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OVEN-ROASTED, DRY RUB PORK RIBS W ITH  

BLACKBERRY BARBEQUE SAUCE

2 rack s back  ribs

2 tsp salt

2 tsp ground black  pe ppe r

2 tsp drie d sage

2 tsp drie d th ym e

2 tsp ch ili pow de r

1 cup black be rry  pre se rve s

1/4 cup k e tch up

1 tbl balsam ic vine gar

2 tsp h ot sauce

4 - 6 se rvings

PREPA RA TIO N

Rinse  and pat dry  ribs. Com bine  dry  spice s, th e n sprink le  all ove r and rub 

into ribs. Cove r ribs and le t sit re frige rate d one  h our to ove rnigh t. Pre h e at 

ove n to 350. Roast ribs 45 m in bone  side  up. A s ribs cook , pre pare  sauce  - 

com bine  pre se rve s, k e tch up, vine gar and h ot sauce  in a sm all sauce pan. 

W arm  and stir ove r low  h e at until ble nde d - sauce  sh ould be  th ick  e nough  

to spre ad w ith out running. Flip ribs m e at side  up and cook  for 15 m inute s, 

th e n brush  ribs w ith  sauce  and cook  for anoth e r 15 m inute s. Brush  ribs 

once  m ore  and cook  for a final 15 m inute s, th e n re m ove  ribs from  ove n 

and le t stand 15 m inute s. Se rve  w ith  re m aining sauce . Se rve  w ith  glasse s 

of Th e  12 Bar K ing.

TH E     KING

12

Pairs w e ll w ith  barbe q ue  ribs, sm ok e d 

h am , and oth e r bbq  or sm ok e d m e ats.
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