
AT HOME
WHATS IN THE BOX

Marinated Pitt Bros Ribs

House BBQ Sauce

Sticky Cola Sauce

Pickles

METHOD
Step 1 SHOW US 

YOUR BUNS! 
@pittbrosbbq
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PITT BROS
POINTERS

Step 2

Remove the contents of  the box and have a preheated 
oven set at 180c (Gas Mark 4).If  cooking on a BBQ, and
getting into that Low & Slow vibe,  have the BBQ at 
around 110c.
 

Remove the Ribs from the bag and place the ribs bone
side down on an oven tray (or on the BBQ Grills  if  
using a BBQ) .
 

Lather the ribs in either the BBQ Sauce or Sweet 
Sticky Sauce,  you choose!! The Ribs are already 
marinated and ready to go,  but before you pop them
into the oven (or BBQ) make sure you sauce those
puppies up.
 

Place the Ribs into the oven (or BBQ) for approx. 60 –
75 mins.  If  using the BBQ and cooking at a lower temp
,you might need another 30 mins or so.  Remember,  
the lower the temp, the longer the time! Check out 
our Pittmaster Pointers for some temp checking advice.
 

Af ter an initial  45 mins,  check the ribs and add some 
more BBQ sauce if  its looking l ike it  needs it!.
 

Step 5

Remove the Ribs from the Oven (or BBQ),  check the 
internal temp (if  you have a thermometer – See 
Pointers) Cut the rack into beautiful  individual ribs,  
sauce them up and…… ENJOY.
 

Step 6

Step 4

Step 3

The ribs are pre-marinated 
and we have removed the 

membranes so you are ready 
to get straight to the heat!   

If using a BBQ (gas or coal) 
make sure to keep the ribs 
away from any direct heat!  

You want to have the BBQ 
heating the chamber but 

not the ribs directly.   

BBQ Ribs are perfectly 
cooked when the internal 
temp of the Ribs is around
92 degrees.  If you have a 

thermometer, cooking
to temperature is always 

better than cooking to time!!  

Don’t ignore the Pickles!
These little babies don’t 
always look appetising,  

but when eaten with our BBQ,
the flavour is out of this world! 

PITT BROS

ORIGINAL RIBS

C

M

Y

CM

MY

CY

CMY

K

pbathomepopoutcardRIBSupdated.pdf   1   28/04/2020   14:59


