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Beef, Baby Back and St. Louis Pork Ribs
Place ribs on grill, curve up, at medium heat. Let 
cook for 4-5 minutes. Turn and baste with Rib 
Company Signature BBQ Sauce. Cook for 4-5 
minutes more until hot and tender.

Raw Chicken
Heat grill to medium heat. Spray grill with 
non-stick spray and place raw chicken on grill. 
Cook for approximately 3 minutes per side. Once 
chicken is white and firm, baste with Rib 
Company Signature BBQ Sauce. Cook until 
internal temperature is 165 degrees.

Cooked Bone-In Chicken
Heat grill to medium heat. Place chicken on 
grill, skin side down, for 4-5 minutes. Turn and 
baste with Rib Company Signature BBQ Sauce, 
cook for 4-5 minutes until hot & tender.

Sausage
Place links on grill at medium heat. Let cook on 
one side for 3-4 minutes, turn and baste with 
Rib Company Signature BBQ Sauce. Cook for 
another 3-4 minutes until hot and tender.

Sliced Pulled Pork
Heat grill to medium heat. Wrap meat in 
heavy-duty foil and place on grill for 2-3 
minutes. Shake meat packet and cook for 
another 2-3 minutes until hot and tender.

Whole Tri-Tip & Beef Brisket
Heat grill to medium heat. Slice beef into ¼” to ½” 
wide pieces. Grill for 3-4 min. Turn, cook for 
another 1-2 minutes until hot and tender and baste 
meat with Rib Company Signature BBQ Sauce.

Shrimp Kabob
Heat grill to medium heat. Spray grill with a 
non-stick spray and place kabob directly on grill. 
Cook the kabob for approximately 3-4 minutes 
then turn and cook on the other side until shrimp 
is no longer translucent in appearance. Brush the 
kabob with Rib Company Signature BBQ Sauce. 
Cook until internal temperature is 165 degrees. 

Reheating Side Dishes: 

Oven
Pre-heat oven to medium heat. Place side dishes 
in an oven-safe container and cover. Reheat the 
sides for approximately 25 minutes.

Microwave Oven
Place sides in a microwave safe dish and cover. 
Heat on medium heat for 4 minutes. Stir and heat 
for an additional 2 minutes. Stir before serving.

Stove Top
Turn stove top onto medium heat. Place side 
dishes in a pot and heat for approx. 7-10 minutes 
until internal temperature reaches 165 degrees.

Remove all meats from the refrigerator and let sit at room temperature for 30-60 minutes before grilling.


