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SMOKERS
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SEASONING



• PREPARE SMOKER TO 250 DEGREES AND MAINTAIN CONSISTENT

TEMP.

• SEASON YOUR MEAT 1 HOUR BEFORE COOKING

• SMOKE FOR 2 HOURS

• WRAP WITH FLAVORING

• COOK IN THE WRAP FOR 1 HOUR

• FINAL INTERNAL TEMP. SHOULD BE 205 DEGREES

• GLAZE THE RIBS WITH SAUCE AND COOK FOR 10 -15 MINUTES

• SERVE AND ENJOY

COOKING METHOD
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duce@sbrevents.com

duceswildbbq.com

@sbrcatering

@duceraymond


