
Achiote Short Ribs with Ancho Barbecue
Sauce and Avocado Relish

 Gluten Free   Dairy Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
0.3 cup annatto powder

2 tablespoons annatto powder

0.8 cup anaheim chili  seeded cut into small dice 

1 large ancho chili pepper  dried stemmed 

3  avocado  coarsely chopped 

1 cup brown sugar  packed 

0.5 cup cilantro leaves  coarsely chopped 

READY IN

240 min.

SERVINGS

6

CALORIES

1883 kcal

https://whatsheate.com


1  cinnamon sticks

1 cup madeira wine

3  garlic clove

1 teaspoon chili powder  hot 

6 servings sauce

2  juice of lime

1  orange juice

0.3 tsp kosher salt

0.5 tsp kosher salt

2 teaspoons kosher salt

0.3 cup juice of lime

1.5 teaspoons liquid smoke

1 cup chicken broth  reduced-sodium 

1.5 tablespoons olive oil extra virgin  extra-virgin 

2 tablespoons oregano  dried 

0.5 cup oregano  fresh chopped 

2 teaspoons pepper

6 servings relish

6 servings crossing over quintessential american desserts

3  pork spareribs  whole louis-style trimmed cut into 8- to 9-in. servings cut in half*, or 2 racks (2 1/2

lbs. each) pork spareribs st. , membrane removed, 

Equipment
bowl

frying pan

baking sheet

paper towels

sauce pan

oven



blender

roasting pan

grill

kitchen thermometer

aluminum foil

measuring cup

Directions
Preheat oven to 30

Prepare ribs: In a large roasting pan, combine all ingredients except for ribs. Set ribs in pan

and rub all over with achiote mixture. Seal pan tightly with foil. Roast, turning ribs every hour,

until meat is tender when pierced but not falling off bones, about 2 hours.

Meanwhile, make sauce: In a medium saucepan, combine all ingredients except broth and

liquid smoke. Bring to a simmer over medium heat and cook, stirring often, until reduced to a

thick paste, 18 to 20 minutes.

Remove from heat.

Transfer ribs to a rimmed baking sheet and set aside.

Pour pan juices into a large glass measuring cup; skim and discard fat.

Add chicken broth to make 2 1/2 cups, then pour into pan with sauce paste. Bring to a simmer

over medium heat and cook, stirring often, until ancho pieces are very soft, 15 to 20 minutes.

Meanwhile, prepare a grill for medium (350 to 45

indirect heat, but skip the drip pan.

Discard cinnamon stick from sauce and stir in liquid smoke. Pure sauce in a blender, then

strain.

Add more lime juice and salt to taste.

Pour 1 cup sauce into a small bowl for basting and the rest into a small pitcher.

Combine ingredients for relish with salt to taste in a medium bowl; set aside.

Grill ribs, covered, over direct heat, turning once, until browned and sizzling, 4 to 8 minutes

total.

Transfer ribs bony side up to indirect-heat area and brush generously with some of the 1 cup

sauce. Cook until sauce is set, about 5 minutes, then turn, brush again, and cook a few more



minutes.

Transfer short ribs to plates or cut spareribs between bones and put on a platter.

Serve ribs with reserved sauce and the avocado relish.

*Find achiote paste, a Yucatecan seasoning blend made with annatto and vinegar, in the

Latino-foods aisle. Ask a butcher to cut short ribs in half.

USE PORK SPARERIBS AND BEEF SHORT RIBS. More generously marbled than pork baby back

ribs, country-style spareribs, or regular beef ribs, they're noticeably more juicy and flavorful.

TRIM SPARERIBS ST. LOUIS-STYLE. Meaning, trim them into a tidy, rectangular shape that

cooks evenly. Ask a butcher to trim them, or do it yourself: On the bony side, trim the flap of

meat from the center, flush with the bones. Then cut the rack lengthwise between the 4- to

5-in.-wide rib section and the chewy skirt (above). Save scraps for soup.

REMOVE THE MEMBRANE. Pork spareribs have a membrane on the underside that can shrink

up and make the meat cook unevenly. It's easy to remove: Slide the tip of a meat

thermometer under the membrane at one end to loosen an edge. Pull off membrane with a

paper towel (it may come off in pieces) while holding the rack down with your other hand.

MASTER THE ART OF INDIRECT HEAT. This allows the ribs to cook long and slow, so they

become extremely tender and rendered of much of their fat. Then brown them over the

direct-heat part of the fire.

If using gas, put a drip pan in place under one part of the cooking grate (the indirect-heat

area), then light only the burner or burners on the rest of the grill (the direct-heat area).

If using charcoal, ignite 50 briquets in a chimney, then bank coals on opposite sides of

firegrate, leaving a cleared area in the middle. Set a drip pan in the cleared area.

Let coals burn down to the temperature specified in the recipe. To maintain the temp during

cooking, add 5 briquets to each mound of coals about every 30 minutes, starting when ribs

go on grill; if fire gets too hot, partially close vents under grill and on lid.

Nutrition Facts

 PROTEIN 16.53%
  FAT 69.87%

  CARBS 13.6%

Properties
Glycemic Index:36, Glycemic Load:1.73, Inflammation Score:-10, Nutrition Score:52.431304351143%

Flavonoids



Cyanidin: 0.33mg, Cyanidin: 0.33mg, Cyanidin: 0.33mg, Cyanidin: 0.33mg Malvidin: 0.02mg, Malvidin: 0.02mg,

Malvidin: 0.02mg, Malvidin: 0.02mg Catechin: 0.31mg, Catechin: 0.31mg, Catechin: 0.31mg, Catechin: 0.31mg

Epicatechin: 0.59mg, Epicatechin: 0.59mg, Epicatechin: 0.59mg, Epicatechin: 0.59mg Epigallocatechin 3-gallate:

0.15mg, Epigallocatechin 3-gallate: 0.15mg, Epigallocatechin 3-gallate: 0.15mg, Epigallocatechin 3-gallate: 0.15mg

Eriodictyol: 0.46mg, Eriodictyol: 0.46mg, Eriodictyol: 0.46mg, Eriodictyol: 0.46mg Hesperetin: 3.16mg, Hesperetin:

3.16mg, Hesperetin: 3.16mg, Hesperetin: 3.16mg Naringenin: 0.44mg, Naringenin: 0.44mg, Naringenin: 0.44mg,

Naringenin: 0.44mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg Myricetin:

0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg Quercetin: 0.87mg, Quercetin: 0.87mg,

Quercetin: 0.87mg, Quercetin: 0.87mg

Nutrients (% of daily need)
Calories: 1882.82kcal (94.14%), Fat: 146.12g (224.8%), Saturated Fat: 57.68g (360.5%), Carbohydrates: 63.98g

(21.33%), Net Carbohydrates: 51.41g (18.7%), Sugar: 41.75g (46.39%), Cholesterol: 345.2mg (115.07%), Sodium:

1492.7mg (64.9%), Alcohol: 4.12g (100%), Alcohol %: 0.68% (100%), Protein: 77.78g (155.55%), Zinc: 17.85mg

(118.99%), Selenium: 82.55µg (117.93%), Vitamin B6: 2.24mg (112.11%), Vitamin B12: 6.45µg (107.57%), Vitamin B3:

21.15mg (105.77%), Vitamin B2: 1.25mg (73.25%), Vitamin K: 76.83µg (73.17%), Phosphorus: 660.33mg (66.03%),

Iron: 10.77mg (59.86%), Potassium: 1863mg (53.23%), Fiber: 12.57g (50.28%), Vitamin A: 2090.27IU (41.81%),

Manganese: 0.78mg (39.03%), Vitamin B1: 0.58mg (38.95%), Magnesium: 139.94mg (34.99%), Vitamin C: 27.45mg

(33.27%), Copper: 0.6mg (29.87%), Folate: 116.71µg (29.18%), Vitamin E: 4.24mg (28.28%), Calcium: 207.43mg

(20.74%), Vitamin B5: 2mg (19.98%), Vitamin D: 2.1µg (14%)


