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Mix tooether the brown suoer, ohils posdee, salt, cslery sesed, pepper, ard osvlico argd rub
the ribs all over with the mix ohill the ribs, covered, for 3 o 4 howrs, Meanehils, sosk the
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oil ovver moderate heat sbhout 5 mingtes. Taste for ssazoning, anod add =81t and pepper o
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tasbe. Cool the slaze o voom fampervature. Prepsve the orill by srrvanging oosls svound &
foil drop pan placed under the center of the orill rack fo catoh meat juices, When the coals
turm ey, speaead drained hickory wood over the cosls, Cub the ribs into serwing pleces andd
arranage them in one lagysr on oan oiled rack sbout & inches shove the drip pan and close the
grill lid, Cook the vibs sbhout an bour, turning occasionally until browned but not burned,
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Doyrireg last 45 mirutes on the orill, Drush the ribs with whiskey olare, Meanwhils, prehes
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alare, the besr and the pan drippinos from the orill over themn and bake shout 308 mingtes to
fimizh cooking.



