
Rub Ingredients
3/4 cup firmly packed dark brown sugar

3/4 cup white sugar

1/2 cup American paprika

1/4 cup garlic powder

2 tablespoons ground black pepper

2 tablespoons ground ginger powder

2 tablespoons onion powder

2 teaspoons rosemary powder

Rib Method
1. Remove the membrane from the slabs of ribs.

2. 1-2 hours prior to cooking, season the ribs with Kosher salt. 1/2 teaspoon per lb.

3. Set smoker so that it is holding at 275 deg.

4. Once the smoker is ready, brush both sides of ribs with oil and season with dry rub. Use shaker to 

evenly distribute the dry rub. Do not actually rub the rub into the meat. 

5. Place the slabs of ribs meat side up on the main cooking grate as far away from the heat source as 

possible. Cover the smoker or grill. Allow the ribs to smoke until the meat just begins to shrink back 

from the ends of the bones, about 3-3 1/2 hours. The ribs should be tender but not falling off the bone.

6. When they are ready, brush sauce on both sides of the ribs and turn them meat side up on the smoker 

and lightly dust with dry rub. Cover the smoker and cook until the sauce sets and becomes tacky, 3 to 4 

minutes.

7. Remove the ribs from the smoker and slice. For competition, set 4 to 5 ribs side-by side in the turn in 

box and top with another 4 to 5 ribs.
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CSC Scott Jeffries
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Originally from Hollywood Florida, CS1 Jeffries joined the United States Coast Guard in 2010 after nearly 10 years in the 
restaurant industry as a civilian. At age 14, CS1 Jeffries found himself bussing tables at a local café but soon developed 
an interest in the kitchen side of the business.  Over the years he worked in several restaurants gathering a wealth 
of knowledge in both front of the house and back of the house operations which has helped him to become proficient. 
Having found his passion for BBQ while stationed in Owensboro KY, CSC Scott Jeffries has been competing in BBQ 
Competitions since 2014. His BBQ Team, Pork N’ Pigs BBQ Fusion, has traveled all over the country competing in both 
KCBS Pro and Backyard level events. Last year he and his wife decided it was time for more than just the judges to taste 
their award winning BBQ. They opened up a small batch BBQ pop-up under the same name and can be found offering up 
their unique BBQ Fusion sandwiches at local breweries and festivals on select weekends throughout the year.

www.BBQinDC.com


