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iz paprika, sugsr, cadenns, 1 tablesspoon salt, and 1 taeblespoon pepper together, then
ol misture evenly over vibse Hrevang ribs gpercisht in slow cooker, with mesty sides facing
£

cubmard., Four bba ssuce ower ribs, cover, and cook until ribs are tender, &8 howurs on Lo,

Fosition oven rack 18 inches from broilsr and hest beoiler. Plaos wive rack on foil-lined
rimmad baking shest and cost with sprewu. Cavefully transfer ribs, mesty side down, o
prepavad baking shest and tent with foil. Let braising liguid ssttle for 5 minutes, then
ramovs Tat from surface.,

Strain liguid into medium saucepan and simmer until thickened and messures 2 cups, 15-28
minutes. Seazon with =alt and peppear.

rush ribs with zome zauce and brodl until beginning to brown, 2-4 minutes, Flip vibz over,
brrwsh with move sauce, and contimgs fo broil ondil ribs ses well browned and sticky, 9-12
mirubes lonosr, brushinsg with additionsl sauce every fen minutas,

Transfer ribs to cutting board, tent with foil, and let rest for 18 minotes. Seeve with
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