This World’s Best Ribs

3 Racks of Baby Back Ribs

Rub…recipe to follow

Baste… recipe to follow

Fire

Pull membrane off the back of the ribs spray liberally with balsamic vinegar and shake on the rub. Repeat on Top Side. Allow about an hour for the ribs to come to room temperature.  Place ribs, 2 in the middle and the 3 third on top of first two in the center of a 22” Weber One Touch Platinum Grill( with charcoal baskets on both sides (add a little hickory if you like), bottom vent open all the way and top vent open ½ way. Allow ribs to cook like this for 1 full hour (no peaking) after the hour rotate ribs and apply the baste. Close the lid and wait 20 minutes, repeat rotate. Repeat this rotate baste process every 20 minutes for 2 hours. After 3 hours have lapsed baste entire surface of the ribs and wrap in aluminum foil, Put ribs back on the grill for a ½ hour. At the end of this ½ hour remove ribs from the grill and let them rest for a ½ an hour. Eat!!!!

Baste…

1 cup Sonny’s Sweet Barbecue Sauce(  

½ cup John boy and Billy Grillin’ Sauce(
½ cup Kikkoman Teriyaki Marinade(
½ cup Louisiana Hot Sauce(
½ cup Apple Cider Vinegar

½ cup water

1 stick of unsalted Butter

Put all ingredients into saucepan and simmer while ribs are in there 1st hour of cooking.

Rub…

Equal parts of Cayenne, Cumin, Paprika, Garlic powder, Salt, Dried Parsley and ½ as much Black Pepper.

Put all ingredients into bowl and mix well then pour the mixture into a shaker such as an empty Spice Container  

