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Cumumbeee slaws Slice the cucumber wera thindy arnd speinkls with salt. Place in s colandsr
arwd let =it for up o oan hour over s bowl o sink.

Zhake additional water from colandsr or pat dew.

Transter to s bowl ardd toss with red ordores, rics vinsgsr, and red pepper Tlakes, Esfrigsr-
ate urtil reacy o use.

Speay slow cooker with nome-stick sprayg and add ribs,

Wihisk soyg sauce, sugar and winsssr with garlic, ginger, svivachs and oils.

Four over ribs and add L5 cups water,

Cooly om Iow for 8 hours.

Eamowse 1.5 cups of cooking liguid and skin fai. Bodl undil reduced by haelf. Ssparate mest
from bones and pour reduced liguid ower the top.

Spoon best onto foriillss, fopped with slaw, ollanivo, besn sprouls, svivachs and s dollop
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