Islander Slow C

*3-4 |bs.local baby back pork ribracks

For the sauce:

e2cupsorganiccanned diced tomatoes,
drained

*1 Tbsp. Your favorite extra virgin olive oil

e cup chopped onions

*4-5Thsp.fresh minced local organicginger

*1 clove local or organicgarlic, minced

* 3 Thsp. hoisin or teriyaki sauce *1 bottle Islander Ginger

Beer
2 Thbsp.local molasses sorghum syrup

*2 Thsp.dark sesam e oil For therub:

*3Thsp Mushroom flavored soy sauce * Sea salt, coarse ground

pepperand coarse ground

*1 Thsp. hot chili oil e ]

Y% cup orange or apricot marmalade , 3
* % cup organicsugar
Com bine the barbecue sauceingredientsin a saucepan and sim m er for

30minutes or so.Cool slightly and then puree.Taste to adjust seasonings.

Season ribs with salt,pepperand coriander.Then rub wellwith sugar.
For sw eeterribs use dark brown sugar. Allow tostand w hile you make

the sauce.

Place theribsin a slow cooker,fatand meatsideoutfacingthe wall of
the cooker.Pourthe sauceovertheribsand cook for 6-7 hours keeping

in mind that local ribs will cook faster than com m ercially raised ones.

For m ore of a carm elized finish,place cooked ribsunder the broiler for

five minutes or so just before serving.
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