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PORK AND LAMB

and more tender than ribs that were not wrapped.

While our oven-roasted ribs may not be quite as
rarefied as those from a roadside shack in Kansas
City, they are pretty close and infinitely easier than a
trip to the Midwest.

S
Oven-Roasted Spareribs
SERVES 4
While the final step of wrapping the ribs in foil and the
paper bag may seem eccentric, it is well worth it. We found
the meat prepared this way to be extraordinarily succulent

and tender.

2 full slabs pork spareribs (about 6 pounds total),
trimmed of excess fat
%4  cup Dry Rub for Barbecue (page 126)
3 cups barbecue sauce (see pages 127 to 129)

1. Rub both sides of the ribs with the dry rub
and let stand at room temperature for 1 hour. (For
stronger flavor, wrap the rubbed ribs in a double
layer of plastic wrap and refrigerate for up to 1 day.)

2. Adjust an oven rack to the middle position and
heat the oven to 300 degrees. Place the ribs meaty-
side up on a heavy rack in a rimmed baking sheet
and then wrap the pan with aluminum foil. Cook for
1 hour and then remove the foil. Cook for another
hour and then liberally brush the meaty side of the
ribs with the barbecue sauce, about % cup per slab.
Cook for another 1% hours, or until the bones have
separated from the meat.

3.Remove the ribs from the oven and completely
wrap each slab in foil. Put the foil-wrapped slabs in
a brown paper bag and crimp the top of the bag to
seal tightly. Allow to rest at room temperature for 1
hour.

4. Unwrap the ribs, cut in between the bones,
and serve immediately with more barbecue sauce
on the side.



