Busters St. Louis Ribs

'Sxp ray Bottle

13 e '-‘quiui smokKe

273 c cdey Vinegay

Busters 'EII'\EAMF\DHEHLP Seuznmnﬂ

Busters BRQ Sayce

Aluminum Foil

H'xcknry Wood Pellets o H‘u::k\t:wy Sawdust
RacK of St Lows Eﬁ)rle Pork Ribs

l. M hqmd smoke and cidey Vinegar sproy
bottle,

2. Coat both sides of vibs with Busters
seasoving. Spray \'1beml'.}f with liguid smoke
and Vinegar mixture and refiigerate for at
\east 6 hours o nverv{naht

3. Prepare smoke pack by mnk'm-a an alum; ~
num oIl pouch with about 30z, of wood
Pe\\e’rs sealed wside.

4. US.'mﬂ a Webbey 5“.‘}#'-9 ﬂﬂ'ﬁ. moke g P'i.'.e of
charcoal on one side and ‘.'13H‘. After coals
are white hot, pokKe a pencl size hole wn
the pouch and set on coals. Place ribs on
opposite side of .31"1.\'1 and cover.

5. Add addtional wood Pe\\e+ pouches as
necessary to provide 2 hours of smoke.
SmokKe ribs for about 2 hours then remove

from 51'"1.".\ and seal W o pon for 2 hours w a
250 F oven.

6. Remove from oven,
place on heated ﬂﬂlliu
sauce, cut and seyve.

Serves 2

e > V

' R asat r

 bustetsbbg.
| .-'n,'-f,a : -

ﬁ
e b

Lo
L]

A ; _-j
P . " r..a- :.

o

bbq

-
& '
i -

 Tor mott

s
A

N



