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Brown Sugar Rib & Salmon Dry Rub 

2 Cups  packed dark brown sugar 
½ cup   kosher or sea salt 
¼ cup   Sweet Hungarian Paprika 
¼ cup  chili powder 
¼ cup  ground lemon pepper 
¼ cup   granulated or minced garlic 
1 tbsp.  ground black pepper 
1 tsp   dried basil 
1 tsp   dried thyme 
 
In medium bowl combine and mix well, allow the 
moisture from brown sugar to soak into the other 
spices. Makes about 3 ½ cups.  This makes great bark 
on the meat in a smoker. 
 
 
Apple and Cherry Smoked Baby Back Ribs 
 
3 lbs.   baby back ribs, membrane removed 
3 cups  apple juice 
Lots of  dry rub above. 
 

1. Rinse the ribs under cold water and pat dry, remove the membrane with round 
tipped knife. Place the ribs in a zip lock bag with apple juice, allow at least 4 
hours, or overnight.  

2. Remove ribs from apple juice but DO NOT pat dry. Discard the apple juice. With 
the meat side up, cover meat with the dry rub. Allow a few minutes to let the dry 
rub to become moist with the juice. Cover the meat again with dry rub allowing to 
sit again. Carefully flip over and place some dry rub on the bones side. 

3. Place the ribs on the smoker rack, meat side up. Cook at 250 degrees, 4-6 hours 
until the meat pulls away from the end of the bones. Every 30-60 minutes, spray 
with apple juice 

 
On father’s day, I cooked 2 racks of ribs this way at 250 degrees for 6 hours. The meat 
was cooked with the meat side up, never flipped over. Use only apple wood chips which 
had been soaked overnight. The turned out perfect. Bark was great, with great sweet 
flavor with the meat and not spicy at all. Jaime says 4 out of 5 stars.  


