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Are you ready to tantalize your taste buds with a flavorful culinary delight? Look no further
than Spiedie & Rib Pit, where the art of char-broiled spiedies takes center stage. Get ready
to embark on a gastronomic journey filled with customizable toppings, breads, condiments,
and sauces that will leave you craving for more! Join us as we explore the world of spiedies
and discover why Spiedie & Rib Pit is a must-visit destination for food enthusiasts
everywhere. Let’s dive in!

What is a Spiedie & Rib Pit and its Origin
Have you ever heard of the mouthwatering dish known as a spiedie? Originating from
Binghamton, New York, this iconic delicacy consists of marinated meat skewered on a stick
and grilled to juicy perfection. The name “spiedie” is believed to come from the Italian word
“spiedo,” meaning spit or skewer.

Traditionally made with chunks of chicken, pork, lamb, or beef, spiedies are seasoned with a
special marinade typically containing olive oil, vinegar, herbs, and spices. This unique
cooking method infuses the meat with irresistible flavors and creates a tender texture that
is simply irresistible.

With roots tracing back to Italian immigrants in upstate New York during the early 20th
century, spiedies have become a beloved local favorite and gained popularity beyond state
borders. Today, these delectable kebabs are enjoyed by food enthusiasts seeking a taste of
culinary history blended with modern flair.

The Traditional Spiedie & Rib Pit Recipe
Have you ever tried a traditional Spiedie recipe? Originating from Binghamton, New York,
this flavorful dish is a local favorite with a rich history. The key to an authentic Spiedie lies
in the marination process. Typically made with chunks of tender meat such as chicken, pork,
or lamb, the meat is marinated in a blend of olive oil, vinegar, herbs, and spices for hours to
infuse it with mouthwatering flavor.

Once the meat has soaked up all those delicious marinade flavors, it’s skewered and char-
broiled to perfection. The result is juicy and aromatic meat that’s both satisfying and
addictive! Whether enjoyed on its own or tucked into a warm piece of bread with your
favorite toppings and sauces, the traditional Spiedie recipe never fails to impress taste buds.

Next time you’re craving something savory and delicious, consider trying out this iconic dish
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at Spiedie & Rib Pit!

The Concept Behind Spiedie & Rib Pit
At Spiedie & Rib Pit, the concept is simple yet brilliant – provide customers with a
customizable dining experience centered around the delicious spiedie. The idea was born
out of a love for this iconic dish and a desire to offer something unique to the community.

The founders wanted to create a place where people could not only enjoy mouthwatering
char-broiled spiedies but also have the freedom to tailor their meal exactly to their liking.
From choosing the type of meat and toppings to selecting the perfect bread and sauce,
every aspect of your spiedie is in your hands.

This concept allows for endless combinations, ensuring that each visit is a new and exciting
culinary adventure. Whether you prefer traditional flavors or like to get creative with your
choices, Spiedie & Rib Pit offers something for everyone. Come in today and experience the
concept firsthand!

Customization Options for Your Spiedie & Rib Pit

At Spiedie & Rib Pit, we believe that customization is key to creating the perfect spiedie
experience. When you walk into our restaurant, you are not just ordering a meal – you are
crafting a culinary masterpiece tailored to your preferences.

Start by choosing your protein: whether it’s chicken, pork, lamb, or even tofu for our
vegetarian friends. Next comes the fun part – selecting from an array of fresh toppings like
lettuce, tomatoes, onions, and more. Want to add some extra crunch? Opt for pickles or
jalapeños.

But wait, there’s more! Our selection of bread options includes traditional Italian rolls or
gluten-free wraps for those with dietary restrictions. And let’s not forget about the sauces
and condiments – from classic mayo and mustard to tangy BBQ sauce and zesty aioli.

With endless possibilities at your fingertips, each visit to Spiedie & Rib Pit promises a
unique flavor adventure that caters to your individual taste buds.
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Unique Toppings, Breads, Condiments and Sauces
At Spiedie & Rib Pit, we believe in offering a wide array of unique toppings, breads,
condiments, and sauces to elevate your spiedie experience.

From classic options like fresh lettuce and juicy tomatoes to more adventurous choices like
grilled pineapple or tangy kimchi, the possibilities are endless.

Choose from traditional Italian bread for an authentic taste or opt for a gluten-free wrap if
you have dietary restrictions.

Our selection of condiments ranges from zesty garlic aioli to fiery sriracha mayo – perfect
for customizing your spiedie just the way you like it.

And let’s not forget about our signature sauces! Whether you prefer a smoky BBQ flavor or
a sweet teriyaki glaze, we have something to suit every palate.

Customer Favorites and Specials Spiedie & Rib Pit
At Spiedie & Rib Pit, our customers have their favorites that keep them coming back for
more. From the classic chicken spiedie to the mouthwatering pork rib spiedie, there’s
something for everyone to enjoy.

For those looking for a special treat, be sure to check out our rotating specials that add a
twist to the traditional spiedie experience. Whether it’s a limited-time topping or a unique
sauce blend, you never know what delicious surprise awaits.

If you’re feeling adventurous, ask about our off-menu creations that showcase the creativity
of our chefs and give you a taste of something truly one-of-a-kind. And don’t forget to pair
your spiedie with one of our refreshing sides or beverages for the ultimate dining
experience.

With so many customer favorites and exciting specials to choose from, there’s always
something new and delicious waiting for you at Spiedie & Rib Pit.
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Conclusion: Why You Should Try Spiedie & Rib Pit
Curious about trying something new and delicious? Look no further than Spiedie & Rib Pit!
With a diverse menu offering customizable options, this eatery is sure to tantalize your taste
buds. The mouthwatering spiedies served here are a must-try for any food enthusiast
looking to experience bold flavors and unique combinations.

At Spiedie & Rib Pit, the focus is on quality ingredients, expertly grilled to perfection. Each
bite guarantees a burst of savory goodness that will keep you coming back for more.
Whether you prefer classic toppings or adventurous condiments, there’s something for
everyone at this culinary gem.

Don’t settle for ordinary when you can indulge in extraordinary spiedies crafted with care
and attention to detail. Treat yourself to an unforgettable dining experience at Spiedie &
Rib Pit today!

FAQs

Have more questions about Spiedie & Rib Pit? Here are some common FAQs to help you
out:

1. Are spiedies gluten-free?
Spiedies are traditionally made with bread, so they are not typically gluten-free. However,
at Spiedie & Rib Pit, we offer gluten-free bread options for those with dietary restrictions.

2. Can I order my spiedie without onions or other toppings?
Of course! We understand that everyone has different preferences, so feel free to customize
your spiedie however you like.

3. Do you offer vegetarian or vegan options?
Yes, we have a variety of vegetable and tofu options available for our vegetarian and vegan
customers.

4. How long does it take to prepare a customized spiedie order?
Our skilled chefs work efficiently to ensure that your customized spiedie is prepared fresh
and ready in a timely manner.
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5. Can I place a large catering order for an event or party?
Absolutely! Contact us ahead of time to discuss your catering needs and we will be happy to
accommodate your request.

We hope these FAQs have provided helpful information about Spiedie & Rib Pit. Visit us
today to experience the delicious flavors and endless customization options for yourself!


