Denese Hayes’ Recipe for BBQ baby back (or other) Ribs

Season Ribs with 

· chili powder 

· a little garlic powder (or garlic pressed)
· salt 

· pepper

Lay a few thin slices of lime and onion on top of ribs

Wrap tightly in aluminum foil

Place on Baking sheet , put in oven at 275 degrees F  (C=(F-32)*5/9 = 135 C)
Cook for approx 4 hours

Uncover, remove lime and onion

Baste with Sauce either on grill in oven at higher temp (uncovered) (30 mins …. Play with it)

BBQ sauce:

1 cup ketchup

1 cup red wine vinegar

½ cup brown sugar

¼ cup molasses

1 ½ teaspoons of liquid smoke (Can be left out if not available but will enhance flavor)
½ teaspoon of salt

¼ teaspoon black pepper

¼ teaspoon garlic powder (or a little garlic)
¼ teaspoon onion powder (or a little onion)
Combine all of the ingredients in a medium saucepan over high heat and whisk until smooth.

Bring sauce to a boil then reduce heat and simmer uncovered for 30 to 40 mins or until the sauce has thickened.

May be distributed freely, as long as the content and title remain unchanged.
