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Asian Spice Rubbed Ribs with Pineapple-
Ginger BBQ Sauce and Black and White
Sesame Seeds

Dairy Free

READY IN SERVINGS

@

CALORIES

©
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(LUNCH) CMAIN COURSE) (MAIN DISH) (DINNER)

Ingredients

I:‘ 3 tablespoons ancho chile powder

I:‘ 1 tablespoon sesame seed black

I:‘ 2 tablespoons canola oil

I:‘ 0.3 cup brown sugar dark depending on sweetness of pineapple
I:‘ 2 tablespoons dijon mustard

I:‘ 1.5 tablespoons mustard dry
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|:| 0.5 cup ginger fresh peeled coarsely chopped
|:| 3 inch ginger fresh peeled chopped
|:| 4 cloves garlic smashed

|:| 6 cloves garlic smashed

|:| 1.5 teaspoons ground allspice

|:| 1 teaspoon ground cinnamon

|:| 1 tablespoon ground ginger

|:| 1.5 teaspoons ground pepper black
|:| 1 habanero chopped

|:| 2 cups hoisin sauce

|:| 2 tablespoons honey

|:| 0.3 cup catsup

|:| 1.5 teaspoons kosher salt

|:| 1large onion spanish coarsely chopped
|:| 0.3 cup paprika spanish

|:| 3 cups pineapple chunks fresh ripe
|:| 1 cup pineapple juice fresh

|:| 24 ribs st. pork ribs louis style

|:| 4 servings salt and pepper black freshly ground
|:| 1 bunch scallions chopped

|:| 2 cups soya sauce

|:| 2 tablespoons soya sauce

|:| 1 tablespoon ground star anise

|:| 2 teaspoons ground star anise

|:| 1 teaspoon thai chile flakes

|:| 1 tablespoon sesame seed white

Equipment
|:| bowl
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frying pan
sauce pan
blender

plastic wrap

grill

Directions
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Watch how to make this recipe.

Heat the oil over medium-high heat in a heavy-bottomed medium saucepan.
Add the garlic, ginger and onions and cook until soft, about 5 minutes.

Add the pineapple chunks and habanero and cook for 1 minute.

Add the pineapple juice and cook until it caramelizes slightly, about 3 minutes.

Add the hoisin, ketchup, brown sugar, ancho powder, mustard, honey, soy sauce, star anise
and cinnamon and cook until thickened, about 30 minutes.

Transfer the mixture to a blender and blend until smooth. Season with salt and pepper .
Pour into a bowl and allow to cool to room temperature.

For the ribs: Stir together the paprika, dry mustard, ground ginger, star anise, allspice, salt,
pepper and Thai chile flakes in a bowl. Rub the ribs on the top side, wrap in plastic wrap and
refrigerate for at least 4 hours and up to 24 hours.

Preheat a charcoal grill with about 80 briquettes off to 1side, or in a kamado-style ceramic
charcoal cooker with the ceramic plate removed.

Remove the ribs from the refrigerator 1 hour before grilling.

Combine 4 cups water, the soy sauce, ginger and garlic and divide between two heavy
disposable pans.

If using a charcoal grill: Put one disposable pan of steaming liquid on the bottom grate of the
grill on the opposite side of the coals.

Put the top grate on and heat well.

Put the ribs on the grill, top-side down, directly over the hot coals and cook until golden
brown and a crust has formed, about 10 minutes. Move the ribs to the other side of the grill,
over the liquid, and place the other disposable pan with steaming liquid next to them over the
coals.



I:‘ Put the lid of the grill on and open the vents on top halfway. Cook until the ribs are tender and
juicy, about 2 hours.

I:‘ Add water as necessary to prevent scorching, and coals to keep the internal temperature
between 225 and 250 degrees F.

Remove the ceramic plate and heat the grill rack.

Put the ribs on the grill, top-side down, directly over the hot coals and cook until golden
brown and a crust has formed, about 10 minutes.
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Remove the ribs and rack and put in the ceramic plate. Put one disposable pan of steaming
liquid on the plate, then return the rack and the ribs to the grill. Cover and cook until ribs are
tender and juicy, about 2 hours.
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Add water as necessary to prevent scorching, and coals to keep the internal temperature
between 225 and 250 degrees F.
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If using charcoal, finish the ribs by moving them back over the hot coals and turning and
basting with sauce for 15 to 20 minutes. If using the ceramic charcoal cooker, leave the plate
in and brush liberally with sauce for 15 to 20 minutes before removing from the grill.

Combine the sesame seeds and sprinkle the tops of the ribs.
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Cut the ribs apart and put on a platter. Scatter the green onions over the top and serve.

Nutrition Facts
]

PROTEIN 11.61% M FAT 19.58% CARBS 68.81%

Properties
Glycemic Index:137.57, Glycemic Load:11.48, Inflammation Score:-10, Nutrition Score:36.702608764172%

Flavonoids

Luteolin: 0.06mg, Luteolin: 0.06mg, Luteolin: 0.06mg, Luteolin: 0.06mg Isorhamnetin: 1.88mg, Isorhamnetin:
1.88mg, Isorhamnetin: 1.88mg, Isorhamnetin: 1.88mg Kaempferol: 0.35mg, Kaempferol: 0.35mg, Kaempferol:
0.35mg, Kaempferol: 0.35mg Myricetin: 0.13mg, Myricetin: 0.13mg, Myricetin: 0.13mg, Myricetin: 0.13mg Quercetin:
8.53mg, Quercetin: 8.53mg, Quercetin: 8.53mg, Quercetin: 8.53mg

Nutrients (% of daily need)

Calories: 828.12kcal (41.41%), Fat: 18.99g (29.22%), Saturated Fat: 2.46g (15.37%), Carbohydrates: 150.14g (50.05%),
Net Carbohydrates: 136.16g (49.51%), Sugar: 99.45g (110.5%), Cholesterol: 8.93mg (2.97%), Sodium: 10428.78mg
(453.43%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 25.34g (50.69%), Manganese: 2.63mg (131.27%),
Iron: 10.57mg (58.7%), Vitamin C: 48.31mg (58.56%), Fiber: 13.98g (55.91%), Vitamin B6: 1.04mg (51.96%), Copper:



1.02mg (51.02%), Vitamin A: 2517.23IU (50.34%), Vitamin B3: 9.52mg (47.6%), Magnesium: 190.11mg (47.53%),
Vitamin B2: 0.73mg (42.72%), Phosphorus: 385.76mg (38.58%), Potassium: 1310.56mg (37.44%), Vitamin E: 4.82mg
(82.15%), Vitamin B1: 0.47mg (31.25%), Vitamin K: 29.75ug (28.33%), Calcium: 278.77mg (27.88%), Selenium: 19.15ug
(27.36%), Folate: 104.97pg (26.24%), Zinc: 2.89mg (19.25%), Vitamin B5: Img (10.04%)



