Memphis-Style, Dry-Rub, Baby-Back Ribs (in the oven!) – recipe serves 2.
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Memphis-style BBQ ribs have a crispy, spicy “[tree] bark” achieved by smoking them for hours over hot coals. But this recipe gets the deal done in an oven for you!
Ingredients:

1 rack pork “baby-back” spare ribs (one “rack” of pork loin back ribs cut in half serves two diners); make sure you get some with lots of thick meat on the top-side and remove the membrane from off the back.

Rub:

1 tablespoon smoked paprika

1 tablespoon brown sugar

1½ teaspoons salt

1 teaspoon chili powder

¾ teaspoon each granulated onion powder and granulated garlic powder

¾ teaspoon each ground, black pepper and cayenne pepper

¼ teaspoon dried thyme

Wet Mop:

¼ cup apple juice

4½ teaspoons cider vinegar

5 teaspoons liquid smoke

PREPARATION:     Pre-heat oven to 350° F. 

Mix the rub ingredients together well while you  allow the ribs to reach room temperature and the oven to heat up. Rinse rack under cold, running water and pat dry with a paper towel.  Rub both sides of the ribs generously with the dry mixture and place them, meaty side up, on a baking sheet.  Bake 45 minutes. 

After 45 minutes, dab half the wet-mop over the top of the ribs; bake another hour. Then dab half of the rest of the wet-mop over the ribs and continue baking 30 minutes. Tent the ribs with a sheet of aluminum foil, dab with remaining wet-mop and bake a final 30 minutes. 

Let the ribs rest 5 minutes before serving. Serve with hot, buttered corn on the cob and big, buttermilk biscuits!

