ALLEN’S PERFECT BBQ RIBS

RECIPE FROM CHEF ALLEN AT BELLA’S OF PUTNAM

STEP 1:  THE MEAT

ALLEN PREFERS PORK RIBS BUT YOU CAN ALSO USE BEEF RIBS OR CHICKEN, EVEN FISH
STEP 2:  THE DRY RUB



4 TSP PAPRIKA




2 TSP SALT 
2 TSP FRESH GROUND BLACK PEPPER

2 TSP ONION POWDER

2 TSP INSTANT COFFEE



1 TS CAYENNE PEPPER

MIX ALL INGREDIENTS TOGETHER.  SPREAD EVENLY ON RIBS THAT HAVE BEEN PATTED DRY.  LET SIT ULTIL RIBS APPEAR MOIST.  

STEP 3:  THE MOP SAUCE 

½ CUP OLIVE OIL 




¼ CUP LEMON JUICE 
½ CUP FLAT BEER




1 TBS STEAK SAUCE
COMBINE ALL INGREDIENTS.  APPLY TO RIBS EVERY HOUR WHILE SMOKING.  THIS RECIPE WORKS WELL IN AN OIL SPRAYER TOO.  IT’S A GOOD, BASIC MOP FOR RIBS BECAUSE THE OIL MAKES IT STICK TO THE RIBS AND THE BEER TENDERIZES THE MEAT.

STEP 4:  SMOKE

SMOKE RIBS FOR 4 – 5 HOURS.  DON’T FORGET TO MOP

STEP 5:  THE BBBQ SAUCE

2 CUPS KETCHUP




¼ CUP YELOW MUSTARD
2 CUPS CHOPPED ONION



¼ CUP PACKED BROWN SUGAR 1 CUP RED WINE VINEGAR


2 TBS PURE MAPLE SYRUP
2 GLOVES GARLIC, MINCED 


½ TSP HOT SAUCE
COMBINE ALL INGREDIENTS IN A SAUCE PAN.  SIMMER OVER LOW HEAT FOR 15 MINUTES.  THIS IS A TRADITIONAL MEMPHIS STYLE BBQ SAUCE AND IS SERVED ON THE SIDE AS A DIPPING SAUCE, NOT APPLIED TO THE MEAT AS IT COOKS.  
IF YOU DON’T HAVE A SMOKER.  SKIP STEP 2 THE DRY RUB.  SOAK MEAT IN THE MOP SAUCE FOR 3 TO 4 HOURS.  BAKE IN OVEN JUST UNDER 200 DEGREES FOR 4 – 5 HOURS.  PUT A PAN OF WATER ON THE BOTTOM RACK OF OVEN.  THIS WILL STEAM THE RIBS AND KEEP THEM MOIST.  REMOVE FROM OVEN AND ADD THE DRY RUB.  GRILL ON LOW HEAT TO FINISH OFF AND SERVE WITH BBQ SAUCE ON THE SIDE. 
