
Bangkok Commercial 
Market

Apple’s weekend Texas BBQ has been a big 
hit, and this requires several runs to the 
gigantic commercial food market located 
on more than 30 acres on the outskirts of 
Bangkok.

For those of us who love to look at food, 
the Bangkok Commercial market is like a 
faeryland!



We make all our own buns that come in four flavors: beetroot, green tea, charcoal and regular. This luscious Sloppy Joe can be made offsite
and is ideal for locations where brugers cannot be fried.



We bill our burgers as “the best in the world,” and they 
are! That is because we use several cuts of meat, each 
ground differently and a secrete flavoring.  In Thailand, 
meat sales are divided by religion. The Mulims sell the 
beef and the Buddhists sell the pork.



Gigantic quantities of meat and poultry are sold every night. The 
chicken vendor (top left) sells two tons of chicken carcuses every 
day!  Purchases are hauled to your truck by bonded labor.

















We always tell our fanchisees 
that it is important to sell 
food as well as ice cream. We 
offer many suggstons for food 
that can be made in your res-
taurant or shop or made off-
site and reheated. We have a 
complete commercial recipe 
book made by Chef Michael 
that teaches you how to make 
everything and a complete 
line of flavors and spices to 
make them! Join the Dream 
Cones Famiy! Put experts on 
you team!

Apple’s Texas
BBQ Sauce
I’ve had a lot of 
great BBQ saucs but 
none of them are 
as good as Apple’s 
smoky-flavored Tex-
as BBQ sauce, made 
with New Jersey to-
matoes and our own 
secrete flavorings.

YOU GOTTA 
TRY IT!
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