
Ingredients
1 rack St. Louis-Cut Pork Spare Ribs  1/4 cup Kosher Salt

1/3 cup Fresh Ground Black Pepper 1/2 cup Smoked Paprika

1/4 cup firmly packed dark brown sugar 1/3 cup Roasted garlic powder

2 tablespoons dry mustard powder 3 tablespoons onion powder

Spray bottle filled with 1 part apple juice and 1 part apple cider vinegar

 

the sauce
1 bottle yellow mustard

1 1/2 cups dark brown sugar

1/2 cup of apple cider vinegar

1/4 cup of dry rub

Salt to taste

Combine all ingredients in saucepan. Simmer over low heat, stirring occasionally, for ten minutes.

Salt to taste. Remove from heat and cool. 
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SSG John L. Densham, US Army, began his career in food at the age of 13 at the Allenberry Inn in Boiling Springs, 
Pennsylvania, when, from the dish pit he watched the grill cooks create culinary magic with fire. From that point on, he 
knew he had to join their ranks. After graduating high school, he attended the prestigious Culinary Institute of America in 
Hyde Park, New York where he earned his Bachelor’s in Culinary Arts Management. He’s worked in acclaimed restaurants 
like Roy’s Hawaii Kai and Philadelphia’s Talula’s Garden and in March of 2013, he joined the United States Army as a 
proud 92G- Culinary Specialist. His first duty station was Fort Sill, Oklahoma where, competing with the Fort Sill Culinary 
Arts team, he received his first taste of what military chefs could do with fire. Surrounded by amazing leaders who pushed 
him to succeed, he was selected to serve at the SecDef’s Executive Mess which brought him to the National Capital 
Region where he is now serving as an Enlisted Aide. SSG Densham reads cookbooks like novels and studies the work 
of people like Edna Lewis, Ed Mitchell and Sean Brock in dogged pursuit of those fickle mistresses that are smoke and 
flavor. Growing up in Pennsylvania, he didn’t experience good barbecue until he met his wife whose Texan family takes 
their smoked meats very seriously. His barbecue conversion happened in McKinney Texas at Hutchin’s Barbecue and 
from the moment that piece of heaven-sent brisket was set in front of him, his life has never been the same. He has won 
numerous accolades for his excellent cooking, but nothing has meant more to him than to have his children clamor for 
his barbecue. In the words of his 5-year-old son, “My dad makes better barbecue than grandma!” Those might be fighting 
words in his extended family, but you can be the judge of that in the USO’s Barbecue Battle.



Rib Method
1. Mix together salt, spices, sugar and mustard powder. Reserve ¼ cup for sauce 

and put the rest into a shaker.

2. Remove the membrane from the slab of ribs.

3. Season Ribs with a shaker to ensure even seasoning at least 4 hours before you 

plan to cook.

4. Start smoker to reach (and regularly check to hold at) 250 degrees F.

5. Place ribs meat side up to start the smoking process.

6. Spray ribs about every 15 minutes for the first 2 hours.

7. After the first 2 hours brush the ribs with sauce and wrap tightly in aluminum 

foil.

8. Continue cooking the ribs until tender, not falling off the bone for about 1 hour. 

The ribs will pull back from the tips of the bones as they become tender.  When 

the Ribs are tender, unwrap, spray, and baste with sauce of your choice. Place 

ribs back into the smoker for 4-5 minutes to set the sauce onto the ribs.

9. 9) Let ribs rest 15-20 Minutes before slicing and serving. 

10. box and top with another 4 to 5 ribs.
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