


There was a time iri the 1990s when pork producers decided that ihe pr-rb1ic wanted to avoid latty

foods, sc they led an<1 brecl their hogs to a point where they were competing with skinless chicken

breasts for a place on the diet-conscious yuppie's plate. They lrad forgotten one of the most pro-

lound barbecue secrets of all, the formula that says: FOOD + FAT: FLAVOR.

And of a1l the fats, pork fat is one of the most flavorfu1. Thank goodness the North American

paiate has come to its senses and ricl-rer foods are once again socially acceptable. Pork producers

hnu" ,.rporrded to this positive trend by oflering cuts of por:k that are worth eating again. When

yrru choose pork at your local butcher shop or in the supermarket, look for njce lines of creamy fat

around the meat and a rich, marbled texture in the muscle itself. Fat is what literall;' creates the

sizzie when you grill, and without it your barbecued pork wouid taste like cardboard.

Fat is not only flavorful, it is supremely nutritious. Pig meat fed North Americans eariiest settlers,

ancl as an inexpensive source of energy-packed protein it has aiways been a stapie of working folks

everywhere. Anc1, of course, pork is the lead player on lhe competitive barbecue stage and the image

of the happy pig is synonymous with barbecue culture. Ail hail the mighty pig, provider to rrs a1l!

To get the taste of authentic barbecued ribs you need to cook them slowly the iraditjonal way' in a

water smoker or barbecue pit at a 1ow temperature. This is how we do ribs in competition' You can

also accomplish something close to this using indirect low heat on your covered charcoal or gas gri11.
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Prepare your smoker for barbecuing, bringing the temperature up to
200-22A'F 195-100'C. Cut along the gristly part of the r:ibs to separate

each rack {iorn the breast platr:. Remove the shiny membrane on the

insrcie of tire ribs.

Coat the ribs evenly with mustard on both sides. Sprinlde lightLy with
garlic, then give the ribs a medium coating of rub, coating the convex

(inner) side first and finishing with the convex side facing down (this
prevents the rub fi-orir getting srnudged).

Let the ribs sit for at least 15 minutes or rrntil the rub starts to draw
moisture out of the meat arld lool<s shiny.

Place the liirs, with the convex side up (,^r), on thc cooking grate or

place the ribs on a rib rack. Cool< {br 5 to 7 Lrours, depending on the size

of the r ibs, spraying with apple juice at the 3-hour poinl, and then again

about every hour or so.

At the beginning of the last hour: of cooking, paint the ribs with a light
coating of barbecue sauce.

Half an hour before the end of the cooking time, test the ribs for cione'

ness. Ifthey pass the pul1 test (see Barbecue Secret, top right), give thern

one more coat of saucc, ',rvrap them in fbil and return them io the cooker

for another halfan hour or so.

Removc fiom the cooker and lei the wrapped rjbs rest for 20 to 45 minutes.

Unwrap, cut into single ribs, and serve with yoLrr favor:lte acconrpani'

ments"



$fiH$lt'il'fi R U B (o.k.o. hob,s ruh)
makes aboul 3 cups | 750 mL

The Butt Shredders call this Bob's Rub, and it's what we use in competition. Bob Lyon, the grand-
daddy of barbecue in the Pacific Northwest, shared this at a barbecue workshop that fi'rst
introduced me to the joys of real barbecue and prompted me to become a barbecuq competitor. It
follows a rule of thumb thaf s worth remembering: a third, a third, a third. Which means one-third
sugar, one-third seasoned salts, and one-third dry herbs and spices.

1 cup | 250 mL white sugar

114 cup | 50 mL celery salt

1/4 cup | 50 mL garlic salt

1/4 cup | 50 mL onion salt

1i4 cup | 50 mL seasoning salt (l like Lawrey's)

1/3 cup | 75 mL chili powder (use a comrnercial blend, or if you

want an edge, try a combination ol real ground chiles like anch0,
poblano, New Mexico or guahilla)

1/3 cup | 75 mL black pepper

1/3 cup | 75 mL paprika

To this basic rub add as much heat as you want, using cayenne pepper, hot paprika or ground
chipotles. Then add 2 or 3 signature spices to suit whatever youre cooking or your personal taste,

like powdered thyme, oregano, cumin, sage, powdered ginger, etc. Add only 1 to 3 tsp. / 5 to 15 mL of
each signature seasoning so as not to overpower the rub.

@



Texas red sauce. Eastenr North Carolina mustard sauce. North Alabama white sauce.
[-ouisjana Creole-styJe sauce. The list of regional American barbecue sauces goes on
and on, and rlvalries between staies, regions and restaurants continue unabated. And
nevcr mind rvhich sauce to use. There's a big debate about whether real barbecue should
have any sauce at all, and some of lhe oldest barbecue restaurants in Arnerica dorit e'ven
offer sauce to cuslomers^ On ihe other hand, most definitions of'barbecue inciucle a ref-
cr:ence to sauce, and just about every barbecue cook has his or her own unique take on
it. in my opinion. sauce is one of the things that defines barbecue. lts sweetness and
acidit,v conlrast with, and thcrefore help to intensify, the savory flavor of the meat. Think
of ihese recipes as starting points fbr you to devise )'our own signatule sauce.
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Any student of barbecue has to bow in the direction of l(ansas City once iu
a while, and Paul l(irk is one of the world's greatest barbecue cool<s and also
perhaps its best-known ambassador. Paui has taught thousands of cool<s the
essentials of-barbecue, and this rich, sw-eet, tangy sauce is based on his
l(ansas City classic.
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Mix all the spices togethcr and set aside. Heat the oi1 in a big pot over medium heat and gently

sar-rt6 the onion, garlic and shailot untjl tencler. Add the spices and mix thoroughiy, cookine for:

2 or 3 minutes io bring out their flavors. Add the remaining ingredients and simmer the nrirturtr
for 30 minntes, stirring o{ien (be careful, ii spatters). Dortt cook it too long or it will stafi to

cararnelize and you'11 have spicy fudge. lf you u/allt a very smooth sar.rce, blend with a haud blendcr
or fooci processor.. Preser-ve as you wotLid a jarr or jel1y in mason jars. Use as a giaze or a dip lor
barbecued rneats, or as a flavoring sauce in fbjitas.


