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“ ingredients for the marinade

1 liter ginger ale

I quart orangejuice

Icu[:) soy sauce

2 cups salt

2 1-ounce Pacl«tts clry ranch clrcssing mix

a WOOAC]’] SPOOI’]

Combine all ingredicnts and store injar.

| Muyron Mixon Rib Rub
|
| Teup (Packed) light brown sugar

2 tablcsl:)oons chili Powclcr

2 tablespoons dr9 mustard

2 tablcsl:)oons onion Powder

2 tablespoons garlic Powcler

2 tablcspoons cayenne pepper

2 tablespoons kosher salt

2 tablcsl:)oons coarsclg grouncl black
pepper

a WOOClCﬂ SPOOI’I

combine all ingrcc]icnts and store in a

airtight container

M yron Mixon Rib Spritz
) cups applejuicc
2 cups white wine vinegar

2 tablesPoons liquicl imitation

7 { (- \/i tart b ing th
- Myron Mixon Basic Vinegar start by removing the

membrane From tI’IC back OF

@ M | the ribs and trimming off
2 cups cider vinegar any excess fat.
1 cup ketchup
1/2 cu hot sauce P]ace the ribs in an
2 tablcspoons salt aluminum pan and cover
2 ’cab[espoons coarselg ground black pepper with the marinade. wrap the
1 tablcs]:)oon red pepper flakes pan in aluminum foil and
1/2 cup sugar rcFrigerate for four hours.

- a wooden spoon after four hours remove the
‘ ribs from the marinade and
combine and warm Pat clrg with paper towels.

Hog Glaze set smoker to 250°

2 cups vinegar sauce

218 ounccjars aPPlcjcllg after the ribs have been
2 cups ligl'lt corn syrup Patted drg season them

with the clrg rub. as soon as
the ribs have been coated
with rub you need to make sure your smokeris at the right tcmpcraturc; 250F,

laces the ribs, bone side down, in an aluminum foil pan and Placcs the pan inthe
smoker. lets the ribs smoke uncovered in the pan for 30 minutes. After 30

minutes start spraging the ribs with Myron’s rib s[:)ritz.

spritz the ribs at the 30 minute mark and every 15 minutes thereafter until the
ribs have been smoked for two hours. after the ribs have smoked for two hours
remove the pan from the smoker. pour one cup of aPPlcjuicc into the pan and
cover the pan tiglﬁtly with aluminum foil. Place the foil covered pan back on the

smol«er {:OF one I”IOUF.

take two cups of the vinegar sauce and combine it with two 18 ounccjars of aPPlc
je”g and two cups of ligh’c corn syrup. After the ribs have cooked in the foil for
one hour remove them from the smoker and transfer them to a clean aluminum
pan. brush both sides of the ribs with the Hog Glaze and cover the pan with
aluminum foil. Place the covered pan back on the smoker for 30 minutes while the

sauce sets. Serve.



