HAmount Measurs Imovredient - Freparation Method

1’[1

24 ounces wheat e
LoddE cups watar
ablespoons dark brosn Suoar

A i
s x‘“i“

SEEN drisd thums
gaf short ribs G-8 Eralish stule ribs) - Irimmed
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tablespoon wanstable oll

Heat 211 burners on hioh, covered for 15 minutes or liaght sbout 100 cosls, When covered in

fime orey azh, spread oot Open lid vent halfesy arnd cover for B minutes,

Combins besr, water, brown sucar, and thome in & lavae disposable sluminum pare set azide.
Fat ribs dryg with paper tomels ard seazon with =alt and peppar. Brush ondon rouncds with odl

ard seazon with =alt and peppee. Geil undil vibe sve well browned ard ordons liohily cheveed,

S omirnttes per sicke,

Trarsfer vibe, bone side e, andd ondons o pan with beer mixturs, cover with foil, and place

pan oroarill. Turen o low s cook, covered, until ribes ave nearly tercder, about L5 hoors,
Lighbh 538 more coals and spresdt oot when reacdy owver old coals, Bemove Yoil and corbinus fo
ool umtil ribs are tender and sauce thickened, sbout 25 hours more. Transfer vibs and

oriors b platber ard bend with foil Strain ssucs into fat seperator. et setble arnd pour
of T fat. Sevwe with ribs.



