
Le’ Spice BBQ Dry Rub Recipe: 

BBQ Ribs 

 

Serves 2 

 

Ingredients            

 
2 American cut Ribs 

Your favorite BBQ sauce 

½ can of coke 

4 tablespoons of Le’ Spice BBQ Dry Rub 

1 teaspoon of salt or adjust to your liking 

 

Method 

Coats Ribs with 4 tablespoons of Le’ Spice BBQ Dry Rub 

Let it rest for 1 hour 

Pre Heat the BBQ 

Place Ribs over the fire and cover for 1 hour 

Remove Ribs from the fire  

Wrap it into foil 

Adding 1/2 can of coke in the foil wrap 

Cook for further 1 ½ hour 

Uncover the wrap and cook for another 20 minutes basting with your favorite BBQ sauce 

 


