Create your own
smokiny’ hot playoftf
party this Sunday!

With Emeril’s 4-in-1 Smoker.

Smoke, Roast, Grill and {3 [rvEmenisown

Sirnpke Aubbed
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“One Smokin’ Hot Idea. Talk s DALY ﬂﬁ meal
about a healthy way to infusa craativity up a nofch.
foads with fiavor, my Smokar Available at:
doaes a tasty numiber on all ;Twles
ivpes of meats, seafood and EmeriPs.com
vagatables. Usa it to Smoki, Linen's and 111-I'Iﬂ$
Roast, Grill and Broil for four Metro Kitchen
times the BAM Sur La Table
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Simple Rubbed & Smoked

Baby Back Ribs

» Ona 3-pound slab of pork  * 144 cup Emeri's Bib Bub = 110 1 1/2 cups of your
Daby back ribs, cul inka * 1 1/2 tablespoans Tavorile harbecis Sancs

pound slabs » 2 tabdaspoors peanut oil

Rub both sides of the b skabs all over with the rib rub, coating evenly. Wrap with plastic wrap and refrigerate
for up o 2 hours. Bamove from the refrigerator and allow to come to room temperature, about 20 minuies.
Prehaat the oven to 300 degreas F.

Flaca the wood chips in the bottom of the Emeril Smoker and position the drip tray and wire rack over tha fop
acoording to the manufacturer's instructions. Flace the ribs on the wire rack and position the id over tha fop
of the smoker, leaving slightly ajar. Place the smoker over a high firg and heat until smoke beging to axit the
emoker. Reposition the iid so that the smoker is compleialy covered and place the ribs in the owen. Bake for
1 1/2 hours, or undil the ribs are cooked through.

Femove from the oven and allow to cool slighth. Change the oven setting to brodl and position an oven rack
about 6 inches from the broiler. Rub some peanut oil over the grates of the Emeril smoker lid and place the
ribs, maat-side up in the grll pan (nvarad smoker id) and brush the barbecue sauce evenly owver the two
portions of ribs. Brod the ribs untll the sawce & bubbly and ribs are browned around the edges, 410 5
minutes, rotating pan once mid way o ensure evan browning. Bamowve from the heat and allow to cool
glightly before cutting into individual ribs and saning.
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