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Smokey BBQ Beef  R ibsSmokey BBQ Beef  R ibs
Serves  6Serves  6

2 kg beef short ribs (6 ribs)

Spice Rub
1 tsp onion powder
1 tsp garlic powder
1 tsp salt
1/2 tsp chipotle chilli powder
1/2 tsp white pepper
1/2 tsp cracked black pepper
1 tsp dried oregano
1 tsp ground cumin
1 tsp sweet paprika

Glaze
150ml smokey BBQ sauce
1 tsp dijon mustard
1 tablespoon apple cider vinegar

This recipe is gluten free.  You can substitute the beef shortribs 

with potato for a vegetarian version. Slice the potato into thick 

rounds, then parcook for about 6 minutes in boiling water and 

drain.  Coat in the spice rub, drizzle with oil, then roast at 180 

degrees Celsius, uncovered, until tender and golden - 45 mins to 

an hour.  Buy beef shortribs from most large supermarkets, or 

butcher.  They are available sliced into individual ribs or in racks.  

Simply slice the ribs between the bones to divide them up.  One 

rib per person should be enough to serve as part of a multicourse 

dinner.  Being a secondary cut, ribs require covered, slow cooking 

with a final cook time uncovered, to brown the edges.  They also 

love plenty of salt and seasoning, otherwise they can taste bland.  

When cooked in this way they are soft, melt-in-your-mouth and 

exploding with flavour.  You can make your own BBQ sauce or 

alternatively buy one.  There are so many amazing smokey BBQ 

sauces on the market. Some have added natural smoke flavour to 

make your ribs even more smokey.  

If you are into smoking meats at home, you might decide to 

adapt this recipe to cook the ribs in your smoker for an added 

authentic layer of smokey goodness. 

UP TO THE DAY BEFORE marinate the beef ribs.  Combine all the 

ingredients of the spice rub in a wide bowl.  Take each rib and 

press all sides into the rub to coat evenly.  You can leave them to 

marinate overnight in the fridge, or cook straight away.

ON THE DAY cook the shortribs, allowing about 6-6 1/2 hours of 

cooking/resting time.  Arrange the coated shortribs in a single 

layer, on their side, in a large roasting tray.  Cover with a lid or 

tightly with alfoil, then place in a 160 degree Celsius conventional 

oven for 4 -5 hours or until the meat is very tender and will break 

apart easily with a fork.  Prepare the glaze by mixing together all 

the ingredients.  When tender, take the ribs out of the oven and 

brush the glaze over the top.  Return to the oven for 20 minutes, 

uncovered.  Take out of the oven, flip over the ribs carefully 

and glaze the other side, returning to the oven for another 20 

minutes to roast, uncovered.  The beef ribs are done when they 

are browned, sticky, meltingly tender and full of flavour.   You can 

allow them to rest for up to half an hour but ensure they are hot 

when you serve them.  Serve hot, with plenty of extra BBQ sauce 

to drench over them and some delicious sides. 


