Hmount Measurs Irmredisnt - Preparation Method

spics rub
despoons kosher salt
lespoons papriks
despoons ohils powdar
1!-3’5{1:'!“”*““1 cumin - toasted and ground
1z coriandar - toasted and ground
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TEEEEROOn arolined cinmamon
TEmEROOn arabted lime rest
tablespoon crumbled achiots

ribs
3 oracks baba back pork ribs 05 lhed L oguset chicken stock &4 ounoes beer 3 bauy leaf

sauce
1/4 cup extra-virgin olive oil

4 poblano pepper - =seded and chopped 3 medium onion - roushly cut 2 tsblespoons garlic

- minced 3 carrot - couohly chopped 2 -:ﬂ}:—“.:ii‘!f:rn:! - zliced ardd seeded 48 ouncss canmed roma

g
tomatoes 304 Cup molasses L cup honey 2 ounces canned ohipotle chiles in adobo sauce 4
ovanos - pesled with pith remnoved =alt and pepper 304 cup red wine winsgar 304 cup lims

Juios
Spice rubs mix
Fibss Prehast orill for D08 howr on Lo,

Db e vib oracks o half hovizontslly slong the bore. Ssesson vibs weith U2 of the rube Inoa
aros rossting pan, add stock, beer and bay lesves. Lowsr vibs into Liouid, Brimg up to s
simmar posch ribs for sboot 15 minutes, Take vibs out and season with other half of ruboon
otk =ices, While re-spicing, breing ouid o s boil owser low heast o 'r-educe,,

Flace ribs on orill and ocover o smoks for 2 hours,

EL

ibe parn Hod the poblanos ardd ondons and saut

w

Sauce: Hdd olive oil o laraes, preheate
for S5-6 mingtes until carmelized. Hdd gsvlic, carrobs and daslepenos and saute another
Tomimmer S0 minutes, Hdd molasses, honey and chipotls

3 i

mirgtes, Hodd the roma tomatoss and le
with adobo sauce, Hodod the ovanos, thern a8l and pepper. dhen the indtizl braizing liouid is
vacducsd by half, add o sauce. Leb sverabthing simmer for 28 minutes,

Flerd sauce in processor o blencder i1l smoothe Stir in o red wins vingar and lims Juics.

Fyrush sauce on ribs for last 002 hour of grilling.



