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President to Pit Boss: John Rivers and How His New Company,
Four Rivers Smokehouse, Got Started

Orlando, Florida, (May 13, 2009)—From managing a $1.4 billion pharmaceutical distribution operation to the latest challenge of producing the best multi-regional barbeque sauce and Texas-inspired, smoked-to-perfection brisket, John Rivers’ career is a recipe for a delicious success story. Born in Washington, DC, raised in Jacksonville and a graduate of Florida State University, Rivers spent two decades excelling in a career focused on healthcare sales and management, After holding leadership positions with companies such as AHP and J&J, Rivers served as president of CuraScript Specialty Distribution, one of the largest specialty pharmaceutical distribution companies in the United States. Then in the spring of 2008, he left this position to launch Rivers Consulting Group that specializes in strategic healthcare consulting for biotech companies. This move also set the wheels in motion for the creation of Four Rivers Smokehouse in Winter Park, Florida, taking John Rivers’ home kitchen hobby and backyard passion to a whole new level, including plans for a full-scale production center and retail store, complete with a catering division opening in the summer of 2009.  
Rivers explains it took 20 years for him to perfect the art of smoking brisket like a true Texan, after falling for his Lone Star wife, Monica, and for her uncle’s unbelievable brisket, which he discovered at Thanksgiving in 1990 at a family feast. What compelled Rivers to take his barbeque endeavors seriously, beyond competing with his wife’s family at annual gatherings, was a heartfelt call in 2004 to raise funds to help offset the overwhelming cost of the cancer treatment for his friend’s six year old daughter.  He decided to organize a fundraising effort through a church barbeque, assisted by three of his closest friends. The success of the event was a turning point for Rivers, leading him to the decision to leave the corporate life behind and pursue a passion that initially took root in Texas. His new company mission is the following: to produce a unique line of high quality products that distinguish the 4Rivers brand while supporting the local community, schools and charity organizations. 

Catering for fundraisers and private parties in the Orlando area has been an ongoing effort for Rivers and his friends since his initial effort in 2004. He purchased a 2,000 lb. commercial stainless steel Southern Pride smoker on a 14-foot trailer in 2005, which has its special place in his life—and his garage.  
John Rivers spent the winter of 2008 developing the packaging and distribution channels for his delicious Four Rivers BBQ Sauce, which has a superb balance of flavors, priced at $5.99 for 16 ounces or $21 for a gallon. It is currently available to purchase online and in a growing number of specialty stores and other retail outlets. The secret recipe took him five years of taste-testing to create and in March his new website went live so sauce fans across the country could begin purchasing online. Rivers’ recipe is multi-regional, making it the perfect fusion of sweet and tangy with a spicy finish. The sauce has new admirers outside the Orlando area, including Fenway Park’s Game On Boston!  http://www.gameonboston.com The restaurant received such great customer feedback that they converted all of their BBQ sauce to 4Rivers exclusively and have started selling bottles to requesting customers.
In July of 2009, Four Rivers Smokehouse will open at 2103 W. Fairbanks Avenue in Winter Park. The retail shop will be open from 11:00 a.m. to 7:00 p.m. Monday thru Saturday serving signature BBQ specialties with seating for 30 on an outdoor patio for those who wish to eat their order on premises. There will be take-home meals and a great selection of smoked meats and delicious sides available and future plans to expand hours to serve coffee and regional specialty bakery items in the morning. The check price for a signature brisket or pulled pork sandwich with a side is $5.99.  
Meats will be available to order online at the Four Rivers Smokehouse include Rivers’ signature Black Angus beef brisket, smoked for 20 hours and priced at $12.99 per pound; Southern pulled pork for $9.99; competition-style baby back ribs for $15.99; and half a chicken for $5.99.  The complete list of menu items can be viewed at http://4rbbq.com/order.php
10 percent of all proceeds generated from Four Rivers Smokehouse are donated to help local and national charities which support the efforts to build a stronger, safer and kinder community, and to those organizations that help create the hope for a brighter future for children. A cowboy boot on the company’s website keeps visitors informed of the progress and donations generated.

For More Information contact:
 Heather Freeman (800) 987-9806 or Heather@heatherfreeman.com
 

