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Hello! I’m Ben, founder and chef at the BBQ 

School. 

I trust that you are looking forward to or have 

already enjoyed, a fun & informative 

American Smoking Class with us at BBQ School.

Included in your e-book are all the recipes you 

learnt in your class plus a reminder of some of 

the key lessons and chef tips and tricks.

I love entertaining but far too many entertainers 

are slaving away in kitchens and missing out on 

their dinner party celebrations. 

Successful entertaining comes with good 

preparation and we will help you deliver.

Have fun entertaining, enjoy this free cook book 

and we would love it if you uploaded photos of 

your creations at home to our Facebook site 

https://www.facebook.com/bbqschool/ to show 

us how it all turned out.

- Ben Farley

For more recipes on our blog,

visit www.bbqschool.com.au

Welcome to your e-book of recipes

https://www.facebook.com/bbqschool/
http://www.bbqschool.com.au/
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Texas
There are four generally recognized regional styles of barbecue in 

Texas: East Texas style, which is essentially Southern barbecue and is 

also found in many urban areas; Central Texas “meat market style” 

which originated in the butcher shops of German and Czech 

immigrants to the region;  West Texas “cowboy style”, which involves 

direct cooking over mesquite and uses goat and mutton as well as 

beef; and South Texas barbacoa, in which the head of a cow is cooked 

(originally underground). 

Meat of Choice: Beef

Wood of Choice: Oak

Famous Dish: Sliced Beef Brisket

Sauce Style: Spicy & Tangy Tomato Based Sauce with some 

sweetness
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Memphis
Memphis barbecue is primarily two different dishes: ribs, which come 

“wet” and “dry”, and barbecue sandwiches.  Wet ribs are brushed with 

sauce before and after cooking, and dry ribs are seasoned with a dry 

rub. Barbecue sandwiches in Memphis are typically chopped pork 

served on a simple bun and topped with barbecue sauce, and coleslaw. 

Of note is the willingness of Memphians to put this chopped pork on 

many non-traditional dishes, such as spaghetti, pizza or nachos.

Meat of Choice: Pork

Wood of Choice: Hickory, Oak, Pecan, Apple, Cherry 

Famous Dish: Barbecue Sandwiches

Sauce Style: Tomato & Vinegar Base

BBQ regions of the United States



Carolina
A Carolina barbecue is usually pork, served pulled, shredded, or 

chopped, but sometimes sliced. It is probably the oldest form of 

American barbecue. Divided between Lexington-style and Eastern-

style, both north and south agree that the meat should be brushed 

with a spice-and-vinegar mixture while cooking and served with a 

ketchup-based sauce. 

Meat of Choice: Pork 

Wood of Choice: Hickory & Oak

Famous Dish: Pulled Pork, Whole Hog

Sauce Style: Vinegar Based in East; Tomato Based in West; 

Mustard Based also Served in Georgia & 

South Carolina
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Kansas City (KC)
Kansas City goes for the gusto -- no meat is off-limits (owing to the 

city's status as a meat packing hub), with a strong emphasis on the 

signature ingredient, the sauce and the French fries and it’s all cooked 

super-slow and super-low, preferably over hickory wood.  The sauce is 

most commonly a thick, sweet molasses-and-tomato concoction that 

sticks to ribs of both animal and man.

Meat of Choice: Mix of All Meats (KC has influences from all 

other regions because of geographic location)

Wood of Choice: Hickory

Famous Dish: BBQ Chicken, Ribs, Burnt ends (the end of a cut 

of brisket that has a high fat content)

Sauce Style: Sweet Tomato Based Sauce with Molasses

BBQ regions of the United States



Lighting Charcoal
The first step for any barbeque is to light the charcoal, but lighting charcoal can be a 

tricky business, and success can be quite random, depending on weather conditions, 

particularly with variable winds. For a near 100% success rate in lighting, we 

recommend a chimney lighter. Chimney lighters actually come in various designs, but 

the concept is always the same. A chimney lighter is specially designed to maximize 

airflow around the charcoal and that the coals are kept a few inches above the 

firelighters. Don’t use lighter fluid! The smell can taint the food; instead use food grade 

BBQ lighters.  It is important to use proper barbecue lighters and not regular 

firelighters.  Barbecue lighters are specially designed for use with food and do not 

contain petroleum and don’t cause any nasty fumes.  

The Minion Method
The Minion Method is a unique way of setting up the charcoal to ensure a consistent 

and prolonged burn at lower temperatures. This technique allows for slow cooking, 

smoking, or roasting at temperatures below 150°C for 18-22 hours. 

Method
Fill your charcoal chimney half way to the top with charcoal, place the 

chimney on a non-flammable surface, then place 1 or 2 BBQ lighters under 

the chimney and light, allowing the charcoal to ignite. 

Spread a tight layer of unlit charcoal at the bottom of your kettle or firebox.

Once the charcoal in your charcoal chimney is fully ignited and the charcoal is 

evenly grey or “ashed”, carefully add the lit charcoal on top of your layer of 

unlit charcoal.

Adjust the vents on your pit to ensure proper airflow. Too much will cause all 

of the charcoal to ignite too quickly, while too little could cause low 

temperatures.

Allow the temperature in the main cavity to come to a stable temperature, 

and then you are ready to cook. 

Chefs tip
Once you are ready to cook, you can now add your wood chunks to the firebox, place 

the wood at the sides of your coals to allow them to smoulder rather than burn fast.
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Fuel

https://www.bbqschool.com.au/collections/bbq-accessories/products/charcoal-chimney-lighters


Equipment

• Tongs, roasting fork, spatula, oven gloves

• Redheads 

• Selleys Wipes

• A selection of sharp Furi knives 

• Oil brush, Foil, Drip trays

• Fuel choice – gas, charcoal, Red Heads briquettes

• Bottle of water

• Smoke box

• Charcoal lighting Chimney

• To purchase BBQ equipment – visit our shop at 

https://www.bbqschool.com.au/collections

BBQs & Smokers

Trust a chef to give you real, honest advice and practical tips!

We cook on a huge range of BBQ equipment every week and can give 

you help with the pros and cons for each.

Call us today on 1300 227745 to chat!

View a huge range of BBQ's at our partner website BBQXL 

https://www.bbqxl.com.au/

Our students receive a 10% discount from BBQXL using the promo code 

SCHOOLOFF10

We promise to beat any competitors price by 5% (for the same product, 

with evidence of price comparison). 7

Equipment, BBQs & Smokers

https://www.bbqschool.com.au/collections
https://www.bbqxl.com.au/


Texas Style Low and Slow Cape Grim Brisket

1. When cooking a brisket, the science of meat cooking doesn’t apply, 

and the process becomes all about feel based on the variable factors 

like the; type of brisket, weight of the brisket, fat content of the brisket, 

the thickness of the brisket, what type of equipment is being used, type 

of fuel used, how close the brisket is to the fire and how many times 

the smokers is opened. 120-150°C for 2 ¾ hours per kg puts you in 

the ballpark for a well-cooked brisket. 

2. A brisket will stall, or the temperature will stop increasing when the 

brisket reaches around the 72°C mark. At this point, evaporation starts 

to occur, and this helps cool the temperature of the brisket.  The stall 

can be very confusing and frustrating for someone that hasn't had that 

much experience cooking briskets because the temperature stops 

increasing and it can take longer to finish the brisket than expected. To 

help combat this, we recommend using the “Texas Crutch” method to 

wrap the brisket very tightly in foil once you reach your stall 

temperature. Using this method the brisket will maintain temperature 

for a while because the melting internal fat and outside cap helps cool 

it. Cooking through this point will help the brisket become tender.

3. Beer Match – James Squire “Hop Thief”

This American Pale Ale is a beautifully balanced blend of galaxy and 

mosaic hops that delivers fresh citrus and tropical fruit aromas while 

retaining subtle earth characteristics and the firm malt backbone. It 

matches perfectly with the mild heat of the American BBQ.
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Chef’s Brisket Tips



Method

1. Pre-heat the BBQ to hot or prepare BBQ by lighting charcoal or heating box.  

Cooking temperature should be around 120 – 160°C.  Wait until charcoal ashes 

over, stir, and then pile for indirect cooking.  If using indirect smoke box, start fire in 

box and add dry hickory to begin.  Use only a small line of charcoal in main BBQ 

cavity.

2. For the jalapeno’s, cut off the top of the jalapeño just below the stem, and then slice 

the jalapeños in half lengthwise.

3. Using a small paring knife, scrape out the seeds and membrane. 

4. For the filling, add cream cheese, feta, tasty cheese and lime zest and juice, mix well 

to combine and season with salt and pepper.

5. Spread the cream cheese into the middle of the jalapeño, and then join the 2 half ’s 

back together.  

6. Cut the bacon in half and then wrap the bacon tightly around each jalapeno, fixing it 

in place with a toothpick.

To cook the poppers;

1. Smoking Method - smoking them is optional, but smoking them will result in the 

best flavour and the most moisture retention. Smoke the poppers between 200F 

and 250F for two hours using Cherrywood.

2. BBQ Method - Place the poppers in the centre of your BBQ, with the middle 

burners off and the side burners set to medium, close the lid and roast for 10 to 15 

minutes or until the bacon is crispy and the chilli is soft.

3. To serve, arrange on a serving platter with lime wedges.

Bacon Wrapped 

Jalapeno  Poppers
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12 Jalapenos

125g Cream cheese, 

softened

50g Feta

50g Grated tasty cheese 

2 Limes, zest and juice

6 Rashers bacon

Murray River pink salt

Freshly cracked black 

pepper

Extra-virgin olive oil

Vegetable oil

Bacon Wrapped Jalapeno Poppers

Serves 6 Prep Time 30 mins 

Cook Time 15 minutes- 2 hours depending on method.  

Chef ’s Tip

Always wash your hands after handling the jalapeños



Method

1. Rub - combine all dry ingredients in grinder, blend until smooth, taste & adjust as necessary. You 

can store spice mix in an airtight container for up to 6 weeks in a cool, dry, dark place. 

2. The night before you want to smoke, prepare ribs by removing membrane from underside of 

bones with boning knife (this will allow the smoke flavour to penetrate the entire rib and make 

the meat fall apart tender).  Pat dry with paper towel, and then season the ribs generously with 

spice rub ensuring an even layer of rub is on both sides of the rib, and then wrap the ribs tightly 

in cling film and store in the fridge overnight.

3. Prepare BBQ by lighting charcoal or heating box. Cooking temp should be around 120 – 150°C.  

Wait until charcoal ashes over, stir, then pile for indirect cooking.  If using indirect smoke box, 

start fire in box & add dry hickory to begin.  Use only a small line of charcoal in main BBQ cavity.

4. For the BBQ sauce, heat bourbon in saucepan until just about to boil, carefully flame off 

alcohol, reduce by ½ and then add the apple juice/cider. Bring to boil & reduce by ½. Once 

reduced add BBQ sauce & your KITM ( Kick in the Mouth) and allow to heat through, adjust the 

seasoning and set aside.

5. Remove ribs from the fridge 1 hour before cooking to allow meat to come to room temp.

6. Smoke over indirect heat for 3 hours at 120-150 C, using the minion method to ensure a lower 

temperature and a longer cook time.

7. Remove ribs from smoker; on a double sheet of foil with a piece of baking paper, place 2 small 

slices of butter, place ribs on top of butter, then add more butter on top of the ribs, add some 

apple cider vinegar or some BBQ sauce as well.  Wrap tight and repeat with all other ribs.

8. Return to smoker for another 2 hours.

9. Remove ribs and allow to rest in their pouches for at least 1 hour. Ribs will be done when meat 

is tender but still stuck to bone, and there is no meat recession.

Chef ’s Tip

KITM “Kick in the Mouth” flavour - some you may 

like to try are; roasted garlic, chipotle chilli in 

adobo, fried bacon bits, caramelized onion, dark 

chocolate, instant coffee powder, and honey garlic.

Flame the bourbon outside as this step produces 

intense heat and flames.

Baby Back Ribs
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4 KG American style pork 

baby back ribs with plenty of 

meat along top of bone.  

½ cup White Sugar

4 tbsp Demorara sugar

¼ Cup Sweet paprika

1/8 Cup Smoked paprika

3 tbsp Smoked chilli salt 

2 tbsp Chilli powder

2 tbsp Cracked black pepper

1 tbsp Celery salt

1 tbsp Onion powder

1 tbsp Garlic powder

2 tsp. Ground sage

1 tsp Mustard powder

½ Ground dried chipotle

½ Ground guajillo chilli

1 tbsp Instant coffee

1 tbsp Cocoa powder

1 tbsp Dried thyme

1 tbsp Ground white pepper

1/8 tsp Ground cinnamon

1/8 tsp Ground star anise

1L Apple juice or apple cider

500 mL Kentucky sour mash 

bourbon

1L Bull’s Eye Original 

Smokey BBQ Finishing sauce 

(or your choice of very 

Smokey BBQ Sauce)

Vegetable oil

Baby Back Ribs with Apple Bourbon BBQ Sauce

Serves – 6 Prep time – 30 minutes (plus marinating time)
Cook time – 4 to 5 hours (plus resting time)



Method

1. For the rub, combine paprika, salt, onion powder, black pepper, cayenne pepper, brown sugar, 

celery salt, garlic powder in a spice mill & grind until smooth & well combined. Taste and adjust 

as necessary. Store spice mix in an airtight container for up to 6 weeks in a cool, dry dark place. 

2. The night before you want to smoke, prepare pork by trimming any excess fat and then pat dry 

with paper towel, and then season the pork neck generously with spice rub ensuring an even 

layer or rub is on both sides of the meat, making sure that all sides are covered. Wrap the 

shoulder tightly in cling film and store in the fridge overnight.

3. Prepare BBQ by lighting charcoal or heating box.  Cooking temperature should be around 100 

– 150°C.  Wait until charcoal ashes over, stir, and then pile for indirect cooking.  If using 

indirect smoke box, start fire in box and add dry hickory to begin.

4. Smoke pork for about 3 hours, or until it reaches 71 degrees internal temperature, remove 

from smoker. Use the “Texas crutch , method” to wrap the pork with butter; return to smoker 

until the meat pulls apart (about another 2 hours at a cabinet temp of 150°C).

5. Pre-heat a medium sauce pan on the BBQ side burner, add onion & garlic, sauté until soft.

6. Add the red wine vinegar, bring to the boil, then remove from the heat and add the mustard, 

brown sugar and hot sauce. Using a stick blender, blend the mix until combined and smooth.

7. Return the pan to the heat and add the tomato ketchup, bring to the boil and then reduce the 

heat and simmer for 15 to 20 minutes until the sauce is smooth and well developed. 

8. For the slaw; in a large bowl, toss together the green & red cabbage, shredded carrot & apple.

9. Combine salt, sugar & vinegar in a bowl & mix to dissolve. Pour over the slaw mix, toss to coat.  

10. To finish the pork, unwrap pork and pour the pork and its cooking juices into a bowl and using 

2 forks “pull” the meat into shreds, and then add 1/3 of the mop sauce. Weason with salt.

11. To serve, spread a little of the reserved sauce onto the bread, top it with pulled pork and slaw.
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3kg Pork shoulder, bone out, 

skin off.

2 tbsp Sweet paprika 

1 tbsp Sea salt

1 tbsp Onion powder

2 tsp Ground black pepper

1.5 tsp Ground cayenne 

pepper

3 tbsp Brown sugar

1 tbsp Celery salt

1 tsp Garlic power

1/2 Green cabbage, finely 

shredded  

1/2 Red cabbage, finely 

shredded

2 Carrots, peeled &finely 

shredded

2 Granny Smith apples, finely 

shredded 

1/2 cup apple cider vinegar 

1/3 cup sugar 

1 1/2 Tsp Murray River salt 

500ml Tomato ketchup

1 Brown onion, finely diced

250ml Red wine ,vinegar

2 Garlic cloves, finely grated

¼ Cup American style 

yellow mustard

¼ Cup Brown sugar

½ Tsp Louisiana hot sauce 

(Tabasco, or Sriracha)

Extra-virgin olive oil

Vegetable oil

Memphis Style Pulled Pork with Cabbage Apple Slaw

Chef ’s Tip

When you wrap the pork, try adding a splash of apple 

juice or cider for extra moisture and flavour.

Serves – 6 Prep time – 30 minutes (plus marinating time)
Cook time – 4 to 5 hours (plus resting time)

Pulled Pork



Method

1. For the rub, combine all dry ingredients in spice mill and blend until smooth and well 

combined, taste and adjust as necessary. You can store the spice mix in an airtight 

container for up to 6 weeks in a cool, dry and dark place.

2. The night before you want to smoke the brisket, trim excess fat off the brisket so there is 

an even ¼ thick fat layer on it.  Also, remove any extremely hard fat chunks. These chunks 

will not cook and will give the brisket a strange texture. 

3. Rub the brisket with a light coating of vegetable oil. Massage the oil into every part of the 

meat (including the fat). Apply dry rub generously to the brisket.  Ensure that the rub forms 

an evenly distributed layer of seasoning all over the brisket.  Wrap the brisket tightly in 

cling film and store in the fridge overnight.

4. Take the brisket out of the fridge two hours before you want to cook it and allow it to 

come to room temperature slowly.  

5. Prepare the smoker for indirect heat and allow all charcoal to ash over before adding 

brisket to smoker.  If using an indirect firebox, build a small fire with charcoal and wood to 

ensure even indirect heat and smoke throughout the BBQ.

6. Unwrap the brisket, and pat it dry with paper towels, apply another coat of the dry rub 

generously to the brisket.  Ensure that the rub forms an evenly distributed layer of 

seasoning all over the brisket.

7. Place the brisket fat-side up in the BBQ to allow the rendering process to drip the fat back 

into the meat and keep it moist. Cook the brisket at 120-150°C cabinet temperature for 2 

¾ - 3 hours per kg.

Brisket
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Cape Grim Beef Brisket –

4-6kgs

5 tbsp Dark brown sugar 

2 tbsp Smoked paprika 

4 tsp Yellow mustard 

powder

2 tsp Onion powder

2 tsp Garlic powder

1.5 tsp Dried basil

1 tsp Ground bay leaf

¾ tsp Ground coriander 

seed

¾ tsp Ground savoury 

¾ tsp Dried thyme

¾ tsp Ground black pepper

¾ tsp Ground white 

pepper

1/8 tsp Ground cumin

1 tbsp Sea salt

Vegetable oil

Texas Style Low and Slow Cape Grim Brisket

Chef ’s Tip

See Chef’s Notes for Brisket Tips

Prep time – 30 minutes (plus 12 hours rubbing time)

Cook time – 8 to 12 hours (plus resting time)

Serves - 6



Method

1. Prepare BBQ by lighting charcoal or heating box.  Cooking temperature should be 

around 120 – 160°C.  Wait until charcoal ashes over, stir, and then pile for indirect 

cooking. If using indirect smoke box, start fire in box and add dry hickory and apple 

to begin.

2. For the corn, peel back the husk and then place corn in the smoker. Smoke until the 

corn is soft.

3. Pre-heat BBQ to hot, or use your grill over your offset firebox.

4. For the butter; char the chillies on all sides until the skin is blistered and then place 

chillies in a small bowl and cover tightly with cling wrap and allow cooling.

5. Using a small paring knife, peel the skin off the chillies and scrape out the seeds, and 

then roughly chop the chillies.

6. In a bowl mix up the softened butter, and then add the chillies, garlic and lime zest 

and juice, mix well to combine and season with salt and pepper.

7. To serve, char the corn on the BBQ grill and then place on a serving plate topped 

with butter and lime wedges.

Smoked Corn
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6 ears fresh corn, unhusked

2 jalapeño chillies

100g Unsalted butter, room 

temperature

1 Garlic clove, finely grated

2 Limes, zest and juice

Lime wedges, to serve

Murray River pink salt

Freshly cracked black 

pepper

Extra-virgin olive oil

Vegetable oil

Smoked Corn with Jalapeno and Lime Butter

Chef ’s Tip

If you leave the husk attached it gives you a built-in 
handle to use when eating.

Serves – 6 Prep time – 10 minutes 
Cook time – 1 hour



Method

1. Adjust the dampers on your kettle to get the temperature to 180°C or pre-heat 

your BBQ to hot.

2. Melt chocolate & butter in a bowl over a pot of boiling water with the ground chilli, 

cinnamon, vanilla and salt, stirring occasionally. Set aside to cool.

3. Line a 9" x 9" metal baking pan with parchment paper, lightly grease with butter.

4. In a mixing bowl, combine the melted chocolate mixture with the sugar. When 

combined, add the eggs. Mix till smooth, and then fold in the flour and the chilli 

flakes. Transfer to the baking pan. 

5. Bake until the brownies feel firm and a paring knife poked into the centre comes 

out clean (you still want a few crumbs to stick), about 30 minutes.

6. Using the parchment lip, remove the brownies from the pan and cool completely. 

Chilli Choc Brownies
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150g Dark chocolate 55%, 

finely chopped

150g Unsalted butter, plus 

extra for greasing

1 tsp Ground Chilli Powder

1/2 tsp Chilli Flakes

1 tsp Ground cinnamon

1 tsp Vanilla paste

1 tsp Murray River pink salt  

1 3/4 cups sugar

3 eggs

1 cup flour

Spicy Cinnamon & Chilli Chocolate Brownies

Chef ’s Tip

To greatly improve the texture and flavour, wrap the 

brownie slab in plastic and let it sit for several hours or 

up to overnight at room temperature. 

Serves – 8 Prep time – 20 minutes 

Cook time – 30mins
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We love our tribe of BBQ lovers and want to share with you stuff you want to hear!

Like our Facebook page https://www.facebook.com/bbqschool/ and hear about discount offers on 

existing classes, new cooking classes for 2018, news about new locations and events we run.

Please post images of the BBQ School recipes that you cook at home!  We really love to hear 

how you are getting on.

Follow us on Instagram if you love a good food porn shot of BBQ Meat, seafood and smokers. 

https://www.instagram.com/bbqschool/

Like exchanging stories and ideas?  Join our Twitter feed at https://twitter.com/bbqschool

Come visit the blog on our website for a steady stream of delicious recipes for the BBQ

https://www.bbqschool.com.au/blogs/recipes 

We send out monthly newsletters with stories of the month ahead, new information & new 

recipes!  We promise not to bore you with lots of advertising and you can always unsubscribe if you 

decide to become a vegetarian.

We look forward to journeying with you through your BBQ adventure! 

Join our community

https://www.facebook.com/bbqschool/
https://www.instagram.com/bbqschool/
https://twitter.com/bbqschool
https://www.bbqschool.com.au/blogs/recipes
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Cape Grim Beef has developed a reputation for providing 100% grass fed premium-grade beef, sought after by 

butchers and chefs.  We believe it’s hard to pass up the outstanding quality and taste it offers.

http://www.capegrimbeef.com.au/ 

Furi Knives

Engineered for design, innovation & performance these are elegant and professional knives that we highly 

recommend. https://furiglobal.com/

Pukara Estate’s Extra Virgin Olive Oils and Vinegar are amongst Australia’s best, winning over 60 awards 

nationally. https://www.pukaraestate.com.au/olive-oils/

Redheads is the perfect partner for smoking your meats. Their Natural Wood Charcoal has no chemical additives, 

binders or igniting agents. It’s a pollutant free, smokeless, natural charcoal which is essential when smoking the meat 

has such a huge influence on flavour. http://www.redheads.com.au/

Selleys gives us cleaning products that make BBQ’ing painless.  Their products remove the grease that builds up 

inside and around your BBQ.  They strive to prove their slogan is true, “If it’s Selleys, it works.”

http://www.selleys.com.au/home-cleaning/bbq

James Squire has been crafting beers since 1998. They brew in small batches in traditional copper kettles to 

deliver the highest quality every time. Plus they only brew the beers they like! https://www.jamessquire.com.au/

Murray River Gourmet Salt Flakes offer a delicate but excellent texture to your foods. Produced using the 

pristine mineralized brines from ancient saline aquifers of the Murray Darling basin, the stunning pale pink hue of 

the salt flakes is a result of the mineralized brines which are particularly high in magnesium, calcium.

https://www.murrayriversalt.com.au/

Find out more about the products we love.

http://www.capegrimbeef.com.au/
https://furiglobal.com/
https://www.pukaraestate.com.au/olive-oils/
http://www.redheads.com.au/
http://www.selleys.com.au/home-cleaning/bbq
https://www.jamessquire.com.au/
https://www.murrayriversalt.com.au/
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We all love a good BBQ!

Although recipes are really useful for last minute plans, we learn more effectively 

from live demonstrations and hands on experience. 

Purchase one of our BBQ classes for someone before Christmas and receive a 

20% discount with this promo code ECOOKCHRISTMAS 

www.bbqschool.com.au

https://www.bbqschool.com.au/pages/bbq-classes

