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Ya’ll Ready for Some Good Barbecue? 

To order visit 

www.bigbillybbq.com Notes: This recipe won second place in the Smokin Blues, Bikes & BBQ festival. This is a dry 
recipe used with rubs only and no marinating is required. 

Fire Preparation:  

This recipe taste best in a smoker using sweet oak. Be certain to strip the bark to avoid turning 
the meat black during smoking. For charcoal grills, push fired coals onto one side of the grill and 
place your favorite wood chips on the coals to create the smoke you need. It is important to keep 
the heat up to a constant 225 F.  

Ingredients:  

Baby back pork ribs 

1/2 portion Big Billy All Purpose ñBABOò Rub 

1/4 portion Big Billy Blackened ñCajunò Rub 

1/4 portion Big Billy Seafood Rub 

1/4 portion Big Billy Poultry Rub 

Big Billy Original Sauce 

Meat Preparation:  

The secret to good ribs is to remove the ñsilver skinò or thin 
membrane along the fat side of the rack (as seen on bottom rack 
in photo). This gives the meat a more tender texture. 

Mix the Big Billy BBQ Spice Rubs together and generously 
coat the rib rack on both sides. Thatôs it 

 

 

 

Now Letôs Smoke: 

When the smoker or grill is heated and ready, place the racks on the grill, close 
cover and cook it low and slow around 220-225 degrees for 3 to 8 hrs - depend-
ing on the size of the rib rack.  For the last hour, wrap the ribs in heavy duty tin 
foil and thinly mop on Big Billy Original Sauce, wrap up tight, and return to 
smoker/grill. The ribs are finished when the meat stays on the bone, but the 
bone can be pulled out easily. 

When done, remove from grill and let sit for 15 minutes before serving. Cut 
pieces between bones and serve generously topped with Big Billyôs Original 

Barbecue Sauce.   

Now that is good barbecue. 
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