
 

Oven Roasted Baby Back Ribs in Homemade Barbecue
S
NIBBLEDISH CONTRIBUTOR

Ingredients

Sauce:
4 14 oz cans fire roasted, diced tomatoes
3 medium yellow onions (3 or so cups chopped)
6 cloves of garlic
1/3 cup vegetable oil
1 tsp chili powder
1/4 tsp ground coriander
1/4 tsp ground cumin
2/3 cup unsulfered molasses
1/3 cup packed brown sugar
1/4 cup apple cider vinegar
1/4 cup white vinegar
2 tbsp Worcestershire sauce
4 tsp salt
1 tsp liquid smoke
1/2 bottle Cave Creek Chili beer, optional

Ribs:
1 rack of baby back pork ribs (remove membrane)
kosher salt
cracked black pepper

Instructions

Sauce:
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Heat oil in large pot, cast iron works well and add chopped onion and garlic. Sauté until
brown and then add 1 tsp salt, 1 tsp chili powder, 1/4 tsp cumin, 1/4 tsp coriander, 2/3
cup molasses and 1/3 cup brown sugar. Mix and bring to boil for 3 minutes. Add
tomatoes, 1 tsp liquid smoke, 1/2 beer (pepper in for spice) and 1/4 cup apple cider
vinegar, bring to boil and then reduce to simmer for 2-3 hours (until thickened and
dark). Then, add 1/4 cup white vinegar and 2 tbsp Worcestershire sauce and 1 tbsp
each of salt and pepper. Simmer for 10 minutes more and take off heat. When cool,
place in blender and add 1/2-1 cup of water and puree until it reaches desired
consistency. Store in jar or airtight container.

Ribs:
Preheat oven to 325 and place ribs on large piece of foil, sprinkle generously with salt
and pepper on each side (you can do this the night before or right before cooking),
ending with fat side up. Cover ribs with a second piece of foil and seal tightly to keep
moisture in, bake for 1 1/2 hours. Remove from oven and brush with homemade sauce,
or your favorite sauce, place fat side down and return to oven (foil open) for 30 more
minutes. Remove again and brush with more sauce, cut and serve. You’ll probably
want to invest in large amounts of napkins.
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