Canadian Maple-Mustard Pork Ribs for Two
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This maple-sweet, Dijon-zippy dish is one of my winter-weather favorites!
Ingredients:

½ - ¾ pound boneless, country-style pork ribs, fat trimmed off

1 medium onion, peeled and sliced into ¼“-wide rings

2 – 3 small Yukon Gold potatoes, peeled or not, but large ones cut in half
⅓ cup maple syrup (use good quality, not maple “flavored” crap!)
¼ cup total of equal parts spicy-brown and Dijon mustard

Salt, granulated garlic powder and ground, black pepper, to taste
1 tablespoon bacon fat or butter

Preparation:

Place the onion slices in a small (2-quart) slow cooker. Sprinkle with a little salt and pepper. Layer the potatoes over the top of the onions and sprinkle them with a little salt and pepper, too. 
Mix the syrup and mustard together in a measuring cup or small bowl. Set aside.

Season the ribs with some salt, pepper and garlic powder. In a large skillet, heat the fat until almost smoking hot. Brown the ribs on all sides, just to give them some nice color. Place them to the side and deglaze the pan with the syrup-mustard mixture. Spoon a little of it over the potatoes in the slow cooker, place in the browned ribs over the potatoes and spoon the rest of it over the ribs.

Cook on the low setting for 7 – 8 hours (high setting 3½ - 4 hours). 
Alternatively, these can be baked in the oven. Brown the ribs in the Dutch oven, then layer on half the onions, season with salt and pepper, layer on all the potatoes, season them, then layer on the rest of the onions with a final sprinkling of salt and pepper. Pour over the maple-mustard sauce and let bake 2½ hours at 325° F.  To keep moist, add about ¼ cup water in half-way through cooking.
