Hmoumt Measurs Imovredient - Freparation Method
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Combdre all rub dnoredisnts.

Ot mest from bore arnd Trim fat down to 108° thick, Place ribs in disposable pan and sprinkls
with vub. Press into 31l sides. Brramss ribs fat side down and speinkls with vinsoar. Cover
iambrbly with fodl,

Charooal: Open botion went halfuay. HArrangs 2 quarts unlit charooal banked on ong side.
Light chdmresy with 003 full of charooal, When ashg, pour on top of unlit charooal o cover
L8 of arille Det cooking gorate in place, cover and open lid vernd halfeay. Hest until orill is
Fuot, sbout 5 minutes.

Gaz: Turm all burresrs fo hioh, ocover and hest omtil =:rr~ill ig heod, sbout 45 minotes. Lesve
primard burner on med and turn of Foother burners. Bdiust as neseded to maintain 275 to 53048,

Clean and ol grate. Flace pan on ocool side of orill, cower, and cook for 1 hour, rotating
sfter 30 minutes,
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-4 howrr, carefully transfer pan with ribs o rimmed baeking shest. Wovking ouickiak,



vamowvs FToil and return ribs o cool side of orill 3 oo 4 inchss from ooals. dreseres pan

o
Juiessl, Dover anod cook for L hoor, flippdno and cotatino after U052 hour.

feusky 3 obablespoons of alaze over vibs, oover ared cook A5 minutes, Flip ribs, gla“-fe with
arother 3 thepns and cook another 15 mingtes, Transfer to larvge platter and loos
with folils

Four Liguid in sluminom pan theoush s fins mesh strainee into fat separator: allow o setiles,

tred Hauid into olarzs in sauce pan and heat ower hioh
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5 mirgtes, Whisk 2 fablespoons defs
Fmat until hot, Slice ribs agsinst the orein into 002Y slices and serve with saucs.

Mustard Glare: Bring 21l ingredisents to simmer in small saucepan over med-hioh heat, Coolb,
stiveirng oocasinalluy, until reducs o 304 cup, 42 minutes, Messure oot & tablespoorns and
zet azicdes for ribe

lame: Brirem 51l to simmer dn o small ssucepan over med-hioh hest. Simmer, stivrving
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f's*&x:quertlg o ek up Dbeveiss, until reduced ol cupe Stradn theoosh fins mesh strainse
o oo solicks, Dscard solids. Meassure oot & Dablezpoorns and set asics.
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