
 

 

 

 

 

 

 
 

 

RECIPE 
NAME: 

BBQ Baby Back Ribs 

 
 

 

SUMMRY Smoked Baby Back Ribs cooked on a Smokefire using a 3-2-1 or 2-1-1 method depending on size.  

 
 

 

YIELD: 

2 slabs 

 

PREP TIME:  

15 minutes  

 

GRILLING TIME: 
 
   4 hours 
 

INGREDIENTS: 
 

- 4 tsp Yellow Mustard 
- 2 slabs Baby Back Ribs, roughly 2 lbs 

each 
- As needed BBQ Spice, of your choice 

 
- 4 sheets Aluminum Foil, 18” x 24” 

 
- ½  cup Apple Juice  

 
- As needed BBQ Sauce, of your 

choice 

PREP: 
 

1. Fill hopper with desired smokefire pellet blend.  
We recommend cherry, apple, grillmaster or 
hickory.   

2. Prepare the SmokeFire wood pellet grill for low 
heat heating (250°F).  Place a foil pan on top of 
Flavorizer Bars under the grates.  Once up to 
temperature, brush grates clean.   

3. Peel the membrane from the back of the ribs if 
necessary.   

4. Place the ribs on a baking sheet with the back 
side of the ribs facing up.  Rub the backside of 
the rack with 1 tsp of mustard.  Then sprinkle 
with bbq spice.   

5. Turn the rack over and repeat. 
6. Place the ribs back into the refrigerator for 30 

minutes to cool.   
7. Place the ribs on the SmokeFire and cook for 2 

hours.   
8. After 2 hours, remove the ribs from the smoker. 
9. Place 2 sheets of aluminum foil on a flat 

surface.  Place the ribs bone-side up on top of 
the foil and add ¼ cup of apple juice.  Wrap the 
ribs leaving a small air gap.   

10. Return the ribs to the SmokeFire and cook for 1 
hour more.  

11. After 1 hour, remove the ribs from the smoker, 
unwrap from the foil and place back on the grill.  

12. Cook the ribs for 45 minutes unwrapped.  Brush 
the ribs with sauce and cook for 15 minutes 
more.   

13. Check doneness of the ribs with a toothpick 
between the bone.  Check for even pullback of 
the meat from the bone.   

14. Remove from the grill and slice into desired 
pieces and serve! 

 
 
 

 
 

 

  


