
PORK RIBS BBQ style

Rubs are all a matter of 
taste - how much you 
want, what heat you 
like, and where you put 
the balance of flavours 
- and it helps to have 
patience to let the 
flavours soak in.

For this one, I leaned 
toward smokiness, in 
part because our 
younger son is not so 
much a fan of the hot 
chilli thing.  Also, I had 
time over the holidays 
to let the preparation 
run its course, but a 
range of times can 
produce a great result.

Mix Rub ingredients in 
a large bowl.  Damp 
pork with a little extra 
vinegar, toss well in the 
spices, tip onto a clean 
surface, press all the 
spices into the meat.  

Put in a glass casserole 
dish (won’t take a taste 
from the spices) and 
cover with cling wrap.  
Chill in fridge overnight 
or up to 2 days (but at 
least 2 to 3 hours).

Set out meat in a 
roasting pan, slow cook 
at 160°C for at least 2 
to 2 1/4 hours. Cool 
then chill in fridge.

- pork rib racks 
(about 500g per 
person is filling)

Rub:
- 2 measures each 

dark brown sugar, 
ground coriander 
seeds, mustard 
powder, hot 
paprika, cracked 
peppercorns

- 4 measures 
smoked paprika

Glaze:
- 1/2 cup apple 

cider vinegar
- 1/4 cup molasses
- salt and more 

smoked paprika 
to taste

Keep in fridge until 
preparing the meal.  An 
hour ahead, preheat oven 
to at 200°C and mix up 
glaze. Glaze meat and 
cook for up to 30 mins til 
browned and falling off 
the bones. Turn meat in 
glaze during cooking.

Hints on ingredients: I 
used mostly pre-ground 
spices for convenience.

For the English molasses 
is treacle.  I used actual 
molasses, mid colour 
(not light which is most 
like treacle, or black 
which is not treacle-like 
at all, bit strong for us).
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