C Barbecue St. Louis Pork Ribs

@ Gluten Free @ Dairy Free

READY IN SERVINGS

CALORIES

©

365 min. 20 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

1.5 teaspoons peppercorns whole black

0.3 teaspoon cayenne pepper

1 teaspoon coriander seeds

1 teaspoon cumin seeds

1 teaspoon garlic powder

4 tablespoons kosher salt

0.3 teaspoon nutmeg freshly grated

1 teaspoon onion powder
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2 teaspoons paprika
3 slabs st. ribs louis style

0.3 cup spicy brown mustard

Equipment
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paper towels
aluminum foil

tongs
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Watch how to make this recipe.
Set a smoker to 225 degrees F.

Combine the paprika, black peppercorns, coriander seeds, cumin seeds, garlic powder, onion
powder, nutmeg and cayenne in a spice grinder. Process until a fine powder is formed,
approximately 30 seconds.

Pat the ribs dry and turn bone-side up. Trim excess fat and, if one end of the ribs is especially

narrow, trim meat and bone to ensure even cooking.

Remove the membrane on the underside of the ribs by inserting a rounded utensil, an upside-
down spoon works well, between the membrane and the meat at one end of the slab.
Carefully work the spoon under the membrane to loosen but not tear. Once enough has been
loosened, use a paper towel to hold onto the membrane as you slowly pull it down the slab to

remove.
Sprinkle the ribs on both sides with the salt and brush both sides with the mustard.

Sprinkle two-thirds of the spice mixture on the meat side of the ribs and the remaining third
on the bone side.

Once the smoker has reached 225 degrees F, add the wood chips or chunks and the ribs to
the smoker.

Smoke for 4 to 5 hours then test for doneness. There are four criteria that should be met in
order for ribs to be done. First, the internal temperature of the meat should be 185 to 190
degrees F. Second, pick up each slab from the center with tongs and it should droop into a u-
shape and crack slightly. Third, while holding with the tongs, and bouncing gently, the surface
of the ribs should crack slightly. Lastly, the meat should pull easily off the bone but not fall off.



If ribs pass all tests, remove them from the smoker and wrap in heavy-duty foil and rest for 15
minutes. If not, continue smoking for 45 minutes to 1 hour and test again until done.

Nutrition Facts
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I PROTEIN 18.44% [ FAT 34.26% cARBS 47.3%

Properties
Glycemic Index:31.83, Glycemic Load:0.25, Inflammation Score:-3, Nutrition Score:2.8591304114493%

Nutrients (% of daily need)

Calories: 20.44kcal (1.02%), Fat: 0.92g (1.41%), Saturated Fat: 0.16g (1.01%), Carbohydrates: 2.85g (0.95%), Net
Carbohydrates: 1.43g (0.52%), Sugar: 0.35g (0.39%), Cholesterol: 0.38mg (0.13%), Sodium: 4805.32mg (208.93%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 1.11g (2.22%), Manganese: 0.25mg (12.57%), Vitamin A: 383.29IU
(7.67%), Selenium: 5.18ug (7.4%), Fiber: 1.42g (5.66%), Iron: 0.84mg (4.67%), Magnesium: 13.27mg (3.32%),
Phosphorus: 25.96mg (2.6%), Calcium: 25.46mg (2.55%), Vitamin K: 2.65ug (2.53%), Vitamin B1: 0.04mg (2.47%),
Copper: 0.05mg (2.27%), Vitamin B6: 0.04mg (2.16%), Potassium: 74.02mg (2.11%), Vitamin E: 0.29mg (1.96%), Zinc:
0.23mg (1.5%), Vitamin B2: 0.02mg (1.42%), Vitamin B3: 0.21mg (1.06%)



