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Classic Barbecue Pork Ribs with Smoky
Bacon Barbecue Sauce

Gluten Free Dairy Free

READY IN SERVINGS
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(ANTIPASTI) (STARTER) CSNACK) (APPETIZER)

Ingredients

I:‘ 6 ounces bacon diced

D 1 teaspoon pepper black freshly ground

I:‘ 0.5 teaspoon cayenne pepper

I:‘ 1 tablespoon new mexican chile powder

I:‘ 2 tablespoons cider vinegar plus more to taste
I:‘ 1 cup hot-brewed coffee brewed

I:‘ 2 tablespoons brown sugar dark packed
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|:| 1teaspoon mustard dry

|:| 2 teaspoons sage leaves fresh chopped

|:| 1teaspoon thyme leaves fresh chopped

|:| 5 cloves garlic minced

|:| 0.5 teaspoon ground coriander

|:| 1 teaspoon ground cumin

|:| 0.5 teaspoon ground ginger

|:| 3 dashes hot sauce such as tabasco, plus more to taste
|:| 1 cup catsup

|:| 6 servings kosher salt

|:| 2 medium onions finely chopped

|:| 2 slabs pork spareribs louis-style ( 7 pounds total) ( 8 pounds total)
|:| 2 tablespoons paprika smoked

|:| 1 tablespoon worcestershire sauce

|:| 2 tablespoons mustard yellow

Equipment
bowl

frying pan
baking sheet
sauce pan
oven

wire rack
plastic wrap
wooden spoon
grill
aluminum foil

broiler
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stove
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cutting board

broiler pan
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In a small bowl, combine the garlic, salt, brown sugar, smoked paprika, chile powder, black
pepper, sage, thyme, dry mustard, cumin, coriander, ginger, and cayenne pepper if using.
Generously coat the ribs with the rub then wrap each slab in a double layer of plastic wrap
and let them sit at room temperature for up to 2 hours. DO AHEAD: To develop maximum
flavor, place the ribs, coated in the rub, in the refrigerator and chill at least 12 hours and up to
24 hours.

Preheat the oven to 325°F.

Line a large rimmed baking sheet with foil. If you have a flat metal cooling rack, arrange it in
the baking sheet and place the ribs, bone side down, on the rack. If you don't have a rack,

place the ribs, bone side down, directly on the foil-lined baking sheet.

Bake the ribs until the meat is tender and starting to pull away from the bones, 11/2 to 2
hours. At this point, the ribs are ready to be served, but we recommend taking the time to
finish them on the grill (or in the broiler), while glazing with homemade barbecue sauce. DO
AHEAD: Ribs can be baked ahead of time and kept, wrapped in foil, at room temperature for 4

to 6 hours, before finishing them on the grill.

In a heavy, medium saucepan over moderately low heat, cook the bacon until the fat renders
and the bacon starts to brown, about 10 minutes—do not let the bacon get crispy.

Add the onions and continue cooking, covered and stirring occasionally, until the onions are

soft and translucent, about 10 minutes.
Add the garlic, sage, and thyme and cook, stirring occasionally, for 1 minute.

Add the smoked paprika, chile powder, cumin, black pepper, and ginger and cook, stirring, for 1

minute.

Add the coffee, brown sugar, yellow mustard, Worcestershire sauce, and vinegar and stir well
to combine. Raise the heat to moderate and bring the sauce to a boil, scraping the saucepan

with a wooden spoon to remove any browned bits from the bottom.

Add the ketchup, hot sauce, and bay leaves, then lower the heat to moderately low and
simmer the sauce until it's thick enough to coat the back of a spoon but isn't as thick as
ketchup, about 30 minutes. Taste the sauce and add more vinegar or hot sauce to taste and
season with salt and pepper.
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Remove and discard the bay leaves. DO AHEAD: BBQ sauce can be made ahead and stored, in
an airtight container in the refrigerator, up to 2 weeks. Warm the sauce gently on the stove
before using.

While the barbecue sauce is simmering, prepare your grill for direct-heat cooking over
medium-high heat: If using a charcoal grill, open the vents on the bottom of the grill and light
a large chimney starter full of charcoal (preferably hardwood). When the coals are covered
with white-gray ash (about 20 to 30 minutes later), spread them out on the grill's bottom
rack, leaving a space to one side that is equal to the size of the food to be grilled so that it
can be moved there in the case of flare-ups. Test the heat of the charcoal by holding your
hand 5 inches above the coals for about 3 seconds for medium-high heat. If the charcoal is
too hot, continue to let it burn until it reaches medium-high.

If using a gas grill, preheat all burners on high, covered, for 10 minutes, then adjust the heat to
medium-high.

Depending on the size of your grill, place 1 or 2 slabs, bone side down, over the heat and brush
the fat-covered side generously with barbecue sauce. Grill the ribs, covered, for 2 minutes.
Flip the slab over, brush the bone side with sauce, and grill, covered, until the sauce on the
fat-covered side is caramelized and lightly charred, 1to 2 minutes. Flip the slab over and
continue grilling, covered, until the sauce on the bone side is caramelized and lightly charred, 1

minute.

Transfer the ribs to a cutting board and let them rest for 10 minutes. If necessary, repeat the
grilling and glazing process with the second slab of ribs.

Cut between the ribs and serve immediately with plenty of barbecue sauce on the side.

Baked ribs can also be finished in the broiler. Line a broiler pan with foil, then arrange the
slabs, bone side down, on the pan and brush the fat-covered side with barbecue sauce. Broil,
3 to 4 inches from the heat, until the sauce on the fat-covered side begins to caramelize and
lightly char, 2 to 3 minutes. Flip the slab, brush the bone side with barbecue sauce, and
continue to broil until the sauce on the bone-covered side begins to caramelize and lightly

char, 2 to 3 minutes.

Nutrition Facts
.

PROTEIN 9.98% [ FAT 49.12% cARBS 40.9%

Properties
Glycemic Index:43, Glycemic Load:1.17, Inflammation Score:-9, Nutrition Score:13.81739113901%

Flavonoids



Epigallocatechin: 0.02mg, Epigallocatechin: 0.02mg, Epigallocatechin: 0.02mg, Epigallocatechin: 0.02mg
Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg Apigenin: 0.01mg, Apigenin:
0.01mg, Apigenin: 0.01mg, Apigenin: 0.0Img Luteolin: 0.16mg, Luteolin: 0.16mg, Luteolin: 0.16mg, Luteolin: 0.16mg
Isorhamnetin: 1.84mg, Isorhamnetin: 1.84mg, Isorhamnetin: 1.84mg, Isorhamnetin: 1.84mg Kaempferol: 0.25mg,
Kaempferol: 0.25mg, Kaempferol: 0.25mg, Kaempferol: 0.25mg Myricetin: 0.07mg, Myricetin: 0.07mg, Myricetin:
0.07mg, Myricetin: 0.07mg Quercetin: 7.85mg, Quercetin: 7.85mg, Quercetin: 7.85mg, Quercetin: 7.85mg

Nutrients (% of daily need)

Calories: 216.83kcal (10.84%), Fat: 12.4g (19.07%), Saturated Fat: 3.96g (24.76%), Carbohydrates: 23.23g (7.74%),
Net Carbohydrates: 20.55g (7.47%), Sugar: 14.75g (16.39%), Cholesterol: 18.98mg (6.33%), Sodium: 866.08mg
(37.66%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 15.8mg (5.27%), Protein: 5.67g (11.33%), Copper:
2.15mg (107.29%), Vitamin A: 1858.51IU (37.17%), Manganese: 0.43mg (21.65%), Vitamin B6: 0.31mg (15.45%),
Selenium: 9.66ug (13.79%), Vitamin E: 2.01mg (13.39%), Vitamin B3: 2.38mg (11.9%), Potassium: 396.09mg (11.32%),
Vitamin B2: 0.19mg (11.08%), Fiber: 2.68g (10.73%), Iron: 1.87mg (10.37%), Vitamin B1: 0.14mg (9.46%), Phosphorus:
93.33mg (9.33%), Vitamin C: 6.34mg (7.68%), Magnesium: 29.51mg (7.38%), Calcium: 53.74mg (5.37%), Vitamin K:
5.53ug (5.27%), Zinc: 0.79mg (5.24%), Vitamin B5: 0.44mg (4.39%), Folate: 14.55pg (3.64%), Vitamin B12: 0.14ug
(2.38%)



