
Hello everyone and my name is joe and welcome to the video of me prepping my ribs. So what
I’m going to show you here is basically the early stages of prep. So this will be getting the ribs
out, cleaning them off a little bit, trimming them up a tad, and removing the membrane. So you
can see here, I have a big ol’ stack of paper towels next to my ribs. And I’m just going to start off
by cutting open the bag and rubbing a paper towel on that first rib right there just to kinda
remove the amount of splatter as it comes out. I am wearing gloves, those definitely help keep
the hands safe and clean and try to reduce the amount of splatter. I’m doing this on, I’ve got
three little cutting boards there and a wet towel underneath, so a wet, like a damp towel is a
good trick to use to keep those cutting boards still on a countertop, otherwise it’d be slipping all
over the place and you’d just have a bigger mess. So, I use a wet towel. But you dry off both
sides, try to clean them up there, just rub the paper towels on them, paper towels are really
good. Have the trash can open if you can just so they’re easy to put in. And I’m done with that
first one, and through the magic of editing, there you go there’s all three done. So, I’m going to
pull out one of them here, I’ve got my knife all ready, and basically what you want to do is you
want to go around and trim off some of that really thin stuff around the edges. That stuff is just
going to burn up, it’s not going to be any good, get rid of it now. You’re going to toss it, this is a
lot cheaper than tossing bits of brisket, which is a pain. And then here we go, this is going to be
the step of removing the membrane. Start off with a spoon, and just kinda come in behind the
membrane there so you can get a little grib on it, take a paper towel, hold down the ribs with one
hand and rip off the membrane as well as you can. Just like that, it kinda comes off in one piece
once you get good at it. And with that we’re done, that’s it, so thank you very much for watching.


