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For those who cook the food before they yell to come and eat.

Anthony: For my father.

Cedric: To my uncle Lloyd.
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Introduction Slow & Low
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GET LOST IN THE SAUCE WITH AC BARBEQUE’S SMOKIN’ HOT BOOK!

Y’ALL EVER CRAVE THAT BACKYARD COOKOUT MAGIC? The kind where the air’s thick with smoke, the ribs are fallin’ off the bone, and the music’s got everyone shakin’ a leg? That’s AC Barbeque, baby! And we ain’t just talkin’ about delicious grub, we’re talkin’ about family, community, and keepin’ the flame of Black BBQ burnin’ bright.

When we were growing up in Compton and St. Louis, BBQ was more than just food—it was a love language. So when we started AC Barbeque and our show, we knew we had to shine a light on the stories, the recipes, and the soul that goes into every smoky bite. It’s about the family-run joints passed down through generations, the pitmasters who weave magic with fire and spice, and the folks who come together to celebrate good food and good times.

Now we’re takin’ it one step further with our smokin’ hot book! Get ready for a cross-country tour of the savoriest, smokehouse-filled corners of the BBQ universe. We’ll introduce you to the kings and queens who inspired us, the musicians who keep the Grill & Chill vibes flowin’, and, of course, the AC fam who’s been rockin’ with us since day one.

This ain’t just a recipe book, though. It’s the ultimate guide to the AC Barbeque lifestyle—the secrets to our fire, the party-pumpin’ tunes, and everything it takes to be a true King of BBQ. We’re talkin’ tips, tricks, and enough stories to fill your belly and your soul.

So grab a plate, pull up a chair, and get ready to “get lost in the sauce” with AC Barbeque. We’ll see you on the road, fam!

—Anthony Anderson and Cedric The Entertainer

P.S.: Don’t forget to bring your appetite and your dancin’ shoes—things are about to get a whole lotta hot damn!
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AC BARBEQUE’S GUIDE TO THE BEST COOKOUT

Welcome to the AC Barbeque universe, where the grill is hot, the vibes are cool, and the flavors are a whole lotta hot damn! Ready to turn your backyard into the ultimate BBQ kingdom? Let’s get started.

RULE 1

FAMILY FIRST, BBQ SECOND

At AC Barbeque, we believe BBQ is more than just food: it’s a family affair. So, when you’re firing up that grill, remember to invite your AC fam and make it a celebration. After all, you aren’t just hosting a BBQ.

RULE 2

SPICE IT UP—DON’T SKIMP ON THE SMOKE

Don’t bite your fingers trying to resist the urge—get that grill goin’ and don’t skimp on the smoke! Our recipes are designed to elevate your BBQ game and keep your taste buds doing a two-step with every bite.

RULE 3

HAVE FUN, BUT KEEP IT FUNCTIONAL

AC Barbeque is always a party, but we also value functionality. This cookbook was designed with cooks in mind, solving problems before they start to give you the best results possible. So, whether you’re grilling, chilling, or turning up the heat, rest assured that AC Barbeque has got your back.

RULE 4

BRING THE FINESSE, HUSKY AND HANDSOME STYLE

We’re not just about BBQ: we’re a lifestyle brand. When you step up to the grill with AC Barbeque, you’re not just cooking—you’re making a statement. So, don’t just grill: grill with style. After all, you’re husky and handsome, and your BBQ should be too.

RULE 5

BEST FRIENDS IN YOUR MOUTH, LITERALLY

At the end of the day, AC Barbeque is about sharing joy and creating connections. When you eat AC Barbeque, you’re not just enjoying a meal; you’re sharing a piece of Anthony, Cedric, and the entire AC fam. So, don’t be shy. Get lost in the sauce and let the good times roll.

So, there you have it—the AC Barbeque Guide to the Ultimate Cookout. Now grab your tongs, fire up the grill, and let’s make some memories! Grill and chill, turn up the heat, and remember—when it comes to BBQ, AC Barbeque is the boss.

LET’S GET COOKIN’!
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WEST COAST SMOKEOUT Los Angeles’s Cross-Cultural BBQ Feast





FIRE UP YOUR GRILL AND GET READY TO HOLLER “HALLELUJAH!” because we’re taking you on a mouthwatering journey through the City of Angels. That’s right, Los Angeles, the undisputed champion of diverse eats, boasts a BBQ scene as vibrant and eclectic as its neighborhoods.

Forget the stereotypes of smoky pits and one-note flavors. Here, in this land of sunshine and creativity, BBQ is a beautiful tapestry woven from the rich cultural threads of Asian American traditions, Chicano influences, and the time-tested techniques of Texas smokehouses that went a little farther west. From award-winning legends to innovative pop-ups, LA’s BBQ scene has something to satisfy every craving.

We, the AC Barbeque crew, have been on a personal odyssey of exploration, tasting our way through the city’s smoky havens. We’ve shared ribs with James Beard Award–winning chefs, learned the secrets from up-and-coming pitmasters, and even gotten our hands dirty cooking alongside these amazing folks. Now it’s your turn to experience the magic!

This LA city guide is your passport to a world of unforgettable BBQ experiences. We’ll take you on a tour of our favorite spots—places that embody the true AC spirit: cookin’ with passion, fostering a sense of community, and bringing people together over plates piled high with deliciousness. So grab your forks, because it’s about to get real good!
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THE SPOTS


BLUDSO’S BBQ

It all started in 2008 when Kevin Bludso opened a small walk-up stand in the heart of Compton. But that was only the beginning for Bludso’s BBQ, as it’s gone on to become a staple in the LA BBQ community. Kevin has brought the fire to the reality scene as a recurring judge on the hit Netflix BBQ competition show Barbecue Showdown. We were honored to have him mentor us on Kings of BBQ. His James Beard Award–winning cookbook, Bludso’s BBQ Cookbook, is available now from Ten Speed Press.



WOODY’S BAR-B-QUE

Simply said, Woody’s Bar-B-Que is the real deal. Since they opened their doors in 1975, they have catered directly to their community—cooking their meat fresh daily, going from the pit to the steam tables and out the door to the customers. They have since expanded to four locations and have continued cookin’ up the same quality meats that made them famous.



BOOTSY’S BBQ

Founded by Armond Keys, Bootsy’s BBQ is the true hidden gem of the LA BBQ scene. In the View Park–Windsor Hills neighborhood, you’ll smell Bootsy’s before you see it, but if you follow your nose, you’ll hear a speaker playing some classic R&B and find yourself at a smoker off the back of Armond’s International Scout. With his hometown pop-up, Armond is as authentic as it gets: Locals know him for his expert technique and tender meats, from beef ribs, baby backs, and brisket to his mouthwatering salmon.



THE PARK’S FINEST BBQ

The name says it all: The Park’s Finest is some of the finest BBQ on the west coast. It all started with founder Johneric Concordia, who created a local catering company in 2009 with a dream of curating the BBQ flavors he grew up with. By 2012, The Park’s Finest gained its first sit-down eatery experience in Echo Park, in Historic Filipinotown, all the while still catering parties, weddings, and other events across Southern California. With a fusion of American BBQ and traditional Filipino cuisine, The Park’s Finest created a culinary experience of celebration, a product of a group of friends’ adventures growing up and cooking on the block. Check out Mama Leah’s Coconut Beef as a reflection of the Philippine islands, Ann’s Cornbread Bibingka as the experience of growing up in LA, and Big Tony’s hood-famous sauce as the soundtrack to it all—mixin’ cane, pineapple, simmered soy sauce, peppers, and spices.



ZEF BBQ

Zef BBQ is chef Logan Sandoval’s manifesto to his culinary experience: the culture, the cookin’, and, most importantly, the people. Amid the pandemic, he and his wife, Anna Lindsey, found themselves at a crossroads, heading back to Logan’s hometown of Simi Valley and starting a true family-run BBQ operation out of their garage. An overnight pop-up sensation, Zef BBQ was born just like that. And since then it has spread like wildfire, creating some of the most innovative flavors in the BBQ game. Every weekend, they sell out their rotating menu in minutes. This reputation brought Logan right to the center stage, where he competed and became the runner-up on Netflix’s Barbecue Showdown season 2.



AC BARBEQUE

AC Barbeque in Century City is our tribute to the pitmasters and backyard legends who taught us what real BBQ is all about. Every rib, brisket, and sausage we smoke is a nod to family, tradition, and the joy of gathering around good food. We built our first location to honor where we come from, to share the flavors we love, and to keep that fire and those stories burning.
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AIN’T YO ANCHO CHILE BABY BACK RIBS

COOKING TIME: 6 HOURS

SERVES 4

These Ain’t Yo Ancho Chile Baby Back Ribs are a simmering symphony of sweet and spicy! Pork takes center stage, rubbed with a smoky paprika blend and slow-smoked over hickory wood for that fall-off-the-bone tenderness you crave. Then, we hit those ribs with our epic Ancho Chile BBQ Sauce for a bold kick that’ll leave you beggin’ for more.


	¼ cup packed dark brown sugar

	¼ cup smoked paprika

	¼ cup kosher salt

	2 tablespoons garlic powder

	1 tablespoon freshly ground black pepper

	1 tablespoon onion powder

	2 (3-pound) slabs spare ribs, St. Louis–cut, membranes removed

	Spray bottle filled with apple cider vinegar

	Ancho Chile BBQ Sauce



In a bowl, mix up all that kickin’ dry rub. We’re talkin’ brown sugar, paprika, salt, garlic powder, pepper, and onion powder. Get your fingers in there and break up any lumps—gotta make sure those ribs are evenly coated! Now, season the ribs on both sides with this glorious rub. Don’t be shy—pile it on!

Smoke show time: Crank up the heat to 225°F in your smoker. Place those seasoned ribs on the rack and close the lid. We’re talkin’ at least 4½ hours of smoky goodness here. But don’t forget to spritz those ribs with some vinegar every hour or so. We gotta keep ’em moist!

After 4½ hours, take the ribs out and brush them with our epic Ancho Chile BBQ Sauce. This sauce is gonna take your ribs to the next level!

Cook for another hour, or until those ribs reach an internal temp of 200°F to 205°F. We’re talkin’ fall-off-the-bone tender perfection! Take them off the grill and let them rest for 20 minutes at room temperature. Now it’s time to chow down! Get ready for compliments and requests for seconds, ’cause these ribs are the real deal.
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SANTA MARIA GRILLED TRI-TIP BEEF

COOKING TIME: 40 MINUTES (5 HOURS TOTAL TIME)

SERVES 6

Alright, AC Fam, listen up! Today’s recipe is gonna have your taste buds doin’ the two-step like they’re at a family reunion. We’re talkin’ Santa Maria Tri-Tip Beef, a legendary BBQ dish that’ll turn you into a grillin’ champion faster than you can say “Husky and Handsome” (which, by the way, is totally you after you cook this bad boy up).

This tri-tip comes from the bottom sirloin, and when we cook it right (which, trust us, we will), it’s gonna be juicy and flavorful and leave you wonderin’ why you ever settled for hot dogs.


	1 (2½-pound) beef tri-tip roast

	Put Me on Everything Rub

	Kosher salt

	⅓ cup red wine vinegar

	⅓ cup vegetable oil, plus more for oiling the grill

	4 garlic cloves, crushed

	½ teaspoon Dijon mustard



First, take your tri-tip roast and coat it in that Put Me on Everything Rub and kosher salt like you’re giving it a hug. Make sure it gets everywhere! Then, throw it in a glass baking dish, cover it with plastic wrap, and send it to chill in the fridge for 4 hours. Patience is a virtue, especially when it comes to juicy meat.

While your tri-tip chills, let’s make that marinade sing! In a sealable container, combine the vinegar, oil, garlic, and mustard. Shake it well to get everything nice and blended.

Take your tri-tip out of the fridge and let it sit at room temperature for 30 minutes. We want it happy and relaxed before it hits the heat.

Alright, time to break out the grill! Whether you’re using a gas fire or building your own fire doesn’t matter; get it nice and hot, like you’re preheating the party. Don’t forget to lightly oil those grates to prevent any stickage disasters.

Now, slap that tri-tip on the grill and brush it with some of that marinade you made earlier. We’re talking about every 4 minutes here, flippin’ and bastin’ like a pro. You want it to cook for 25 to 30 minutes total, until it’s nice and firm with a beautiful reddish-pink center. To be sure, stick an instant-read thermometer in there and make sure it reads 130°F.

Once it’s cooked to perfection, let that tri-tip rest for at least 10 minutes before you slice it. This lets all the juices redistribute and makes it even more finger-lickin’ good.

There you have it—Santa Maria Tri-Tip that’ll have your neighbors beggin’ for a bite (but don’t share unless they brought a side dish; that’s just good BBQ etiquette). Now go forth, grill like a king, and don’t forget to wipe that flavor off your face.
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LEMON STEPPER PORK BUTT

COOKING TIME: 7½ HOURS

SERVES 12

Y’all ever dream of a meat so juicy, so tender, it’ll make you wanna do the two-step with every bite? Well, hold on to your hats, because Lemon Stepper Pork Butt is about to blow your taste buds to kingdom come! This is a slow-cooked symphony of smoky, sweet, and citrusy goodness that’ll have you singin’ “best friends in your mouth” from the first forkful to the last. To get your hands on our delicious rub, visit our website and order.


	1 (4-pound, Husky and Handsome–sized) boneless pork butt

	2 tablespoons Dijon mustard

	AC Barbeque’s Lemon Stepper Rub

	Juice of 2 lemons

	½ cup Worcestershire sauce

	One (12-ounce) can of your favorite light beer

	Dr. Cedric’s BBQ Sauce



First score that pork like a pitmaster: Grab your knife and make crisscross grooves in the fat cap of your pork butt. This ain’t just for decoration—it helps that rub penetrate and makes the bark extra crispy (think cracklin’ good!).

Cover that pork in a thin layer of mustard to act as your binder. Do not use a thick coat. Next, cover that bad boy in a generous layer of Lemon Stepper Rub. Don’t be shy—get in there and massage it in like you’re givin’ a back rub to your favorite grill partner.

Set your smoker at 275°F and set up your water pan. Once the grill is up to temperature, we’re going to let the smoke do its thing. Put your pork butt on the smoker and let it start to get blessed by the fire. How long this takes depends on your smoker, but figure anywhere from 4 to 6 hours, until the internal temperature hits 180°F and the bark sets and looks like a deep mahogany suntan.

When the butt reaches an internal temperature of about 180°F, lay that smoky pork butt in aluminum foil like a cozy blanket. Add some more love in the form of lemon juice, Worcestershire sauce, and a splash of beer (don’t worry, the pork won’t get drunk; it’ll just get even more delicious). Now you have an extra beer you can sip on while the meat finishes. Wrap it up nice and make sure the liquid isn’t leaking out.

Back on the smoker it goes, covered in its foil cocoon. Let it simmer in that steamy bath until it’s so tender a skewer slides in like butter. This will happen when it hits an internal temp of 205°F, but trust your gut (and your thermometer).

Take that pork butt off the heat and let it rest for at least an hour in a cooler. This lets the juices redistribute and makes shredding a breeze.

Grab your forks or two meat claws and go to town! Pull that pork apart like it’s nobody’s business. Pile it high on buns, stuff it in tacos, or just eat it by the forkful—it’s all good! Serve with our Dr. Cedric’s BBQ Sauce.


NOTE: There is no substitute for our Lemon Stepper Rub—it’s life changing. But if you need a substitute, please use a tablespoon or two of your favorite lemon pepper spice mixed into ½ cup of Put Me on Everything Rub.
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