
RATS RALLY BBQ HOW-TO DIRECTIONS 
 
THE MEAT- I usually get 6 to 8 pound UNTRIMMED Beef Briskets from Sam’s Club 
or the Wal Mart Supercenter. They are usually long and diamond-shaped in heavy plastic 
wrappers. To make sure that you do not get a tough one- you should be able to bend the 
long ends of the meat (while still in the wrapper) all the way around to touch each other. 
If the meat is too tough to bend in half, you can still use it, but it will take every bit of 12 
hours before it is done. Make sure that you DO NOT get Corned Beef in brine. You want 
plain old untrimmed beef briskets. If you are doing ribs, you can also get them at Sam’s 
Club or Wal-Mart and they come 3-to-a-pack. The meat will need to be fully thawed 
before you apply the rub. Usually, I get the briskets by the case and keep them frozen 
until three days before the event. Then, I pull them out of the freezer and let them temper 
in the beer ‘fridge in our garage for three days and they thaw out beautifully. 
 
Brisket Boy’s All Purpose Brisket Rub (good on ribs too!) 
 
½ cup paprika 
½ cup Kosher Salt 
½ cup brown sugar 
½ cup garlic powder (not salt!) 
6 tablespoons of onion powder (not salt!) 
¼ cup of chili powder 

1 tablespoon of black pepper 
1 teaspoon of ground cumin 
½ teaspoon of cayenne pepper 
If you are making the rub for ribs- add 
¼ cup of Country-Time lemonade mix. 

 
Mix all of the ingredients together in a bowl and place in a big cheese shaker (steal one 
from Pizza Hut if you don’t find them at Giant, Food Lion or your grocery store). You’ll 
have enough for about 6 briskets or 6 long racks of baby-back ribs. Sprinkle very 
liberally over the thawed, raw meat at around 8 PM the night before you begin smoking. 
Rub the spices into the grain of the meat. You want the seasonings to sink into the meat 
for about 12 hrs. Re-wrap the meat in plastic (not foil) and put the meat back in the 
‘fridge. Take it out about an hour before you begin smoking (around 5 AM in these parts) 
and let it warm up a little. 
 
THE SMOKE- I usually get shredded mesquite or hickory chips at Gander Mountain or 
Cabela’s. They sometimes have them at Lowe’s, but often times they only have the larger 
chunks. My smoker is propane fired and has a small cast-iron box right above the burner 
for making the smoke. After rubbing the brisket the night before, I put 4 cups of the chips 
into a plastic zip-lock bag and fill the bag with enough water to cover the chips and get 
them good and soaked. They will need to sit overnight too. 
 
THE HEAT- My smoker is propane-fired, so I can only speak to how it operates. The 
benefit that I’ve found over my old wood-fired smoker is that I can regulate the heat 
better and do not need to carry firewood anymore. Pull the meat out of the ‘fridge early in 
the morning and unwrap it, Take the brine pan out of the smoker, fill it with water, add 5 
bay leaves to the water and slide the brine pan back in. Then, turn on the smoker to the 
hottest setting and let the heat sterilize the smoker’s racks and get the water good and hot. 
You’ll also want to remove the chip pan when doing this so that you can put the chips in 



at the same time that you put the meat in the smoker. After the meat has warmed up a 
little and the smoker is good and hot- place the briskets into the smoker with the fat side 
up so that the meat will baste itself during the process. After you load up your meat racks, 
insert the small container of wood chips and turn the heat back to medium. Check the 
smoker and adjust the heat accordingly. You want the temp to be around 200 degrees for 
12 hours. If you are doing ribs, you may only need 8 or 9 hours at 200 degrees. Make 
sure that the brine pan always has water in it. Do not baste the meat with any bbq sauces 
or other liquids. The brine pan will keep it moist. Your chips will burn down over the 
first 4 hours, so keep adding them or replace them altogether about 5 hours into the 
process.  
 
The Mutha Sauce (taken from the Dinosaur BBQ in Syracuse NY) 
 
¼ cup of peanut or light olive oil 
1 cup of minced fresh onion 
½ cup of minced fresh green pepper 
1 jalapeno pepper, seeded and minced 
a pinch of Kosher Salt and black pepper 
2 tablespoons of fresh minced garlic 
1 can (28 oz.) of tomato sauce 
2 cups of Heinz Ketchup 
1 cup of water 
¾ cup of Worcestershire Sauce 
½ cup of Cider Vinegar 

¼ cup of lemon juice 
¼ cup of Molasses 
¼ cup of Durkee Red Hot or Tobasco 
sauce 
¼ cup of spicy brown mustard 
¾ cup of packed dark brown sugar 
1 tablespoon of chili powder 
2 teaspoons of coarsely ground black 
pepper 
½ teaspoon of ground allspice 
2 teaspoons of liquid smoke 

 
Heat the oil over medium-high and add the onions, green peppers and jalapenos- Season 
with a pinch of salt and pepper and cook for several minutes until they are golden. Do not 
burn the onions! Add the garlic and cook for another minute, being very careful not to 
burn the garlic. Dump in everything else except the liquid smoke. Bring it all to a boil, 
then lower the heat and simmer for 10 more minutes. Add the liquid smoke and let the 
mixture cool on the counter. You can put it in plastic containers and freeze or refrigerate 
it until needed. It is a little too thick for a squeeze bottle, so I usually let people ladle it 
over their meat.  
 
CUTTING THE MEAT- Ribs are easy- no directions needed. The Brisket should be very 
tender after 12 hours at 200 degrees. It should be sliced across the grain of the meat. 
Typically, the grain of the meat is easily visible on the lean side of the cut. After the meat 
is cooked, you can also trim off the fat and see the grain. I cut the large brisket in half 
“With the grain” and then proceed to cut the two halves “across the grain into 
manageable pieces.  
 
MANGIA! MANGIA! and good luck. 
 
-Shane 


