BARBEQUE RIBS
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These delicious ribs are done Kansas City barbeque style – very similar to my favorite ribs from Oklahoma Joe’s Barbeque and Catering (Kansas City, KS).  Good ribs take a long time to cook at low heat to get a tender, pull off the bone experience, but these are well worth the wait!
INGREDIENTS:

3  to 4 cups wood chips (cherry or apple)

4 tablespoons granulated sugar 

4 tablespoon light brown sugar (packed)
2 tablespoons Hungarian paprika 

2 tablespoons Lawry’s Seasoned Salt 

1½ teaspoons chili powder 

1½ teaspoons ground cumin 

1 teaspoon dried minced onion 

1 teaspoon dried minced garlic

1 teaspoon white pepper 

1 teaspoon black pepper 

3 to 4 pounds pork loin back ribs or spareribs

1 cup Barbeque Sauce (your favorite recipe) – for Slathering
1 cup Barbeque Sauce – extra heated up for serving
HOW WE MAKE THESE:

1. For the dry rub, in a small bowl combine sugars and spices.  You can do this ahead of time, cover, and store in a cool, dark place until ready to use.

2. Reserve 2 teaspoons of the dry rub mixture and place in a second small bowl. Sprinkle the remaining rub over both sides of the ribs; rub mixture into ribs. Stir 1 tablespoon brown sugar into the reserved rub mixture; set aside. 

3. To prepare the ribs, remove the membrane from the back of the slab and trim any excess fat. Season the slabs all over with all of the rub.  Cover and let rest in the refrigerator for at least 2 hours or overnight. 
4. At least 1 hour before smoke-cooking, soak wood chunks (for smoker method) or wood chips (for grill method) in enough water to cover. 
5. Cook the ribs using the indirect method at 275°F (indirect means not directly over flames or coals. Push the hot coals to one side or turn off the gas on one side of the grill. Put the meat on the 'off' side and close the lid).  Cooking the ribs at the higher temperature does two things: it renders the fat better, and you get more flavorful ribs.  When cooking ribs, turn them every 1-1/2 hour.  
Grill Method: Drain wood chips. In a grill with a cover arrange preheated coals around a drip pan. Test for medium heat above pan. Sprinkle drained chips over the coals. Place ribs on the grill rack directly over the drip pan. Cover; grill until tender (allow 1-1/4 to 1-3/4 hours for spareribs or 1-1/2 to 2 hours for loin back ribs). The last 15 minutes of grilling, sprinkle the reserved brown sugar-rub mixture over the ribs. Brush with your favorite barbecue sauce the last 5 minutes of grilling. 

Smoker Method: Drain wood chunks. In a smoker arrange preheated coals, drained wood chunks and water pan according to manufacturer's directions. Pour water into pan. Place ribs on the grill rack over the water pan. Cover and smoke for 3 to 4 hours or until tender. The last 15 minutes of smoking, sprinkle the reserved brown sugar-rub mixture over the ribs. Brush with your favorite barbecue sauce the last 5 minutes of smoking. 
6. The ribs are done when you can easily tear or pull two ribs apart. 
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