BBQ DRY RUB

1 TBLS GARLIC POWDER

1 tsp DRY MUSTARD

2 TBLS BROWN SUGAR

1 tsp CAYENNE PEPPER

1 TBLS SMOKED PAPRIKA

1 ½ tsp BLACK PEPPER

1 TBLS SEA SALT

1 TBLS CUMIN

1 TBLS ONION POWDER

5-7 LBS BABY BACK RIBS – RUBBED AND REST FOR 12 HOURS

250-275 DEGREE OVEN

WRAP RIBS IN FOIL – BAKE ON COOKIE SHEET FOR 6-8 HOURS UNITL FALL OFF BONE TENDER.  TAKE RIBS OUT OF OVEN AND COVER WITH FAVORITE BBQ SAUCE AND BROIL UNTIL CARMELIZED AND STICKY..

**THE DRY RUB CAN BE MADE INTO BBQ SAUCE BY ADDING 1 CUP OF KETCHUP, 1 CUP APPLE CIDER VINEGAR AND 4 TBLS MOLASSES AND SIMMERING.

