding inspiration from the smoky 
flavor in our eggs. Because these eggs are still raw in the original shell, this savory flavor 
profile is easily incorporated into any culinary creation. 
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Smoked Eggs are 
kept refrigerated, 

raw, and in the 
original shell!
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