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Amount Measzure Imgraedieant - Fraparation Method

Glaze
CLRE Pt mapls Surup
CUR praparad horsaradish - deainsd
tablaspoons  dijon muastard
tablespoon arvzbe chils powdsr
Fibas
DR [ zpanizh papriks

RN LI VI LY

tablespoons  ancho ohils powdsr
tablaspoons  new mexican chils powdsr
tablespoons  ground coviander
tablespoon ground cumin
tablaspoons  kosher salt

Leaspoons ground black pepper

R I VI R U S A

R wood chips hickory, mesguite ov apelewood

g

racks pork vibs 03 lbs sach

Glazes Whisk together, seazon with =alt and pepper.

Fiber Stiv spices tossther in med bowl, Aboot 02 hoor before cooking time, sosk chies in
ancush sater o cover. Drain chips In e covered orill, place slow burning charooal in both
gides of a drip pan. Sprinkls coals with wood ohips.

Fub top side of ssch rack with about 3 tablespoons of the rub. Flace ribs, bone side down,

o oorille Close cover or place cower on smoker. Grill sbout 1.5 howrs, sdding chips T

(LY

28 mirutes, During the last 18 minutes, beush liberally with the naple-horseradizsh olaz



