
Coriander Rub (approx 2 cups)
1/2 Cup Brown Sugar 1/2 Cup Coriander, ground

1/4 Cup Thyme Leaves, dried 1/4 Cup Cumin

1/4 Cup Coarse Black Pepper 1/4 Cup Kosher Salt

2 Tbsp Paprika 2 Tbsp Garlic Powder

2 Tbsp Onion Powder 1 Tsp Cayenne Pepper

Combine all ingredients and store in airtight container

Texas Sweet Heat BBQ Sauce (approx 4 cups)
1 Small Yellow Onion, minced 2 Garlic Cloves, minced

2 Cups Ketchup 1/2 Cup Brown Sugar, light

1/4 Cup Apple Cider Vinegar 1/4 Cup Tomato Paste

2 Tbsp Butter 2 Tbsp Lemon Juice

2 Tbsp Yellow Mustard 2 Tbsp Worcestershire Sauce

1 Tbsp Honey 1 Tsp Cayenne Pepper

1/2 Tsp Coarse Black Pepper 1/4 Tsp Kosher Salt

Heat 1 Tbsp of butter in heavy bottom sauce pan, add onion and garlic.  Stir 2-3 minutes until soft.

Combine remaining ingredients to saucepan and bring to a boil.  Reduce heat and simmer uncovered for 15-20 

minutes, while flavors blend. Add 1 Tbsp of butter and “swirl” until melted. This will enhance flavor, add a glossy 

finish and thicken the sauce slightly.
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MSgt Brian Hall
United States Air Force

Hey y’all, my name is MSgt Brian Hall. My family and I are stationed at Randolph AFB in San Antonio, Texas.  I have 
a Southern California soul and a Big Texas heart! Family, friends, and food is what I love! I’ve been blessed to have 
been married to my wife (my rock), Marianne, for 14 years. We share the joy of raising our three kids; Caleb, Milani and 
AddiLynn. I have been in the Air Force for 23 years, which is 19 years more than I had ever imagined. With that being 
said, food and cooking have been a part of my life, long before joining the military.  As a child, I remember growing up 
having block parties every weekend with my family, the music playing, food cooking, and memories being made.  I 
frequently remember my grandparents’ annual Oktoberfest celebration, where my Uncle Jeff taught me how to pour 
beer from a tap when I was eight years old and I made almost $40 in tips that night, lol! My life has always been about 
togetherness! Whether it was grilling steaks on the balcony in -10 degree weather while stationed in Alaska or late night 
BBQ’s after getting off work, while stationed in DC;  there has always been food to share with friends and family.  The 
food has always been the source of good times and memories. 

Good food lets you see into one’s soul and I have always shared that philosophy with my kids.  My connection to food 
and memories together is evident in my continued service to the USAF and has been passed on to my children.  Our 
family loves getting in the kitchen; cutting, prepping, learning, cooking, and most importantly, having fun.  Every 
weekend in our house, you will find us in the kitchen, making memories and incredible food.  The most important lesson 
I have taught my children in the kitchen, is that food brings family and friends together for good times, great laughs, and 
unforgettable memories.

Smoked Coriander 
Rubbed Ribs recipe



ingredients
1 Rack St. Louis Style Ribs

Approx. 1/2 Cup Coriander Rub

1/2 Cup Apple Cider Vinegar

4 Tbsp Stick Butter

1 Cup or more Texas Sweet Heat BBQ Sauce

preparation
1. Rinse and dry ribs. Using a small knife and paper towel, remove membrane from underside of ribs.

2. Spray ribs with apple cider vinegar to coat. Evenly spread and rub ribs with coriander dry rub. You don’t have to 

be gentle, it’s called rub for a reason...lol

3. Wrap tightly in plastic wrap and place in fridge for 12-14 hours.

cooking instructions
1. Turn on your favorite music

2. Remove ribs from fridge 30 min to an hour before cooking.

3. Turn grill/smoker temperature to 225 degrees. Once ready, place ribs on grill/smoker and close the lid.

4. Two hours into cooking quickly (you don’t want to lose temperature in the grill/smoker) spray the ribs with apple 

cider vinegar and cook an additional hour.

5. Prepare two large sheets of foil, long enough to hug the ribs tightly.  After three hours of cooking, remove the ribs 

from the grill/smoker and place on the foil.  Add 1 Tbsp of butter at four different places across the rack and wrap 

tightly.  This will ensure that you are keeping as much moisture inside the foil as possible.  Then place the rack 

in foil back on the grill/smoker for two hours.

6. Re-heat BBQ sauce and get ready to show the ribs some love.

7. After two hours of cooking in foil, carefully remove ribs from foil and place back on grill/smoker. Brush the ribs 

with BBQ sauce and cook an additional 30-60 minutes. Once the rib meat is pulling away from the bone with 

slight tug, pull them and let them rest.  If they are still very tight to the bone, leave on the grill/smoker until they 

pull away from the bone.  

8. Turn the music up, pour some drinks, serve and enjoy!
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