
 
 

The Secret to Mouth Smackin’ Ribs? Try Five Decades of Love and Happiness! 
 

When Stubb’s founder C.B. Stubblefield opened his first restaurant back in 1968, one of the first 

items on the menu was ribs. Fifty years later, Rocky Stubblefield is still grilling up ribs the way 

his grandad taught him, and you can too!  

 

Check out the family recipe along with a few tips from Rocky that will bring a whole lotta flavor 

and Stubb’s “love and happiness” to your next summer get-together.  

 

“We gonna teach you how to cook that good ole mouth smackin’ ribs, ladies and gentlemen.” 

-C.B. Stubblefield 

 

Ingredients: 

 2-3 Racks of Spareribs or Baby Back Ribs 

 Stubb’s Beef or Pork Spice Rub (or homemade 

Texas-style rib rub recipe below) 

 Stubb’s Original Bar-B-Q Sauce or Sweet 

Honey & Spice Bar-B-Q Sauce 

 

The Ribs: 

 For pork ribs there are typically 10-13 ribs sold 

in a rack. People usually eat 2-3 ribs. For beef 

there are typically 9-11 ribs sold in a rack. 

People usually eat 1-2 ribs. 

 The two most common cuts of pork ribs 

are spareribs (aka St. Louis-style ribs) 

and baby back ribs. Spareribs are cut from the 

bottom of the rib cage and baby back ribs 

come from the top of the rib cage.  

 

Grilling Directions: 

1. First, pull off the thin membrane from the 

underside of the rack of ribs. Rocky Tip: It 

comes off more easily when you use a paper 

towel to pull. Blot each rack of ribs with a 

paper towel to dry.  

 

2. Use Stubb’s Beef or Pork Spice Rub to add flavor before you start cooking. Or, use this 

homemade rib rub recipe.  Rocky Tip: Generously rub on ribs and let absorb into the 

meat. When the rub gets darker, then it’s started to soak in. Leave the ribs at room 
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http://www.thedailymeal.com/best-recipes/baby-back-rib


temperature for 10-20 minutes.  

 

3. Next, prepare a grill for indirect cooking so the ribs are placed to the side of the heat 

source instead of directly over the flame. You can do this by igniting only some burners 

on a gas grill or by piling coals to one side of a charcoal grill. Cover the grill and bring it 

to around 250°F. Rocky Tip: Place ribs bone-side down on the grill. Also, never stack 

ribs on top of one another or crowd the grill. More space allows the ribs to cook 

evenly and for smoke to penetrate the meat. 

 

4. Cook the ribs with the grill lid closed for about 2 ½ to 3 hours, depending on the size of 

the rack. Rocky Tip: Watch your heat and keep it consistent—slow cooking the ribs 

gets maximum tenderness. 

 

5. In the last 30 minutes of cooking, baste the ribs on both sides with Stubb’s Original Bar-

B-Q Sauce, Sweet Honey & Spice Bar-B-Q Sauce or your favorite Stubb’s sauce every 

ten minutes to get that tangy, smoky and not too sweet flavor. Rocky Tip: Don’t put 

your sauce on any sooner or it will burn. Nobody wants burnt sauce! 

 

6. Ribs are done when the meat shrinks back from the ends of the bones, and bones will 

easily move when pulled. Remove rib racks to a pan and cover with foil. Let them rest for 

10-20 minutes, then slice, serve and enjoy!  

 

Homemade Texas-Style Rib Rub 
 

 3 tablespoons packed brown sugar 

 1 tablespoon McCormick® Chili Powder  

 2 teaspoons McCormick® Garlic Powder 

 1 teaspoon McCormick® Ground Mustard 

 1 teaspoon sea salt from McCormick® Sea Salt Grinder 

 1/2 teaspoon McCormick® Coarse Ground Black Pepper 

 1/2 teaspoon McCormick® Ground Red Pepper 

 

Combine all rub ingredients and mix well. 

 

 

 

 

 

 

https://www.mccormick.com/spices-and-flavors/herbs-and-spices/spices/garlic-powder
https://www.mccormick.com/spices-and-flavors/herbs-and-spices/grinders/sea-salt-grinder
https://www.mccormick.com/spices-and-flavors/herbs-and-spices/spices/red-pepper-ground

