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Ingredients:

Directions:
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Level: Easy

Total: 3 hr 35 min

Prep: 1 hr 5 min

Cook: 2 hr 30 min

Yield: 6 servings

1/4 cup brown sugar

2 tablespoons chili powder

Kosher salt and freshly ground black pepper

1 teaspoon dried oregano

1/2 teaspoon cayenne pepper

1/2 teaspoon garlic powder

1/2 teaspoon onion powder

2 racks baby back ribs

1 cup low-sodium chicken broth

2 tablespoons apple cider vinegar

1 cup barbecue sauce
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Combine the brown sugar, chili powder, 1 tablespoon salt, 1

teaspoon black pepper, the oregano, cayenne, garlic powder and

onion powder in a small bowl and rub the mixture on both sides of the

ribs. Cover and refrigerate 1 hour or overnight.

Preheat the oven to 250 degrees F. In a roasting pan, combine the

broth and vinegar. Add the ribs to the pan. Cover with foil and

tightly seal. Bake 2 hours. Remove the ribs from the pan and place

them on a platter. Pour the liquid from the pan into a saucepan and

bring to a boil. Lower the heat to a simmer and cook until reduced by

half. Add the barbecue sauce.

Preheat an outdoor grill to medium high. Put the ribs on the grill

and cook about 5 minutes on each side, until browned and slightly

charred. Cut the ribs between the bones and toss them in a large bowl

with the sauce. Serve hot.

Best Barbecue Ribs Ever
Recipe courtesy of Katie Lee Biegel

From: Food Network Magazine

Best Barbecue Ribs Recipe | How to Cook Ribs on the Grill Recipe | Katie ... https://www.foodnetwork.com/recipes/katie-lee/best-barbecue-ribs-ever-3...

1 of 2 7/1/22, 20:14

https://www.foodnetwork.com/profiles/talent/katie-lee
https://www.foodnetwork.com/profiles/talent/katie-lee
https://www.foodnetwork.com/profiles/partners/food-network-magazine
https://www.foodnetwork.com/profiles/partners/food-network-magazine
https://www.foodnetwork.com/profiles/talent/katie-lee
https://www.foodnetwork.com/profiles/talent/katie-lee


Smoked Baby Back Ribs Recipe Baby Back Ribs Recipe Mike Mills' Beef Ribs Recipe

Grilled Baby Back Ribs Recipe Barbeque Pork Spare Ribs Recipe Florence's Fried Spare Ribs Recipe

Best Barbecue Ribs Recipe | How to Cook Ribs on the Grill Recipe | Katie ... https://www.foodnetwork.com/recipes/katie-lee/best-barbecue-ribs-ever-3...

2 of 2 7/1/22, 20:14

https://www.foodnetwork.com/recipes/smoked-baby-back-ribs-3362793
https://www.foodnetwork.com/recipes/smoked-baby-back-ribs-3362793
https://www.foodnetwork.com/recipes/dave-lieberman/baby-back-ribs-recipe-3381755
https://www.foodnetwork.com/recipes/dave-lieberman/baby-back-ribs-recipe-3381755
https://www.foodnetwork.com/recipes/mike-mills-beef-ribs-recipe-1917199
https://www.foodnetwork.com/recipes/mike-mills-beef-ribs-recipe-1917199
https://www.foodnetwork.com/recipes/food-network-kitchen/grilled-baby-back-ribs-3812069
https://www.foodnetwork.com/recipes/food-network-kitchen/grilled-baby-back-ribs-3812069
https://www.foodnetwork.com/recipes/barbeque-pork-spare-ribs-recipe-2129565
https://www.foodnetwork.com/recipes/barbeque-pork-spare-ribs-recipe-2129565
https://www.foodnetwork.com/recipes/florences-fried-spare-ribs-8362606
https://www.foodnetwork.com/recipes/florences-fried-spare-ribs-8362606

