Honey, Creole-Mustard BBQ Pork Spare Ribs – recipe serves two.
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   These are THE BEST RIBS EVER. The meat caramelizes so succulently it falls right off the bone! 

INGREDIENTS:

1 rack pork “baby-back” spare ribs (one “rack” of pork loin back ribs cut in half serves two diners); make sure you get some with lots of thick meat on the top-side.

Ground, black pepper, salt & granulated garlic powder (to season the ribs)

No-Cook Sauce Ingredients:

¾ cup honey

2 tablespoons Creole mustard (Zatarain’s brand, or mix 1 part Gulden’s spicy-yellow with 1 part regular Grey Poupon Dijon)

1 tablespoon Louisiana brand hot sauce (optional)

¼ cup soy sauce (not a southern ingredient, but it WORKS)

a 12-oz. bottle of chili sauce (generic, store brands work perfectly!)

½ teaspoon salt, ¼ teaspoon ground, black pepper & ¼ - ½ teaspoon ground cayenne

3 teaspoons Liquid Smoke (I use Colgin brand, natural-hickory flavor)

PREPARATION:     Pre-heat oven to 350° F. 

Allow ribs to reach room temperature while oven heats up. Rinse rack under cold, running water and pat dry with a paper towel. Season well on both sides with salt, pepper and garlic powder. Place ribs, meaty side up, on a baking sheet covered with aluminum foil, cover rack with more foil and place in oven for an hour. After an hour, check to see if there’s a lot of fat that needs to be drained off. If so, drain some off, but leave plenty in the pan to baste the ribs with later (the secret to this success is being able to baste the ribs with fresh sauce and some of the blackened pan-drippings). Cook another full hour covered with the foil.

Next, mix the sauce ingredients well in a 16-oz. measuring cup or large bowl. Pour half of the sauce mixture over both sides of the spareribs (flip them over using tongs), coating both sides well; bake, uncovered (but reserve the foil for later!), for 30 minutes. Then slice the ribs open just slightly (between the bones) on the top-side just enough so that you can pour the remaining sauce down a little into the slits. Baste the top side of the ribs well with more sauce, mixing up a little of the pan-drippings with the fresh sauce. 

Bake a final 15 minutes. Turn off the oven, cover the ribs with your reserved foil, and let them rest in the cooling oven a final 10 to 15 minutes, or until ready to serve. 

