[bookmark: _GoBack]Party Ribs on the Lone Star Offset 

We teamed up with [The Gallery Backyard BBQ ] to bring you these delicious party-style ribs, cooked low and slow, separated bone by bone for the ultimate bite. Using the Lone Star Offset Smoker, along with the ChefsTemp ProTemp S1 patented grill gauge and Breezo fan to monitor temperature, this method gives you tender ribs with the perfect balance of smoke, sweet, and sauce—perfect for any backyard gathering!

Ingredients

1–4 racks of pork ribs (St. Louis cut preferred)
Your favorite BBQ rub
½ cup unsalted butter
½ cup honey
1 cup BBQ sauce of choice

Instructions

1. Prep the Ribs

Trim and clean the ribs.
Separate each rib into individual bones.
Generously coat each rib with your favorite BBQ rub.
Let the ribs rest on a cutting board for 30–45 minutes until they start to sweat and absorb the seasoning.

2. Fire Up the Pit

Set up your Lone Star Offset Smoker to 250°F with clean-burning wood smoke.
Use the ChefsTemp ProTemp S1 patented grill gauge and Breezo fan to monitor and maintain a consistent temperature.
Once the pit is stable, place the ribs on the middle rack.

3. First Cook

Smoke the ribs for 1 hour.
Flip each rib and smoke for another 1 hour, keeping the temperature steady at 250°F.
By now, the ribs should probe around 195°F internally.

4. Sauce & Tin Time

Transfer the ribs to a foil pan.
Add butter, honey, and BBQ sauce, tossing to coat all ribs evenly.
Do not cover the pan—this step sets this recipe apart!

5. Tack It Up

Return the uncovered pan to the smoker.
Increase the heat to 275–300°F.
Cook for 15 minutes, letting the glaze thicken and tack up beautifully.

Serving Notes

These ribs aren’t fall-off-the-bone; they have just the right bite while still separating cleanly.
Serve hot right out of the pan for sticky, smoky, flavorful party ribs that’ll keep everyone coming back for more.

Pro Tip: Using the ChefsTemp ProTemp S1 grill gauge and Breezo fan ensures perfect temperature control for flawless ribs every time!
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