
QTips
Backyard Ribs

Pro Barbecue Secrets
From the Pitmasters at Old Carolina

Grab a taste of
Old Carolina.
Sauces inspired by the regional barbecue 
variations of the Carolinas.

Original Classic 
Inspired by the tomato-

based sauces of western 

North Carolina. Th is 

traditional sweet sauce 

is familiar to northern 

tastes. It’s a very smooth 

and mild blend of 

complex fl avors. Great 

served on pork, chicken, 

or ribs.

Original Gold 
Inspired by the mustard-

based sauces of South 

Carolina. Th is style of 

sauce is not often served 

north of the Mason-

Dixon line. Fans of this 

sauce appreciate its sweet 

yet peppery fl avor. Great 

served on pork, chicken, 

brisket or ribs.

Piedmont No. 5
 Inspired by the famous 

Lexington-style barbecue 

sauces in the central part 

of North Carolina. Th is 

tangy barbecue sauce 

has a slightly thinner 

consistency with its 

tomato, vinegar and 

pepper blend. Great 

served on pork, chicken, 

brisket or ribs.

To order or for more information, visit www.oldcarolina.com.



Real Smoked Pork Ribs Using the
Indirect Grilling Method

Ingredients

2 racks of pork ribs

Your favorite dry rub

Your favorite fi nishing sauce

Wood chips, soaked for thirty minutes in water

Equipment

“Traditional” home gas or charcoal grill

Aluminum foil

Small metal bowl for water.

Oven thermometer

Meat thermometer

1    For a St. Louis cut, place un-trimmed spare ribs meat-side  

 up on a cutting board. Cut along the line of fat at the base  

 of the bones to remove the “rib tips.”

2 With the bone-side up, fi nesse the tip of a sharp knife  

 under the membrane that covers the bones. Grip the loose  

 membrane with a paper towel and pull the membrane off  

 the ribs.

3 Generously season the ribs on both sides with you favorite  

 dry rub. Cover the ribs with plastic wrap and refrigerate at  

 least four hours, preferably overnight.

4 Prepare your grill for indirect cooking. Turn half of the  

 grill off  and pre-heat to 225°. (A range between 200° and  

 250° is acceptable.) Place a small handful of soaked wood  

 chips in a “pouch” of aluminum foil. Punch a few holes in  

 the foil and place the pouch directly on the heat source.  

 Replace the pouch with a new one every half hour for the  

 fi rst two hours. Directly above the heat source, fi ll a small  

 metal bowl with water, refi lling as it evaporates.

5    Place your ribs on top of each other bone side to bone  

 side on the grill side opposite of the heat source. Be sure  

 the ends of the ribs do not overlap the heat source or  

 they will dry and burn out. Cook for 5 to 6 hours with the  

 lid closed, turning and rotating every hour until done.

Th ree tests for doneness

•  Th e ribs are fi nished cooking when the temperature of the  

 meat reaches 170° - 175°. For an accurate measurement,  

 insert the meat thermometer vertically between the bones. 

•  Another test is to hold the ribs with a set of tongs about a  

 1/3 of the way up the rack. If the meat starts to separate  

 as the slab bends, they are done. If they bend without  

 breaking, they need more cooking time.

• As the fats cook away, you will also notice the meat will  

 pull back from the ends of the bones about a ¼   inch.

6  After cooking, allow the ribs to rest for about 20 minutes.   

 Place them back on the grill directly over the heat source.  

 Bring them back to temperature and then lightly sauce and  

 grill each side for about 1 minute. Th is is just enough time  

 for the sugars in the sauce to caramelize.

Notes

• Ribs can be smoked ahead of time and refrigerated for  

 a day or two before you fi nish them over the direct grill.  

 (Th ey can also be frozen for up to three months.) Bring  

 them to room temperature before placing them on the grill  

 and fi nishing as directed above.

• When you cut between the bones, you will notice a pink  

 ring that has formed around the meat. Th is is a chemical  

 reaction from the wood smoke and is commonly referred  

 to as the “smoke ring”. It is what diff erentiates authentic  

 smoked barbecue from ordinary baked or boiled ribs.

• If you need to prepare more than two slabs, use a rib rack  

 to stand up to four slabs over the indirect grilling surface.

• People like to try diff erent sauces. When serving, cut each  

 slab into individual bones and serve diff erent sauces 

 on the side.
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