
Memphis-Style BBQ Ribs
Ingredients

For the Ribs

•2 racks of pork back ribs
•2 tsp kosher salt

For the rub

•1/2 cup brown sugar
•1/4 cup sweet paprika
•2 Tbsp garlic powder
•1 Tbsp onion powder
•1 Tbsp ground black pepper
•1 Tbsp chili powder
•1 Tbsp ground ginger (optional)
•1 tsp dry oregano
•1 tsp dry thyme
•1 tsp celery seeds or celery salt
•1 tsp ground mustard or mustard seeds
•1/2 tsp cayenne pepper

For the mop

• 2 Tbsp apple cider vinegar
• 2 Tbsp apple cider or juice
• 1 1/2 tsp prepared yellow mustard

For the BBQ sauce

• 1 cup ketchup
• 1/2 cup apple cider vinegar
• 1/4 cup brown sugar
• 2 Tbsp yellow mustard
• 2 Tbsp Worcestershire sauce
• 1 Tbsp rub
• 1 Tbsp onion powder
• 1/2 tsp ground black pepper
• 1/2 tsp cayenne pepper
• 1/4 tsp kosher salt

For the Gas Grill

• cooking oil
• 1 1/2 cups hickory wood chips



Directions

Prepare the ribs Pat dry the ribs. Using a knife, remove the thin skin from the back of each 
rack of ribs. Sprinkle Kosher salt on the ribs. Refrigerate for a couple of hours or overnight.

Meanwhile

Prepare the rub by mixing all ingredients for the rub together.

Prepare the mop by mixing all ingredient for the mop together. Put into a food-safe spray 
bottle.

Prepare the BBQ sauce by putting all sauce ingredients in a medium sauce pan. Whisk over 
medium-low heat for about 10 minutes. Let cool.

Prepare the gas grill by oiling the grilling grates. Fill a smoker box with hickory wood chips 
and place on one side of the grill. Turn that side of the gas grill to high heat until the wood 
starts smoking. Turn down the heat to low and preheat the grill to about 250°F.

Ready the ribs by brushing each rack with a little bit of oil or water on both sides. Spread a 
thin layer of rub over both sides.

Place the prepared ribs on the cool part of the grill. Cook covered for one hour, adjusting the 
burners so the grill stays at around 225-250°F. Turn and baste with mop. Continue cooking for 
3 more hours, turning and spraying with mop every 30 to 45 minutes.

When the ribs are fork tender, brush with more spice rub (if you want dry ribs) or with BBQ 
sauce (if you want wet ribs). Turn heat under the ribs to medium and cook for a few minutes. 
Turn and repeat. Let rest for 10 minutes before cutting/eating.
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