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I love good ribs!  I could break into the baby back ribs song, but I spare you the singing.  We have tried for years different methods of making ribs at home.  Some were good, some not so good.  But finally we have found the perfect method for cooking ribs.  So this really isn't a recipe but the process that we follow to slow smoke ribs.

Picking out the right ribs is important.  I suggest going to your butcher or local meat market and asking for St Louis style pork ribs.  You want there to be some fat, and nice meaty ribs.

Next is a good rub for the ribs.  there are lots of good rubs available in the store, but I like to use my own rib rub recipe.  Although it is called a rub, you shouldn't actually rub it into the flesh of the meat.  That will just tear up the meat.  Coat the ribs with a little bit of olive oil, spinkle with the rib rub, and pat it so that it sticks to the meat well.  set it aside for at least an hour so the rub turns to a syrupy marinade.
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3-2-1 smoking method:

Prepare your smoker (Or grill).  We use a small electric smoker since we don't really cook a ton of meat all at once.  

 [image: smoker]

If you are using a grill, you'll want to cook the ribs over indirect heat, and keeep the temperature around 225.  Once the temperature has stabalized, add the glazed ribs to the smoker.  You should have a pan of water or even better, a comnination of water, beer and apple cider in the smoker to produce steam that will keep the ribs moist.  Add a few chuncks of hardwood chuncks for the smoke.  I like to use a combination of apple wood, cherry and hickory.  This method of smokig is called 3-2-1 smoking for the length of time for each stage of the cooking.  I have done this many times, and the ribs are always juicy, tender and flavorful.
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	The first 3 hours the ribs will be on the smoker with smoke, meat side up.  Make sure that the water pan has enough liquid throughout the cooking.  I also like to spritz the ribs with apple cider a few times in the first 3 hours.  
	The next 2 hours you will wrap up the ribs in aluminum foil, and add some apple cider before sealing up the foil.  Back on the smoker this time meat side down, no smoke necessary for these 2 hours since the ribs are wrapped up.  
	The last 1 hour, back onto the heat, meat side up, without the wrap and still no smoke necessary.  The final 15 to 30 minutes you can add barbeque sauce.  I like to finish off the last few minutes on the gas grill with higher heat to get a little char on the ribs, but that is up to you.


The ribs are really cooked through after the first 3 hours, but the 2 hours in the foil wrap make them very moist and tender.  You will notice the meat is starting to pull back from the bones when you unwrap them after being in the foil.  After the full 6 hours on the smoker the ribs will be tender and flavorful.  My mouth is watering writting this up.  I can't wait for the ribs to come off the smoker today!
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