SUMMER BBQO Ingredients
BEEF BACK RIBS o 1rackof beef backribs

e Dijon mustard

e Spiceology x Fat Tire Summer BBQ
seasoning

e Salt
Summer BBQ Sauce Ingredients
e Ycup ketchup
e Zscupcreme soda
e Yicuphoney
e Y cup maplesyrup
e 2 garlic cloves, minced
e 1tbsp.apple cider vinegar
e 1tbsp. butter
e 2tbsp.dijon mustard
e 1tsp. Worcestershire sauce

e 1tsp.onion powder

e 1tsp.smoked paprika
e ltsp.salt

Prep time: 5-10 minutes

e 1tsp.pepper
Cook time: 9 hours P- PEPP

1 tsp. pepper flakes
Rest time: 30 minutes ¢ P-pepp

Instructions

1. Remove the membrane from the back
side of the ribs.

Rub all sides of the ribs with mustard.
Liberally season them with the rub.

Preheat your smoker to 225 °F.

ook 0N

Set the ribs on the smoker. Smoke
them for 7-8 hours, or until they're
starting to separate from the bones.

6. Baste with BBQ sauce. Smoke
another hour.

7. When they're done, take them off the
smoker and allow them to rest for 30
minutes.


https://freshchileco.com/products/dijon-mustard?_pos=1&_sid=9c4717ced&_ss=r
https://spiceology.com/products/new-belgium-brewing-fat-tire-summer-bbq/?utm_term=&utm_campaign=**LP+-+Shop+-+pMax+-+Variety+Packs&utm_source=adwords&utm_medium=ppc&hsa_acc=7484813352&hsa_cam=20154906205&hsa_grp=&hsa_ad=&hsa_src=x&hsa_tgt=&hsa_kw=&hsa_mt=&hsa_net=adwords&hsa_ver=3&gad_source=1&gclid=Cj0KCQjwlN6wBhCcARIsAKZvD5gQIkNpcD-L1kgL7ORjBgwbFNv3XSzRxIw0PWo4RhYz9qE7OX8zwEIaAhOOEALw_wcB

