
FIVE
FINGER-LICKIN’
LIP-SMACKIN’
BELLY-RUBBIN’
CROWD-PLEASIN’
BACK-FOR-SECONDS
RECIPES



Oyster “Brazen Feller” Carolina Style BBQ 
Braised Baby Back RibsIngredients:

Bone Doctors’ Brazen Heat BBQ Sauce
12 Oysters
4 slices of Applewood Smoked Bacon
Kosher Salt*
¼ cup of Cream Cheese or Boursin Cheese
Green Onion*
*Desired quantity

Instructions:

1. Preheat oven to 425 degrees F.
2. Fry bacon until brown, set aside.
3. Lay a bed of salt at the bottom of a cast iron 

skillet (or pan of your choice).
4. Place shucked, raw oysters in skillet.
5. Add a tsp of Bone Doctors’ Brazen Heat BBQ 

Sauce to each oyster.
6. Place a tsp of softened cream cheese on top of 

each oyster.
7. Cut cooked bacon into 2-3 inch strips and place 

on top of each oyster.
8. Place skillet in oven for 10 minutes until tops of 

cheese are golden brown.
9. Garnish oysters with green onion.
10. Wipe drool from your mouth, and chow down.

Ingredients:
Bone Doctors’ Carolina Bold BBQ Sauce
Bone Doctors’ Premium Spice Blend
2 Racks of Ribs
1 Red Onion
1 Peach
6-12 oz. of Beer/Juice/Sparkling Cider of choice

Instructions:
1. Preheat oven to 425 degrees F.
2. Line oven pan with aluminum foil.
3. Lay rack of ribs on cutting board, bone side up.
4. Feel for edge of silverskin on ribs and peel back 

silverskin until completely removed.
5. Generously season both sides of ribs with Bone 

Doctors’ Premium Spice Blend.
6. Slice red onion into thin slices and place in oven 

pan.
7. Lay ribs on bed of sliced onion.
8. Slice peach into thin slices and scatter around 

ribs.
9. Pour entire bottle of Bone Doctors’ Carolina Bold 

BBQ Sauce over ribs.
10. Pour beer/juice/sparking cider of your choice.
11. Cover top of ribs with aluminum foil to seal in 

steam.
12. Place ribs in 425 degree oven for 15-20 minutes 

to bring liquid up to temperature.
13. Lower oven heat to 325 degrees F.
14. Cook for 1.5 hours.
15. After 1.5 hours of cooking, peel back foil and 

pour any Bone Doctors’ BBQ Sauce of your 
choice. Re-seal ribs with foil and continue 
cooking for another 1.5 hours.

16. Take out of oven, dig in, and don’t forget to wipe 
your mouth.



‘The Original’ 
Spice-Seared Steak
Ingredients:
Bone Doctors’ Original BBQ Sauce
Bone Doctors’ Premium Spice Blend
4 Steaks
¼ cup of Ground Coffee
1 sprig of Thyme
1 sprig of Rosemary
5 tbsp of Unsalted Butter
1 tbsp of Cooking Oil** 
Kosher Salt* 
*Desired quantity 
**Do not use Olive Oil

Instructions:
1. Place skillet on stove on high heat.
2. Take out steaks (or any kind of cut of meat).
3. Place fillets on cutting board and pat dry 

with towel.
4. Season with Bone Doctors’ Premium Spice Blend, 

salt, and coffee.
5. Take oil and pour into skillet.
6. Place fillets in skillet and let sear.
7. Turn meat over and sear on opposite side.
8. Melt butter in pan with thyme and rosemary, and 

baste fillet.
9. Before serving, let rest for 8-10 minutes.
10. Brush tops of steaks with Bone Doctors’ Original 

BBQ Sauce.
11. Ring the dinner bell and feast.

Grilled Peach Salad
Ingredients:
Bone Doctors’ Sweet & Spicy BBQ Sauce
Bone Doctors’ Premium Spice Blend
Head of Romaine Lettuce
Pecans*
Thin-sliced Country Ham*
Peaches*
Cucumber*
Tomato*
Blue Cheese*
Kosher Salt*
Croutons or Cornbread Croutons (optional)* 
*Desired quantity

Cornbread Croutons Instructions: 
Toss pieces of cornbread in butter and then toast in the 
oven at 350 degrees F for 10-15 minutes.

Instructions:

1. Slice peach in half.
2. Sprinkle with salt and Bone Doctors’ Premium 

Spice Blend.
3. Grill peaches until there are grill marks.
4. While peaches are grilling, dice English 

Cucumber and tomatoes.
5. Flip the peaches over on the grill, take Bone 

Doctors’ Sweet & Spicy BBQ Sauce and brush it 
on the peaches as a glaze. 
*You want the sauce caramelized and the peaches soft.

6. Char lettuce on grill. Remove lettuce from heat 
and cut in half.

7. Plate salad with lettuce and peaches.
8. Add country ham, pecans, tomatoes, 

cucumbers, blue cheese, and croutons/
cornbread croutons.

9. Finish with blue cheese dressing and salt.
10. Let the flavor take you away.



Not Your Average Joe

Ingredients:
Bone Doctors’ Original BBQ Sauce
3 tbsp of Bone Doctors’ Premium Spice 
Blend
Crusty French, Italian, or similar bread
Pimento Cheese*
1.5lb of 80:20 Ground Beef
1.5 cups of Bell Peppers or Sweet 
Peppers
1.5 cups of Red or Sweet Onions
1 cup of Coleslaw (optional)
2 tbsp of Olive Oil or Canola Oil
1 sprig of Thyme
1 sprig of Rosemary
¼ cup of sliced Scallions (optional) 
*Desired quantity

Not Your Average Joe
Instructions:
1. Preheat oven to 400 degrees F.
2. Season ground beef with 2 tbsp of Bone Doctors’ Premium 

Spice Blend.
3. Remove seeds and medium-dice bell pepper.
4. Heat saute pan/pot with olive oil or canola oil.
5. Once oil is hot, place ground beef into pot and brown.
6. If desired, add in 1 additional tbsp of Bone Doctors’ Premium 

Spice Blend.
7. While beef is browning, spread pimento cheese on slices of 

bread. Place onto baking sheet and toast bread in preheated 
oven until cheese is melted and lightly browned for 5-8 
minutes.

8. Add onions, peppers, sprig of rosemary, and thyme to ground 
beef.

9. Let onions and peppers sweat for 5 minutes.
10. Set aside ½ cup of Bone Doctors’ Original BBQ Sauce. Pour in 

rest of bottle.
11. Stir and let simmer for 5 minutes.
12. Remove toast from oven and lay on a plate.
13. Remove beef from heat and ladle over toast.
14. Top with fresh coleslaw (optional).
15. Garnish with scallions (optional).
16. Pour on ½ cup of Bone Doctors’ Original BBQ Sauce set aside in 

step 10.
17. Watch the crowd come runnin’.



Now that we have your 
stomach talkin’ to ya...
To view these recipes in action, head over to BoneDoctorsBBQ’s  YouTube 
channel. For more mouth-waterin’ content, follow us on social media:

Think you have what it takes?
Cook these recipes yourself and upload a photo/video of what you make and 
tag us @BoneDoctorsBBQ. Don’t be afraid to put your own spin on it. Only 
the best finger-lickin’, lip-smackin’, belly-rubbin’, crowd-pleasin’, back-for-
seconds dishes will be shared across our channels.

BoneDoctorsBBQ

BoneDoctorsBBQ.com

BoneDoctorsBBQ

https://www.youtube.com/channel/UC1x877ngXxXW77dhhr_ZrTg
https://www.facebook.com/BoneDoctorsBBQ/
https://www.instagram.com/bonedoctorsbbq/?hl=en

