HAmount Measurs Imovedient - Freparation Method

O D garlic - unpesledd

dried ancho pepper - stenmnad and seeded

L
A

chried men mecloan o ousaiillo chiles - stemmed and seeded

HS o bl
2 tablespoons ohipotls ohils canmed in adobo
£ teaspoons drigd mexican Orenano
12 teaspoon toasted oround cumin
12 teaspoor freshly around black pepper
i teas;:u:u:srs Danta Fe Dweest Sploes or 1L tspn ground canels and & pinch of olove
LAE o apple cider winsoar
= poncds faby back pork ribs
2 tablespoons Drown SUQar

ard allspi

s =killet owver mediom hest arngd vosst the gselic, fuvnino

For the mavinads: Heab s
ok st =0t about 18 mirutes. Cool and pesls

ocazionally until blao

L-L“T‘

Faize the heat sliohtly on the skillet argd tosst the ohilss on the hobt sorfacs, pressing with
s metal =patulas until they =tart to crackls, then turn tf“!-::m aryd toast the other side. He

& = ok
caratul rot o buen the ohiles, Flace the ohiles in s small bowl argd cover them i.!.szth Baoiling
water. Let soak for 28 o 38 minutes, drain and discard the water.

Hlerd the chiles alorng with the Dreoth, chipotls, oregano, cumin black pepper and Soeet
Spdce, Hod sdmeosr. Hdd more liouid sz needed to o make 8 smooth pures, Strain into s bowl
and add =alt and brown susar o baste.

m

For the vibs: Flace the ribs in & laroe rossting pan and paeint them with half the marinads.
Covver andd refriserat i ~al howrs o overndabh. Hdd the beown susar to the remaining
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marinads, cover with fin foll and refriserate for several hours.

Forahsst the owven to 358, Uncower vibs and add water or broth o s depth of about 354% and
raplace the foil. Bake for approxdimateld 45 minubes. Unoowver and retuen the vibs o the
cedir Tor an additional 30 minutes. Skim the fat and pour of ¥ oarng excess liguid

A grills Brush the ribs hesvily with
the vemsining narinads angd bake until thedy are s desp red oolor, about 268 minutes, Boil amng
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To o mlazs, raise the overn tempervature bo 450 o b

swoens marinads andd =seres with the ribs.



