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 Old-School Georgia Baby Back Ribs - recipe serves two.

The Sauce:
about 7¼ ounces tomato sauce

3 oz. (6 tablespoons) tomato paste

1 tablespoon dark brown sugar

1 tablespoon apple-cider vinegar

1 tablespoon olive oil

2 cloves garlic, minced
¼ cup (about 2 oz.) onion, minced
½ teaspoon dry mustard

1 teaspoon dried cayenne pepper

1 tablspoon Worcestershire sauce

Sauté garlic and onion in olive oil until onions are opaque (do not allow garlic to brown). Add remaining ingredients and simmer on medium-low heat 20 minutes.
Ingredients for the Ribs:
1 rack of loin back ribs

4 celery stalks, green leaves included, snapped in half
3 garlic cloves, unpeeled, but crushed open a little
1 jalapeño pepper, sliced in half
1 small Gala apple (don’t use golden or red delicious!), cored & quartered

1 thin-skinned orange, quartered and unpeeled
2 - 3 sprigs (unplucked stems) fresh sage leaves

1 – 4 cups orange juice, or enough to see filled up to edge of pot
2 – 4 bottles Pilsner Urquell brand pilsner beer (same as for orange juice)
chili-pepper oil for brushing, 1 tablespoon plus 1½ teaspoons salt
Preparation of the Ribs:
Remove membrane from inside of ribs and cut slab in half. Place ribs on sides in a large stockpot, thick-side down. Add in celery, garlic, sage, jalapeño, apple and orange wedges. Pour orange juice and beer over to cover ribs (up to the level of the other ingredients in the pot). Bring to a boil, then reduce heat and simmer, covered, for 1½ hours until you can press against two rib sections and see that they will easily separate.

Carefully remove ribs from stockpot and brush each side lightly with chili pepper oil.

Marinate ribs in barbecue sauce for 10 minutes, then grill them over low to medium heat for about 7 - 8 minutes each side, until blackened and hot.
