
Sweet Smoked Pork Ribs
 Gluten Free   Dairy Free   Popular

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
1 cup apple juice

10 pounds baby back pork ribs

0.3 cup barbeque sauce

0.3 cup brown sugar  packed 

1 tablespoon chili powder

1 tablespoon garlic powder

1 tablespoon ground cumin

2 tablespoons ground pepper  black 

READY IN

300 min.

SERVINGS

30

CALORIES

242 kcal

https://whatsheate.com


2 tablespoons ground pepper  white 

2 tablespoons onion powder

1 tablespoon paprika

0.3 cup salt

0.3 cup sugar  white 

Equipment
bowl

frying pan

plastic wrap

aluminum foil

Directions
Stir together the salt, white sugar, 2 tablespoons brown sugar, black pepper, white pepper,

onion powder, garlic powder, chili powder, paprika, and cumin in a small bowl to make the dry

rub. Rub the spice mixture into the baby back ribs on all sides. Wrap the ribs well with plastic

wrap, and refrigerate at least 30 minutes prior to cooking.

Place the baby back ribs onto the wire racks of the smoker. It is ok if the meat is touching, but

to not stack.

Place the racks into a smoker, fill the smoker pan with apple, grape, pear, or cherry chips, and

bring the smoker to 270 degrees F (130 degrees C). Smoke for 1 hour.

Stir together the apple juice, 1/4 cup brown sugar, and the barbeque sauce.

Brush the ribs with the sauce every 30 to 45 minutes after the first hour. Cook the ribs in the

smoker until the meat is no longer pink and begins to "shrink" back from the bones, 3 to 4

hours.

Brush the sauce onto the ribs one last time 30 minutes before the ribs are ready to be taken

out of the smoker.

Once the ribs are done, wrap them tightly with aluminum foil, and allow to rest 10 to 15

minutes. This will allow the juices to reabsorb into the meat and make the ribs moist.

Nutrition Facts



 PROTEIN 30.44%
  FAT 58.28%

  CARBS 11.28%

Properties
Glycemic Index:5.59, Glycemic Load:1.61, Inflammation Score:-2, Nutrition Score:10.6813043492%

Flavonoids
Catechin: 0.1mg, Catechin: 0.1mg, Catechin: 0.1mg, Catechin: 0.1mg Epicatechin: 0.39mg, Epicatechin: 0.39mg,

Epicatechin: 0.39mg, Epicatechin: 0.39mg Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin:

0.05mg

Nutrients (% of daily need)
Calories: 241.67kcal (12.08%), Fat: 15.73g (24.2%), Saturated Fat: 5.54g (34.6%), Carbohydrates: 6.85g (2.28%), Net

Carbohydrates: 6.3g (2.29%), Sugar: 5.12g (5.68%), Cholesterol: 65.73mg (21.91%), Sodium: 1056.86mg (45.95%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 18.48g (36.96%), Selenium: 29.56µg (42.23%), Vitamin B3:

6.55mg (32.75%), Vitamin B1: 0.44mg (29.61%), Vitamin B6: 0.43mg (21.34%), Vitamin B2: 0.3mg (17.75%), Zinc:

2.5mg (16.64%), Phosphorus: 154.41mg (15.44%), Vitamin B12: 0.53µg (8.89%), Vitamin B5: 0.81mg (8.09%),

Potassium: 279.35mg (7.98%), Vitamin D: 1.05µg (6.99%), Iron: 1.14mg (6.32%), Manganese: 0.12mg (5.75%),

Copper: 0.11mg (5.55%), Magnesium: 19.53mg (4.88%), Vitamin A: 225.1IU (4.5%), Calcium: 41.39mg (4.14%), Vitamin

E: 0.43mg (2.88%), Fiber: 0.55g (2.21%), Vitamin K: 1.2µg (1.14%)


