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Western Dry Rub Ribs


5 lb Pork Ribs (can be any kind)
½ cup Chili Powder
½ cup Paprika
1 TBSP White Pepper
1 TBSP Black Pepper
1 TBSP Cayenne Pepper
1 TBSP Garlic Powder
¼ Cup Brown Sugar
Yellow Mustard


 Mix together all dry ingredients.  Rub down ribs with the yellow mustard on all sides.  Coat ribs with dry rub.  Ribs must sit for 2-4 hours in refrigerator.  Cook ribs in smoker at 210 degrees for approximately 4.5 hours or until ribs are tender. 
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