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Masterbuilt	electric	smoker	manual	baby	back	ribs	recipes	for	the	oven

As	far	as	easy-to-find	store-bought	brands	go,	I	like	Stubbs	Original	Bar-B-Q	Sauce,	which	doesn’t	contain	high	fructose	corn	syrup	and	has	a	robust,	peppery	flavor	(it’s	also	gluten	free).		What	to	serve	with	smoked	ribs:	Watch	the	video!	I'd	love	to	answer	any	of	your	questions	and	see	what	you're	cooking!!	Don't	forget	to	rate	this	recipe	and	leave	a
comment	below.	What	barbecue	sauce	to	use	on	smoked	ribs?	Thank	you	for	supporting	From	Scratch	Fast!	FAQs	What	temperature	should	ribs	be	smoked	at?	Do	you	have	to	remove	the	membrane	on	ribs	before	smoking?	Preheat	the	smoker	to	250°F.	Can	you	apply	the	dry	rub	ahead?			Best	way	to	smoke	ribs	Dry	Rub:	Rub	baby	back	ribs	with	a	dry
rub	(see	below)Start	uncovered:	Cook	rib	racks	directly	on	the	smoker	grates	for	several	hours	(this	will	infuse	them	with	smoke	flavor)Wrap	in	foil:	Brush	the	ribs	with	barbecue	sauce,	dot	them	with	butter,	wrap	them	tightly	in	foil,	and	continue	smoking	until	the	ribs	are	ultra	tender		Smoked	baby	back	ribs	dry	rub	recipe	The	first	step	in	making
amazing	smoked	ribs	is	to	rub	them	with	a	dry	rub.	If	the	Masterbuilt	Electric	Smokehouse	can	save	me	time	so	I	can	spend	that	time	with	my	boys,	then	you	can	sign	me	up!	The	simplicity	to	use	the	Masterbuilt	Electric	Smokehouse	propels	the	art	of	smoking	to	the	next	level.	Then,	using	a	paper	towel	to	help	you	grip,	pull	back	the	membrane,
removing	it	completely.	Keyingredient	Menu	Enter	a	recipe	name,	ingredient,	keyword...	Lock	lid	in	place.	Cook	for	an	additional	1	to	1	½	hours.	Bake	ribs	for	15	minutes,	brushing	with	remaining	sauce	every	5	minutes.	There	are	several	different	methods	for	smoking	ribs,	but	the	easiest	approach	is	to	smoke	them	at	225˚F,	which	will	yield	rich,
flavorful	and	tender	meat.	With	the	simple	push-button	start	at	your	fingertips	to	the	internal	lighting	in	the	front	and	the	convenience	of	seeing	your	food	as	it	is	going	through	the	smoking	process…using	this	smoker	really	is	as	easy	as	grilling.	Remove	the	ribs	and	baste	them	with	more	sauce	and	serve!	If	you	would	like	to	get	the	full	effects	of	the
smoking	process,	wait	to	add	the	wood	chips	and	water	until	you	are	ready	to	add	the	ribs	to	the	smoker.	(do	not	pour	over	ribs).	In	a	small	saucepan	over	medium	heat,	combine	ketchup,	apple	jelly,	steak	sauce	and	brown	sugar	and	heat	until	well	blended.	Rib	Twist:	Grab	an	exposed	bone	tip	with	your	tongs	and	gently	twist.	Tips:	You	will	need	a
smoker	for	this	recipe.	I	also	include	oven	instructions	below,	if	you	don't	have	a	smoker.	That	will	allow	the	salt,	sugar	and	spices	to	permeate	into	the	meat.	Double-wrap	in	heavy-duty	aluminum	foil	and	return	them	to	the	smoker.	I	love	to	serve	these	smoked	ribs	with	jalapeño	cheddar	cornbread	muffins	or	roasted	oven	fries	(and	plenty	of	paper
towels	?).	How	to	cook	ribs	in	the	oven	If	you	don't	have	a	smoker,	you	can	cook	these	ribs	in	the	oven!	Rub	the	ribs	with	the	spice	rub	as	directed.	My	favorite	store-bought	brand	is	Stubbs	Original	Bar-B-Q	Sauce,	which	doesn’t	contain	high	fructose	corn	syrup	and	has	a	robust,	peppery	flavor	(it’s	also	gluten	free).		I	serve	these	ribs	with	my	Jalapeño
Cheddar	Muffins	or	Herbed	Oven	Fries.	Below	are	some	of	my	other	favorite	pairings	with	smoked	ribs!	If	you	don't	have	a	smoker,	you	can	cook	these	ribs	in	the	oven!	Rub	the	ribs	with	the	spice	rub	as	directed.	I	finally	figured	out	the	easiest	ways	to	meal	planning	and	now	it’s	smooth	sailing	at	dinner	time	each	night.	I	own	a	Traeger	pellet
smoker.		For	the	best	flavor,	rub	the	baby	back	rib	racks	with	the	spice	rub	1-2	days	before	smoking.		Be	sure	to	use	heavy	duty	aluminum	foil	when	wrapping	the	ribs,	and	double	up	on	the	foil	to	create	airtight	packets.	This	is	my	family’s	favorite	summertime	meal.	You	say!	Tips	and	tricks	I	have	learned	on	my	meal	planning	journey	(I’m	taking	the
guess	work	out	for	you!)	:)	14	Day	Sample	Meal	Plan	to	help	you	get	started	Themed	Meal	Planning	Ideas	(with	examples)	180+	Meal	Ideas	for	Breakfast,	Lunch,	Dinner	and	Snacks	16	scrumptious	recipes	that	you	can	make	for	your	family	today	and	so	much	more!	Get	your	digital	copy	of	Meal	Planning	for	Busy	Moms	today,	and	start	meal	planning
like	a	pro	in	no	time!	Be	sure	to	pin	this	for	later!	4	pounds	country-style	pork	ribs	1	teaspoon	salt	1	teaspoon	freshly	ground	black	pepper	½	teaspoon	onion	powder	½	teaspoon	garlic	powder	1	cup	ketchup	¾	cup	apple	jelly	½	cup	steak	sauce	¼	cup	packed	brown	sugar	Add	smoker	chips	to	the	smoker	tray.	Find	more	useful	information	here.	If	you
don't	have	a	smoker,	I've	included	instructions	on	how	to	cook	the	ribs	in	the	notes	below!	3	tablespoons	packed	light	or	dark	brown	sugar1	tablespoon	kosher	salt1	teaspoon	freshly	ground	black	pepper2	teaspoons	chili	powder2	teaspoons	granulated	garlic	(or	garlic	powder)2	teaspoons	granulated	onion	(or	onion	powder)2	teaspoons	smoked
paprika⅔	cup	barbecue	sauce,	divided¼	cup	apple	cider2	tablespoons	apple	cider	vinegar2	tablespoons	butter,	cut	into	small	cubes	Loosen	the	membrane	on	the	back	of	each	rack	of	ribs	by	slipping	a	small	sharp	knife	between	the	rib	bone	and	the	membrane.	Being	able	to	not	worry	about	dinner	and	enjoy	my	family	is	a	huge	selling	point	for	me.
Print	the	Masterbuilt	Smoker	Recipes:	Redneck	Ribs	recipe	below.	The	meat	may	crack,	too,	which	is	a	good	sign.	You	can	use	any	barbecue	sauce	you	like	on	these	ribs.	Smoke	the	ribs	for	another	2	hours	or	until	tender	(internal	temperature	should	reach	165°F).	Spread	ribs	with	mustard	and	season	with	rub	as	above.	Toothpick	Test:	The	meat	is
tender	when	a	toothpick	easily	penetrates	the	meat	between	the	ribs.	Yes,	it's	best	to	remove	the	membrane	on	the	underside	of	the	ribs	before	smoking,	otherwise	it	turns	papery	and	tough.	Preheat	oven	to	400°F.	The	smoked	ribs	can	be	cooled	then	refrigerated	in	the	foil	packs	(with	the	juices).	Below	are	some	of	my	other	favorite	pairings	with
smoked	ribs!	*This	post	contains	Amazon	and	other	affiliate	links	to	products	I	use	and	love	(from	which	I	earn	income,	at	no	cost	to	you).	Brush	the	ribs	with	with	⅓	cup	of	the	barbecue	sauce	(reserve	the	rest	for	later).	You	can	do	this	easily	or	ask	your	butcher	to	do	it	for	you!	Can	you	smoke	ribs	ahead?	How	long	does	it	take	to	smoke	ribs	at	225?
There	is	always	a	plan	for	dinner	in	place	and	I	am	not	longer	asked..what’s	for	dinner…because	they	already	know!	I	may	have	learned	the	hard	way	about	meal	planning,	but	you	don’t	have	to!	You	can	learn	how	I	get	dinner	on	the	table	in	a	hurry	in	my	ebook,	Meal	Planning	for	Busy	Moms!		What’s	included?	If	the	bone	turns	easily,	the	ribs	are
done.	Let	seasoned	meat	sit	for	2	hours	before	cooking,	allowing	meat	to	reach	room	temperature.	Place	the	ribs	on	the	middle	rack	in	smoker	and	smoke	for	1	hour.	Reader	Interactions	This	summer	will	be	all	about	the	smoked	ribs	and	technology	advances	are	helping	me	take	care	of	that	with	the	newly	designed	electric	smokehouse	cookers	like
the	one	from	Masterbuilt.	I	own	a	Traeger	pellet	smoker.	For	the	best	flavor,	rub	the	baby	back	rib	racks	with	the	spice	rub	1-2	days	before	smoking.	Be	sure	to	use	heavy	duty	aluminum	foil	when	wrapping	the	ribs,	and	double	up	on	the	foil	to	create	airtight	packets.You	can	use	any	barbecue	sauce	you	like	on	these	ribs.	This	will	ensure	you	get	the
full	smoked	flavor	effects	while	smoking	the	ribs.	However,	if	you	don’t	have	time	or	if	you	forget,	you	can	smoke	the	ribs	directly	after	rubbing	them.		How	to	smoke	ribs	Rub	baby	back	rib	racks	with	the	spice	rub.	These	ribs	have	been	taste-tested	and	approved	by	our	family.	Drizzle	the	apple	cider	and	vinegar	around	the	edges	of	the	ribs.	Serve
with	plenty	of	paper	towels!	Do	Ahead:	The	uncooked	ribs	can	be	refrigerated	with	the	spice	rub	for	up	to	2	days.	You	can	use	any	brand	or	model	you	have,	as	long	as	you’re	able	to	monitor	and	maintain	the	cooking	temperature.	Remove	ribs	to	a	foil-lined	shallow	baking	pan,	bone	sides	down	(discard	liquid	in	cooker).	Follow	along	on	Instagram,
Facebook,	YouTube	&	Pinterest,	and	be	sure	to	tag	@fromscratchfast	so	that	I	can	share	your	creations!	Get	the	recipe!	Print	Recipe	Pin	Recipe	This	easy	smoked	baby	back	ribs	recipe	results	in	the	most	succulent,	tender	and	juicy	ribs	ever!!	For	the	most	flavor,	rub	the	ribs	with	the	spice	rub	a	day	or	two	before	smoking	(if	you	don’t	have	the	time
you	can	smoke	the	ribs	directly).	There	really	is	no	need	to	babysit	dinner	anymore	during	the	summer	months	with	the	Masterbuilt	Electric	Smokehouse!	Simply	add	wood	chips,	set	the	timer	and	enjoy	fun	in	the	sun	with	your	family	until	dinner	is	ready!	As	you	all	know,	I’m	all	about	saving	time	in	the	kitchen	and	managing	life	easier	every	single
day.	It	will	take	5-6	hours	to	smoke	baby	back	ribs	at	225˚F.	Add	1	cup	water	to	bottom	of	pot.	These	smoked	ribs	are	amazing	and	so	easy	to	make	with	the	help	of	the	Masterbuilt	Electric	Smokehouse.	My	favorite	store-bought	brand	is	Stubbs	Original	Bar-B-Q	Sauce,	which	doesn’t	contain	high	fructose	corn	syrup	and	has	a	robust,	peppery	flavor
(it’s	also	gluten	free).	I	serve	these	ribs	with	my	Jalapeño	Cheddar	Muffins	or	Herbed	Oven	Fries.	Brush	some	of	the	sauce	over	ribs.	Return	the	ribs	to	the	smoker	and	cook	until	tender	when	pierced	with	a	knife,	2-3	hours	longer.	Carefully	unwrap	the	foil	to	expose	the	meat	(be	careful	not	to	let	any	of	the	liquid	in	the	bottom	of	the	packets	drip	out—
you	will	use	it	later!).	Curl	rib	back	inside	the	6-quart	pot	of	an	electric	pressure	cooker	with	the	meaty	sides	toward	outside	of	pot.	Home	recipes	>	Main	Ingredients	>	Courses	>	Masterbuilt	Smoked	Pork	Ribs	By	SpinChef	This	is	Masterbuilt's	recipe	for	smoked	ribs,	one	of	our	family	favorites!	Google	Ads	Rate	this	recipe	3.8/5	(279	Votes)	Mix
ingredients	seasonings	well	and	rub	mixture	all	over	the	meat.	Smoke	the	ribs	for	another	2	hours	or	until	tender	(internal	temperature	should	reach	165°F).	Check	out	some	of	my	other	favorite	serving	suggestions	above.	If	you	have	the	time,	cover	the	ribs	and	refrigerate	them	overnight	(or	for	up	to	2	days).Preheat	your	smoker	to	225˚F.Place	the
rib	racks	on	the	smoker,	meaty	sides	up,	and	cook	for	3	hours.Pull	the	ribs	off	the	smoker	(keep	the	smoker	on	with	the	lid	closed).	Pour	the	juices	into	a	bowl	or	measuring	cup,	and	whisk	in	the	barbecue	sauce,	apple	cider	and	apple	cider	vinegar.	Arrange	each	rack	on	a	large	sheet	of	heavy	duty	aluminum	foil.	U	Shape:	Hold	the	ribs	in	the	middle
with	tongs.	This	spice	rub	recipe	is	easy,	and	chances	are	you	already	have	all	of	the	ingredients	on	hand,	including:	brown	sugarkosher	salt	&	black	pepperchili	powdergranulated	garlic	(or	garlic	powder)granulated	onion	(or	onion	powder)smoked	paprika	How	to	remove	the	membrane	from	ribs	Before	you	apply	the	spice	rub,	you’ll	need	to	remove
the	membrane	that	runs	over	the	back	(bone	side)	of	the	rib	racks.	Release	any	remaining	pressure.	Tips	for	smoking	ribs:	You	will	need	a	smoker	for	this	recipe.	Rub	the	mixture	on	the	ribs.	Looking	for	Masterbuilt	smoker	recipes?	Want	to	meal	plan	like	a	pro?	We	were	all	craving	perfectly	smoked	ribs	and	fresh	green	beans!	With	my	husband	out	of
town	at	the	time	(he	does	all	the	smoking),	we	tackled	dinner	and	enjoyed	time	basting	in	the	sun	by	the	pool	while	dinner	was	cooking	for	us.	Transfer	to	a	platter	and	drizzle	with	the	reserved	juices.	Set	to	cook	on	high	pressure	for	40	minutes.	They	are	9	and	12	years	old	right	now	and	I	only	have	a	few	more	years	with	them	in	the	house.	Traeger
rib	recipe	You	will	need	a	smoker	for	this	recipe—you	can	use	any	model	or	brand	you	own.	I’m	going	to	show	you	step-by-step	how	the	recipe	comes	together,	as	well	as	share	my	favorite	side	dishes	to	pair	with	the	ribs.	I	have	a	Traeger	pellet	smoker,	which	is	definitely	an	investment,	but	which	I	love	like	a	family	member.	With	the	Masterbuilt
Electric	Smokehouse	by	my	side	this	summer,	life	will	definitely	be	easier	and	make	my	summer	days	much	tastier!	Last	week,	the	boys	and	I	(who	have	never	used	a	smoker	before)	put	our	“mad	smoking	skills”	to	the	test.	Using	paper	towels	for	grip,	hold	the	membrane	tightly	and	pull	it	off	(check	out	the	video	above	to	see	how	I	do	this,	or	you	can
ask	your	butcher	to	do	it	for	you).	Serve	and	enjoy!		Awesome	Baked	Pork	Chops	Honey	Garlic	Pork	Chops	Powered	by	Brandeploy	Do	you	have	a	website	or	cooking	blog?	In	a	small	saucepan	over	medium	heat,	combine	ketchup,	apple	jelly,	steak	sauce,	and	brown	sugar	and	heat	until	well	blended.	Before	serving,	bring	the	ribs	to	room	temperature,
then	reheat	them	in	the	foil	packs	in	a	350-400˚F	oven	or	grill	until	warmed	through.	Be	the	first	to	rate	&	review!	Oven-to-Grill	Baby	Back	Grill	Instructions	Checklist	BBQ	Rub	BBQ	Sauce	Bone	Tips:	When	the	ribs	are	close	to	being	done,	the	meat	will	begin	to	retract,	exposing	the	rib	tips.	Let’s	face	it	my	boys	are	NOT	getting	any	younger.	Brush
the	racks	with	the	remaining	⅓	cup	barbecue	sauce,	and	cook	15	minutes	longer,	or	until	the	sauce	turns	sticky.Transfer	the	rib	racks	to	a	cutting	board	(reserve	the	juices	in	the	foil	packets)	and	cut	them	into	portions.	Sprinkle	with	any	rub	that	falls	off.	The	membrane	will	not	soften	during	cooking	and	will	turn	papery	and	hard	to	eat	if	it’s	not
removed.	To	do	this,	use	a	small	sharp	knife	to	separate	the	membrane	from	the	bone.	You	can	use	any	brand	of	barbecue	sauce	you	like	on	these	smoked	ribs	(or	use	a	homemade	sauce!).	In	a	smoker	registering	225°F,	cook	ribs	for	3	hours	using	hickory	chips	for	the	first	2	hours.	Cook	15	minutes	longer,	or	until		the	barbecue	sauce	turns	sticky	and
glazes	the	meat.	Drizzle	the	ribs	with	the	juices	from	the	foil	packets	before	serving.	Home	>	Recipe	Index	>	Traeger	grill	recipes	>	Easy	Smoked	Baby	Back	Ribs	(The	BEST	Ribs!)	Jump	to	Recipe	Print	Recipe	This	smoked	baby	back	ribs	recipe	results	in	the	most	tender	and	succulent	ribs	you’ll	ever	eat!	With	a	few	easy	techniques,	you'll	get	perfect
BBQ	ribs	every	time.	After	3	hours	remove	the	ribs	and	wrap	in	heavy	foil.	Wrap	each	rubbed	rib	rack	tightly	in	aluminum	foil	and	arrange	them	on	a	baking	sheet.	Place	the	ribs	on	the	middle	rack	in	the	smoker	and	smoke	for	1	hour.	To	show	you	how	easy	it	is	to	smoke	BBQ	in	the	Masterbuilt	Electric	Smokehouse,	I	have	the	best	tasting	recipe	for
Redneck	Ribs	to	share	with	you.	My	recommendation	is	to	use	hickory	smoker	chips.	Remove	the	ribs	and	baste	them	with	the	homemade	barbecue	sauce.	You	can	find	this	great	recipe	below	along	with	many	others	in	John	McLemore’s	cookbook,	Dadgum,	That’s	Good,	Too!	The	best	part	of	my	first	smoking	experience…I	smoked	dinner	without	any
real	effort	and	the	kids	got	to	jump	in	on	the	action!	Masterbuilt	Smoker	Recipes:	Redneck	Ribs	Smoked	Ribs	Ingredients	Ribs:	4	pounds	country-style	pork	ribs	1	teaspoon	of	salt	1	teaspoon	freshly	ground	black	pepper	1/2	teaspoon	onion	powder	1/2	teaspoon	garlic	powder	BBQ	Sauce:	1	cup	ketchup	3/4	cup	apple	jelly	1/2	cup	steak	sauce	1/4	cup
packed	brown	sugar	How	to	make	electric	smoker	ribs	Add	smoker	chips	to	your	smoker	tray.	Allow	pressure	to	release	for	15	minutes.	Yes!	For	the	most	flavor,	rub	the	spice	rub	over	the	baby	back	ribs	and	refrigerate	them	overnight	(or	for	up	to	2	days).	If	you	have	the	time,	let	them	sit	overnight	in	the	fridge	(see	above).Smoke	the	ribs	at	225˚F
directly	on	the	smoker	grates	for	3	hours.Place	the	ribs	racks	on	large	pieces	of	heavy	duty	aluminum	foil,	brush	them	with	barbecue	sauce	and	dot	them	with	butter,	then	wrap	them	tightly	and	continue	smoking	at	225˚F	until	the	ribs	are	succulent	and	tender,	2-3	hours	longer.	Open	up	the	foil	packs	and	brush	the	ribs	with	a	bit	more	barbecue
sauce.	After	struggling	for	what	seemed	like	forever,	and	having	my	teenage	kids	always	asking…	Mom,	what’s	for	dinner?	In	a	medium	bowl,	combine	salt,	pepper,	onion	powder	and	garlic	powder.	[Don't	miss	the	step-by-step	VIDEO!]	This	smoked	baby	back	ribs	recipe	is	one	of	my	secret	weapons,	and	I	think	you	should	have	it	in	your	arsenal	as
well	(because	it	will	make	you	a	hero	at	your	next	barbecue!).	Join	us	and	discover	thousands	of	recipes	from	international	cuisines.	When	you're	ready	to	eat,	grill	the	rib	racks,	brushing	them	with	the	barbecue	sauce	mixture	and	turning	them	often,	until	they're	heated	through	and	caramelized	in	spots	(about	10	minutes).	In	a	medium	bowl,	combine
salt,	pepper,	onion	powder,	and	garlic	powder.	Continue	reading	to	learn	how	to	make	these	perfectly	smoked	ribs…	Perfectly	Smoked	Ribs	Made	Easy	with	Masterbuilt	Electric	Smokehouse	The	lazy	days	of	summer	and	spending	every	second	outdoors	are	fast	approaching!	With	summer	focusing	on	everything	outdoors,	our	cooking	style	changes,
and	long	gone	are	the	days	of	me	standing	over	the	kitchen	stove	making	a	fantastic	meal	for	my	family.	When	they	are	ready,	the	rack	will	sag	in	a	reversed	U	shape.	Let	the	ribs	cool	(reserve	the	juices	in	the	foil).	Bake	the	ribs	in	a	300˚F	oven	until	they	are	very	tender	but	not	falling	apart,	about	2	hours.	Discard	the	membrane.In	a	small	bowl,
whisk	together	the	brown	sugar,	salt,	pepper,	chili	powder,	granulated	garlic,	granulated	onion	and	smoked	paprika.	Be	sure	to	use	heavy	duty	aluminum	foil	when	wrapping	the	ribs,	as	you	don’t	want	any	of	the	juices	to	escape.	Remove	the	ribs	and	baste	them	with	more	sauce	and	serve!	NOTE:	If	you	would	like	to	get	the	full	effects	of	the	smoking
process,	wait	to	add	the	wood	chips	and	water	until	you	are	ready	to	add	the	ribs	to	the	smoker.	Dot	with	the	top	of	the	ribs	with	butter.		Tightly	wrap	each	rack	in	a	double	layer	of	foil	to	create	a	leak-proof	packet.	My	recommendation	is	to	use	hickory	smoker	chips.		Preheat	the	smoker	to	250°F.	Cut	the	racks	into	portions,	arrange	them	on	a	serving
platter,	and	drizzle	with	more	of	the	barbecue	sauce	mixture	to	taste.	Keyingredient.com	is	a	free	cooking	website.	Rub	both	sides	of	the	ribs	with	the	rub.	Yes!	Let	the	ribs	cool,	then	refrigerate	them	in	the	foil	packs	(with	their	juices).	It’s	easy	to	do,	but	you	could	also	ask	your	butcher	to	do	this	for	you!	Now	you	can	rub	the	ribs	with	the	spice	mix.
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