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The organization was created to foster

friendship, community connection, and

charitable support for local causes.

AUSTIN, TX, UNITED STATES, June 3,

2026 /EINPresswire.com/ -- Texas

barbecue history is closely connected

to community gatherings, cultural

traditions, and charitable fundraising

events that helped shape regional food

identity over many decades. One such

origin story traces back to Waco, Texas,

where a community-driven barbecue

tradition began in 1934 and evolved

into a long-standing cultural and

culinary legacy.

1934 BBQ reflects this historical

foundation through a product line inspired by early Texas barbecue fundraising events organized

by immigrant community members who contributed to shaping regional food culture.

Community Origins in Waco, Texas, in 1934

The origins of the 1934 barbecue sauce tradition began in Waco, Texas, during a period of strong

community development among immigrant families establishing cultural and social

organizations. In 1934, Syrian and Lebanese immigrants formed a local association known as the

Waco Syrian Lebanese Club.

The organization was created to foster friendship, community connection, and charitable

support for local causes. Members of the club organized social gatherings that combined food,

cultural exchange, and fundraising efforts to benefit community initiatives and charitable

organizations in Central Texas.

Among these efforts, the group hosted its first barbecue fundraising dinner in 1934 to raise

funds for the construction of a clubhouse and to support local charitable activities. This event
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marked the beginning of what would

become a long-standing community

tradition centered around barbecue

meals shared in a social and charitable

setting.

Growth of an Annual Barbecue

Tradition

Following the success of the initial

fundraising dinner, the barbecue event

quickly gained popularity within the

local community. What began as a

single fundraising effort developed into

an annual tradition that brought

together several thousand participants

annually.

Over time, the event became a

significant cultural gathering in Central

Texas, with attendance growing

steadily as word spread throughout the

region. The barbecue dinners served

not only as a fundraising mechanism

but also as an important social

occasion that strengthened community

ties and preserved cultural identity

among participating families.

For over six decades, this annual

barbecue tradition continued, feeding

generations of Central Texans and

supporting local charitable initiatives.

The longevity of the event reflects its

importance as both a social institution

and a community support system

rooted in shared cultural values.

Cultural and Culinary Significance in

Central Texas

The Waco barbecue tradition

contributed to the broader

development of Texas barbecue culture, which is widely recognized for its emphasis on

communal dining, slow-cooked meats, and regional flavor profiles.
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Community-driven barbecue events

such as those organized by the Waco

Syrian Lebanese Club played a role in

shaping how barbecue became

integrated into social and cultural life

across Central Texas. These gatherings

combined food preparation with

fundraising, hospitality, and cultural

exchange, reinforcing barbecue’s place

as more than just a culinary practice.

These communities in Texas

contributed significantly to the

development of regional cuisine by

blending traditional cooking methods

with locally available ingredients and

evolving culinary practices. The Waco

barbecue tradition is considered part

of this broader historical context.

Preservation of a Historic Recipe

Legacy

The legacy of the original 1934

barbecue sauce extends beyond

community gatherings and fundraising

events. It also includes the

development of signature flavor

profiles associated with early Texas

barbecue preparation.

The original sauce that emerged from

this tradition is believed to have been

influenced by early culinary

experimentation during these

community events. Over time, this

flavor profile became associated with

the broader identity of Central Texas

barbecue culture.

Today, 1934 BBQ continues to

reference this historic origin as part of its product foundation. The company maintains the

connection to the original 1934 barbecue tradition through its continued use of the original



sauce formulation.

From Community Tradition to Commercial Production

While the original barbecue gatherings were focused on fundraising and community

engagement, the modern company was founded in 2017 by Fredrick Khoury and his wife,

Sandee, to bring the historic sauce to market.

Manufacturing a barbecue sauce based on the historic recipe allows the tradition to be

preserved and shared with a broader audience beyond Central Texas. The production process

focuses on maintaining consistency of the sauce by maintaining the original recipe and flavor for

nearly a century while adapting to modern food safety and distribution standards.

This transition from community-based preparation to commercial manufacturing reflects a

broader trend in food history, where regional recipes and traditions evolve into packaged

products while maintaining cultural and historical significance.

Continued Relevance of Heritage-Based Food Products

Heritage-based food products have gained increasing attention in the modern food industry,

particularly among consumers interested in historically rooted recipes and regional culinary

identity.

Products connected to long-standing traditions often appeal to individuals seeking authenticity

and cultural storytelling in their food choices. The 1934 Waco barbecue tradition represents one

such example of how historical events continue to influence contemporary food production.

The continued interest in barbecue sauces with historical origins reflects broader consumer

preferences for products that emphasize tradition, origin stories, and cultural continuity.

Manufacturing and Product Focus

Today, 1934 BBQ is produced as part of a food manufacturing operation focused on barbecue

sauces and related products. The product line is designed for use in grilling, smoking,

marinating, and general cooking applications.

The manufacturing process emphasizes consistency and adherence to the flavor inspiration

derived from Central Texas’ barbecuing tradition. 1934’s products are distributed through retail

channels, restaurant partnerships, and online platforms.

In addition to barbecue sauce, the company also offers complementary products designed to

align with traditional barbecue flavor profiles and culinary applications.

Role in Preserving Culinary History

The preservation of food traditions plays an important role in maintaining cultural history across

generations. The Waco barbecue tradition that began in 1934 represents one example of how



community-based culinary practices can evolve while retaining historical significance.

By continuing to produce sauce from this origin, the brand contributes to the preservation of

early Texas barbecue history and the cultural contributions of immigrant communities in Central

Texas.

The story reflects how food can serve as both a cultural connector and a historical record, linking

modern consumers to earlier generations through shared culinary experiences.

About 1934 BBQ 

1934 BBQ is a Texas-based food manufacturer specializing in barbecue sauces dating back to the

1934 Waco community barbecue tradition. The brand traces its origins to early fundraising

events organized by the Waco Syrian Lebanese Club, which played a role in shaping local

barbecue culture in Central Texas.

1934 BBQ is passionate about bold flavors and high-quality ingredients. From rich BBQ sauces to

signature seasoning blends and Bloody Mary mix, its products are crafted to elevate every meal.

Whether you’re grilling, smoking, or cooking, the brand focuses on delivering flavor designed to

enhance everyday dishes.
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Website: https://1934bbq.com/
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