PARTY RIBS

THE BBQ TECHNIQUE THAT SMOKES -
MORE FLAVOR INTO EVERY BITE -

More Smoke. More Flavor. More Bark. More Fun.

Party Ribs are a BBQ insider technigue that turns a simple rack of baby back ribs
into bite-sized, flavor-packed pieces of perfection. Instead of smoking the whole
rack, each rib is cut individually, seasoned on all four sides, smoked until
perfect, then braised in a foil pan until fall-apart tender and finished with a
sticky glaze. The result? More smoke, more bark, more flavor in every bite.

WHAT ARE PARTY RIBS?

Party Ribs are individual pork ribs (usually from baby back racks) that are cut between
each bone, seasoned, smoked, braised in a foil pan with butter and brown sugar WHY PRRTY RIBS?
until probe tender, then glazed and finished to perfection. ¥ 4 sides seasoned & smoked

This method exposes four sides of every rib to smoke, seasoning, and heat, creating ¥ More bark & more flavor
more bark, more flavor, and a better bite every time, v Cooks faster than whole racks

v Easy to serve - no slicing needed

HOW TO MAKE PARTY RIBS v Perfect for parties & gatherings

PREP THE RACK CUT INDIVIDUAL RIBS SEASON ALL SIDES SMOKE BRAISE GLAZE
Remove the membrane  Cut between each bone  Season each rib on all Smoke at 250°F until Place in foil pan with Uncover, add sauce,
from the back of the to create individual four sides with your the internal temp butter and brown sugar. and return to smoker
baby back ribs. ribs (8-12 per rack). favorite BBQ rub. reaches 165°F. Cover and cook until to set the glaze.

probe tender
(203-208"F).

THE 6 KEY STEPS EXPLAINED

1. Prep the Ribs

Remove the membrane from the back of the baby back ribs. This helps the rub
penetrate and ensures a better bite.

2. Cut Between Each Bone

Flip the rack curve side up and cut between each rib bone. You'll get 8-12 individual
ribs depending on the size of the rack.

3. Season All Four Sides
This is where Party Ribs shine. Each rib gets seasoned on all four sides for
maximum flaver and bark.

4, Smoke to 165°F

Place the ribs directly on the smoker grates and cook at 250°F until the internal
temperature reaches 165°F. This usually takes 1.5-2 hours depending on your
smoker and rib size,

5. Braise Until Probe Tender (203-205°F)

Place the ribs in a foil pan with butter and brown sugar (see recipe below). Cover
tightly with foil and return to the smoker. Cook until the ribs are probe tender,
usually around 203-205°F,

6. Glaze & Finish

Uncover the pan, add your favorite BBQ sauce. and return to the smoker uncovered
for 15-20 minutes to set the glaze and get that beautiful sticky finish.

FREQUENTLY ASKED QUESTIONS - — PERFECT FOR...

BEST WOOD FOR PARTY RIBS
& Hickory - Classic BBQ flaver
@& Apple - Mild & slightly sweet
@ Pecan - Rich and smooth

& Cherry - Great color & flaver

TIPS FOR PERFECT PARTY RIBS

Deon't skip the membrane removal

Season all four sides generously

Don't rush the smoke - low & slow

Cook by tenderness, not just temp
Glaze at the end for the best texture

Q: Can | use spare ribs instead of baby backs? Game Days
A: Yes! Spare ribs will work, but they are larger and may require a slhightly longer cook time.
Q: Can | make Party Ribs ahead of time? BBQ Parties
A Abgolitaly. Make them up to the braizing step, then reheat and glare before sor L

e - e 8 e Potlucks

Q: What's the best temperature to smoke Party Ribe?

A: 250°F is ideal for a great balance of smoke, badk, and tendermess.
Q: Do | need to wrap the ribs during the smoke?

A: No. The magic happens in the foil pan during the braise,

Family Dinners

Meal Prep

VeO TP

Party Ribs are the ultimate way to take your BBQ game to the next level. More smoke,
more flavor, more bark, and more smiles around the table. Once you try them,
you'll never go back to smoking ribs the old way!




