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C o m b i n e  t h e  b a r b e cu e  s a u ce  i n g r e d i e n t s  i n  a  s a u ce p a n  a n d  s i m m e r  f o r  

3 0  m i n u t e s  o r  s o . C o o l  s l i g h t ly  a n d  t h e n  p u r e e . T a s t e  t o  a d j u s t  s e a s o n i n g s .

S e a s o n  r i b s  w i t h  s a l t , p e p p e r  a n d  co r i a n d e r . T h e n  r u b  w e l l  w i t h  s u g a r . 

F o r  s w e e t e r  r i b s  u s e  d a r k  b r o w n  s u g a r . A l l o w  t o  s t a n d  w h i l e  y o u  m a k e  

t h e  s a u ce .

P l a ce  t h e  r i b s  i n  a  s l o w  co o k e r , f a t  a n d  m e a t  s i d e  o u t  f a c i n g  t h e  w a l l  o f  

t h e  co o k e r . P o u r  t h e  s a u ce  o v e r  t h e  r i b s  a n d  co o k  f o r  6 -7  h o u r s  k e e p i n g  

i n  m i n d  t h a t  l o ca l  r i b s  w i l l  co o k  f a s t e r  t h a n  co m m e r c i a l l y  r a i s e d  o n e s .

F o r  m o r e  o f  a  ca r m e l i z e d  f i n i s h , p l a ce  co o k e d  r i b s  u n d e r  t h e  b r o i l e r  f o r  

f i v e  m i n u t e s  o r  s o  j u s t  b e f o r e  s e r v i n g .

• 3-4 l bs. loca l  baby  back  pork  r ib rack s

F o r  th e s a u c e:
• 2 cu ps organ ic can n ed diced tomatoes,

dra in ed

• 1  T bsp. You r  favor i te extra  v i rgin  ol ive oi l

•        cu p ch opped on ion s

• 4-5 T bsp. fresh  m in ced loca l  organ ic gin ger

• 1  clove loca l  or  organ ic gar l i c, m in ced

• 3 T bsp. h oi sin  or  ter iyak i  sau ce

• 2 T bsp. loca l  molasses  sorgh u m  sy ru p

• 2 T bsp. da rk  sesam e oi l

• 3  T bsp M u sh room  flavored soy  sau ce

• 1  T bsp. h ot ch i l i  oi l

• ½  cu p oran ge or  apr i cot m arm a lade

• 1  bottle I slan der  G in ger
Beer

F o r  th e r u b :
• Sea  sa lt, coarse grou n d

pepper  an d coarse grou n d
cor ian der  seed 

• ¼  cu p organ ic su gar




