Regional BBQ Styles Lab - Recipe Packet
Team 5: Memphis Style - Dry-Rubbed Pork Ribs

Protein:  baby back ribs
Ingredients
1 cup water
1 tablespoon liquid smoke (optional)
Memphis Dry Rub 
1 tablespoon smoked paprika
1 tablespoon brown sugar
2 teaspoons fine sea salt
½ teaspoon celery seed, ground
½ teaspoon ground black pepper
½ teaspoon garlic powder
½ teaspoon onion powder
Instructions
1. Remove the membrane from the ribs if needed. 
2. Mix the Memphis rub: In a small bowl, stir the Memphis Dry Rub ingredients, breaking up any clumps of brown sugar with your fingers. 
3. Season the ribs and put them in the pot: Sprinkle both sides of the ribs with the remaining rub (about 2 tablespoons). Cut the rib rack into 4 pieces, cutting between every third bone. 
4. Using Sauté setting on the Instant pot, sear the pieces one or two at a time until all surfaces are browned. Remove them from the pot as you go to make room.  
5. Pour a cup of water and the liquid smoke into an Instant Pot or other pressure cooker, then add the pressure cooker rack. Stack the ribs loosely on top of the rack.
6. Pressure cook the ribs for 30 minutes with a Natural Pressure Release: Lock the lid and pressure cook at high pressure for 30 minutes in an Instant Pot.  Let the pressure come down naturally, about 15 more minutes.
7. Second seasoning: Gently lift the ribs out of the pressure cooker and put them on a rimmed baking sheet, bone side down. 
8. Broil or bake the ribs : Put the baking sheet of ribs under a broiler set to high, and broil the ribs until they start to brown, about 5 minutes, depending on the strength of your broiler. Remove the ribs from the broiler. Allow to rest for a few minutes before serving.  Alternatively, place in a preheated oven at 400 degrees for a few minutes to create a crust. 

Memphis-Style Coleslaw
Ingredients
1 cup mayonnaise
2 tablespoons Dijon mustard
2 tablespoons apple cider vinegar
3 tablespoons sugar
3/4 teaspoon kosher salt
1 tablespoon finely grated onion
2 teaspoons celery seeds
2 cups shredded white cabbage
1 cup shredded red cabbage, rinsed 
1 cup shredded carrot
Instructions
In a large bowl, stir together the mayonnaise, mustard, vinegar, sugar, salt, onion, and celery seeds. Add the shredded cabbage and carrot and toss until well coated. Refrigerate for an hour before serving. 
