	Time
	Brisket
	Pork
	Ribs
	Chicken

	11:00 pm Friday
	
	
	
	

	5:00 am Sat.
	
	
	
	

	6:30
	
	
	ribs on at 230 degrees
	

	7:30

	
	
	
	

	8:00
	
	
	
	

	8:30
	
	
	
	

	9:00
	
	
	
	

	9:15

	
	
	
	

	9:30
	
	
	foil ribs
	

	9:45
	
	
	
	

	10:00
	
	
	
	

	10:30
	
	
	out of foil -

apply glaze
	

	11:00
	
	
	
	

	11:15
	
	
	
	

	11:30
	
	
	ribs done - let rest until ready
	

	11:45
	
	
	
	

	12:00
	
	
	
	TURNIN

	12:30
	
	
	TURNIN
	

	1:00
	
	TURNIN
	
	

	1:30
	TURNIN
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


