Dick Morgan’s Dry Rub Bar-B-Que

Use on ribs, brisket, pork loin, or chicken.

Ingredients:

¾ cup Hungarian paprika (it has the best flavor)

¼ cup ground black pepper

¼ cup salt

¼ cup sugar

2 tablespoons chili powder

2 tablespoons garlic powder

2 tablespoons onion powder

2 teaspoons cayenne red pepper

Directions:

Mix spices thoroughly in a bowl. 
You can store sealed in a plastic container in a cool dry pantry for a year or more. 

Rinse off your meat and pat dry with towels.

Place your meat on heavy-duty aluminum foil. 
I also use an aluminum roasting pan to make moving the meat easier.

Put the dry rub on your meat, covering it well but not thick. 

Seal the foil well and place in a 275 degree oven for 3 hours or more to cook the meat tender and seal in the 
flavor of the spices. 

After oven cooking in sealed foil, place your meat in a wood-burning smoker either with the foil open or with the meat alone on the grill. Smoke at 210 to 250 degrees for another hour to hour and a half to add the smoky flavor of the wood. You can use hickory, mesquite, pecan, or other popular hardwood. 

NOTE: If you leave the meat in the smoke too long, you will end up with a dark, bitter crust on your meat that adds nothing to your reputation as a premier bar-b-que chef!
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