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June 2007 SMOKING MEAT NEWSLETTER

Welcome friends to this edition of the Smoking Meat Newsletter! I am still pumped about the 1st
Annual SMF Roundup in Clinton, MO where a large group of folks from SmokingMeatForums.com
got together for a long weekend of smoked meat and more fun than anyone should be allowed to
have;-)

I am already looking forward to our 2nd annual Gathering to be held in 2008 and the only thing you
have to do to go is to register at the forum (free) and do what members do which is talk about smoking
meat. Once the plans are made for the next event, it will be posted at the forum.

At this event we had RV's, Tents and a few of us stayed at the local motel but we all SMELLED LIKE
SMOKE and were darn proud of it!

More on that later..
The big buzz word on the forum is 3-2-1 ribs and if you have not had them, you don't know what
you've been missing! In this issue I am removing the shroud on this amazing way to obtain extremely

tender ribs straight from your smoker.

For your pleasure... my step by step guide for 3-2-1 ribs is just ahead.

New eBook - Free for the Taking

I have put together a new eBook that you may find helpful if you are new to smoking meat.. it is simply
called, "How to Smoke Meat". Feel free to download this eBook at http://www.smoking-
meat.com/how-to-smoke-meat.pdf if you so desire.

Download Now

The Nuts n' Bolts of 3-2-1 Ribs
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In this issue we are going to go over some fairly well known but misunderstood concepts concerning the
smoking of ribs.

It seems to me that ribs are what most people enjoy the most but seem to have the most trouble with.

It is daunting to try and turn out great ribs if you are used to the restaurant variety fall off the bone
style.

That ain't a bad thing and it can be achieved in the smoker but you will have to follow a method that
allows this to happen while still having access to the smoke for at least part of the cooking process.

Let me stop here and throw up a big caution light...
Do not, for any reason, boil, parboil or crock pot the ribs before you smoke them!

The flavor stays in the pot and all you are left with is some extremely tender and tasteless ribs that no
amount of barbecue sauce will help.

If you like them that way then I will try not to hold it against you... just don't call it barbecue cause it
ain't!

What I am trying to tell you is.. you can have the most tender ribs you have ever had, without pre-
boiling, if you will follow the prescribed method that I am going to outline in this article.

The official name for the method that achieves such tender ribs that you can literally suck the meat off
the bone is "3-2-1 ribs" for spares and "2-2-1 Ribs" for baby backs.

I am going to go over the steps with you real slow and easy so settle back and get ready to learn one of
the best lessons of your life in smoking meat.

In my neck of the woods, the spare rib is king. Baby backs may be the king where you live, especially if
you are in the northern part of the United States.

A lot of folks are quite fond of baby backs but, because of their high price, most of us go with the less
expensive spare ribs if they can be found.

There is a bonus to using spares over baby backs.. spares have more fat deposits on the meat and
between the ribs which tend to melt and keeps the meat basted during the smoking process.

The fat is also extremely high on flavor as with any pork fat and this basting also causes the flavor of
spares to be much richer in many cases than baby backs.

There are lots of pros and cons and some folks will argue both sides but regardless of which you
choose, ribs are just dang hard to beat.

And if they are smoked ribs, well you might as well just hear the truth as it is..
They are UNBEATABLE!

In this article we will use the spare rib as our model since that is the kind that is most difficult to get
tender.

This method known as 3-2-1 ribs is basically a 3 step process with each step being somewhat
subjective so let's begin at step 1.



Step 1

I am assuming you have removed the membrane, rubbed the ribs down with a thin layer of mustard
and some tasty rib rub and the ribs are ready to go onto the smoker.

The smoker is prepped and cruising right along at around 225 degrees or so.
I like to lay the ribs meat side up directly on the rack.
If you have a small smoker such as the ECB, you may have to get creative.

You can use rib racks or you can roll the ribs into a barrel shape and stick a skewer through both sides
to hold it in place.

This will allow you to accommodate more meat than you could otherwise in a size-challenged smoker.
If you are using a horizontal offset smoker that has not been baffled to help disperse the heat better
then I recommend that you lay the ribs directly on the rack but a little ways from the side where the
heat enters.

We don't want nothing burning or getting too hot..

Once the ribs are on the grate, your only job is to let them lay there for around 3 hours and to keep the
smoke flowing so that you can barely see it coming out of the smoker..

This is called the "Thin blue Smoke" or TBS.
You can also spray them with apple juice every hour or so if you are so inclined.
Why spray?

Great question and I am so glad you asked!

Spraying gets the juice on the ribs without disturbing the rub.. it is that simple.

If you brushed it on or even poured it on, it could wash the rub right off the ribs and that just would not
be a good thing!

If you are maintaining around 225 degrees, then it should take about 3 hours for the meat to pull back
1/4 inch from the bone.

This "pulling back" is the cue for starting the 2nd step so if it happens earlier than 3 hours then go
ahead and proceed to step 2.

Step 2

Using heavy duty foil and a good sturdy table close to the smoker preferably.. pull the ribs quickly from
the smoker and place them on a sheet of heavy duty foil large enough to completely enclose the rack.

Spray on about 1/4 cup of apple juice and close the foil around the rack of ribs.
If you are smoking multiple slabs then repeat this until they are all wrapped.

Place the ribs back in the smoker and walk away.



The only job at this point is to try and maintain your 225 degree temperature in the smoker throughout
this 2 hour process.

Step 3

OK.. the ribs have smoked on the grate unwrapped for 3 hours, they have tenderized in foil for 2 hours,
now it is time to unwrap and finish them up.

Remove the ribs from the smoker and carefully remove the foil and place the ribs back onto the grate
just like they were in the first step.

This last step will firm up the ribs on the outside a little to give that nice crust.
This is also the time to glaze with sauce, jelly, honey, whatever.. if you so desire.
I personally like them naked with just my rub on them but that is entirely up to you.

Let the ribs stay on the grate for an hour and then pull them off.

Resting Time

Not for you! for the ribs;-)

During cooking.. the juices tend to move toward the outside of the meat and as long as you don't poke
any extra holes the juices will not escape but will stay on the outer edges of the meat just below the
surface.

As the ribs cool, the juices will naturally redistribute themselves throughout the meat.

This is why resting is so important for meat and especially ribs.

Let them sit on the counter for 20 minutes or so before slicing to allow this natural process to happen.

To slice the ribs.. place them bone side up on the cutting board so you can see what you are doing and
slice away.

Pat yourself on the back for a job well done... well, maybe you should wash your hands first;-)

Jeff's Recipes - An Incredible Offer

If you have not heard (most of you have) I am offering my Naked Rib Rub recipe and my Famous
Barbecue Sauce recipe at a really great price. These recipes are dear to me.. I have my heart and soul
tied up in them.

The proceeds from the sales goes to pay for hosting, domain, server space, various service fees for



newsletter and digital good processing, and buys me a cup of coffee now and then when there is a little
left over.

I spent 6 years creating these and me being the perfectionist that I am, I can assure you that you will
absolutely love these recipes.. I have tested these all across the country and even in other countries
and continents and the results are extremely consistent..

I hear words like Wow, Amazing, Incredible, etc.

I also guarantee that they are best you are have ever eaten or I will happily refund the purchase price..
an offer that removes all the risk from you and places it upon me.

Consider this an investment and order the recipes today for only $18.95.. your get togethers won't be
the same without them!

And if you still have any doubts to whether they are worth the price.. read the testimonies below and
don't forget to go to the forum and see what the folks are saying about them over there.

Read Testimonies | Order Now | More Testimonies at the Forum

Just a side note... I just implemented Google Checkout as an ordering option for anyone who does not
use Paypal. You can order with Google Checkout by clicking here

July Barbecue Competitions

06/30 - 07/01

San Jose, CA

Shake, Rattle and Smoke!

Contact: Ben Lobenstein, 750 La Playa, Suite 912, San Francisco,, CA 94121
Phone: 888-517-4150 Fax: 888-517-4150

E-mail: info@shakerattleandsmoke.com

KCBS Reps: GOYCOCHEA GENE, HOPKINS JOHN

07/03 - 07/04

Durango, CO

Kiwanis Club of Durango's Smokin' 4th BBQ Shootout

Contact: Mark Simon, 525 Animas View Drive #17, Durango, CO 81301
Phone: 970-259-4026 Fax: 970-259-4026 call first

E-mail: simon@virtbiz.net

KCBS Reps: WHITEBOOK MERL, WHITEBOOK CAROL

07/06 - 07/07

Clinton, IA

Smokin on the River

Contact: Ryan Veenstra, 302 3rd Avenue South, Clinton, IA 52732
Phone: 563-243-0344 Fax: 563-242-1284

E-mail: ryanveenstra@mchsi.com

KCBS Reps: LAKE MIKE, LAKE THERESA

07/12 - 07/14

Great Bend, KS

8th Annual Central KS BBQ & Chest to Chest Brisket Invitational
Contact: Kent Romine, 674 SW 10 Road, Great Bend, KS 67530
Phone: 620-793-7829 Fax: 620-793-7829
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E-mail: kromine@opiwireless.com
KCBS Reps: POLSON LINDA, POLSON DENNIS, ROSS JOHN
Alt Rep: ROSS LYNN

To find more competitions such as these be sure to check out the calendar at http://www.kcbs.us

Joke of the Month

Farmers Wisdom

The old farmer had a large pond in the back, fixed up nicely with picnic tables, a barbecue pit, horseshoe courts, and
some apple and peach trees. The pond was properly shaped and fixed up for swimming when it was built.

One evening, the old guy decided to go down to the pond and look it over. He hadn't been there for a while. He
grabbed a five gallon bucket to bring back some fruit.

As he neared the pond, he heard voices shouting and laughing with glee. As he came closer, he saw it was a bunch of
young women skinny dipping in his pond. As he approached, he made the women aware of his presence.

At once, they all went to the deep end.
One of the women shouted to him, “We're not coming out until you leave.”

The old man frowned, “I did not come down here to watch you young ladies swim naked, or to make you get out of the
pond naked.”

Holding up the bucket, he said, “I'm here to feed the alligator.”

Moral: Old age and treachery will triumph over youth and skill...

Thank you "Watery Eyes" from SmokingMeatForums.com for this hilarious joke!

Feel free to submit jokes to the forum in the "Jokes" category for all of our entertainment and for
possible inclusion in the monthly Smoking Meat Newsletter.

Cajun Seasoning that goes Beyond Good!

My buddy Bruce at www.CrazzyCajun.com has some of the best Cajun seasoning you have ever laid
'ver tongue on and that's a fact with my hand up!

My family and I use it on almost everything and you will too if you give it a try. Go to his website today

at http://www.CrazzyCajun.com to find out how to order.
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Word of Mouth is the Best Salesman!

If you enjoy the website at www.Smoking-Meat.com and the forum at www.smokingmeatforums.com
along with all of the perks like this free monthly newsletter then be sure to tell all of your friends about
it!

We are the fastest growing Smoking Meat network online and we are NUMBER #1 in Google for the
keyword "Smoking Meat" for more than a year now..

That is BIG news folks and just further proof that you are a part of the VERY BEST!

Be contagious and tell everyone about it!

Closing Remarks

I am so happy that you are a subscriber.. please send all correspondence to my email address at Jeff at
smoking-meat dot com or use the quick contact form on the bottom of each page at the smoking-
meat.com website. Be sure to check out the forum at www.smokingmeatforums.com for answers to all
of your smoking meat questions and more.

Have a wonderful Day and God Bless!

Jeff Phillips

©2007 Smoking-Meat.com
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