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Chinese Barbequed Baby Back Ribs

Serves 2 people

Goals:
This recipe calls for making your own marinade, which I think 



is much better than the ones you can buy in the market, simply



because you are using better ingredients.  Try not to marinate



too long, or you can lose the natural flavors of the meat.

Ingredients:

2 racks of Baby Back Spareribs




¾ Cup Sugar




Garlic Powder




Onion Powder




Ground White Pepper




½ TSP Corn Starch




½ Cup Thin Soy Sauce  (or Light Soy Sauce)




½ Cup Hoisin Sauce  




½ Cup Dry Sherry




½ Cup Honey

Special 

Equipment:

Half Sheet Pan (18 x 13 inch Standard Size)

Rack that fits on top of Sheet Pan  (available at 

restaurant supply stores)

Recipe:
1.
Trim the really fatty parts of the ribs and discard.

2. In a mixing bowl, add the Thin Soy Sauce, Sherry, Corn Starch, few dashes of Garlic Powder, Onion Powder, and White Pepper.  

3. Mix together until the corn starch emulsifies in the sauce.

4. Add the Hoisin Sauce and mix.

5. Add the Sugar and mix.

6. Place the ribs in a very large mixing bowl with the marinade that you have just mixed.

7. Use your hand to wet all parts of the ribs with this marinade.

8. Let the ribs marinate for about 3 hours at room temperature.  During these 3 hours, you can re-wet the parts of the ribs that may not be sitting in the marinade a few times.

9. After this marinade period, set the oven to 425 degrees.

10. Place the Rack on top of the Half Sheet pan.

11. Place the marinated ribs with meaty side up on the rack.  Do not discard the marinade yet.

12. Place the rack with ribs in the oven.

13. Bake for about 15 minutes.

14. Observe the ribs and check if the marinade has dried out.  If it has not dried out, place it back into oven and check every 5 minutes until it dries out.

15. If the color is not a colorful red, then use a Tablespoon to baste some marinade onto the ribs and place back into oven.  Check every 5 minutes until marinade is dried out.

16. Use a tong to flip the ribs over such that the meaty part is down and place back into oven.

17. Check the ribs every 5 minutes until the meat looks like it is receding from the bones.

18. Remove the Sheet Pan with the ribs from the oven.

19. Use a tong to flip the ribs such that the meaty part is up.

20. Use a Tablespoon to drizzle honey onto the meaty part of the ribs.  Use the flat part of another Tablespoon to smear a thin coating of honey onto the ribs.

21. Place the Sheet Pan with the ribs back into the oven.

22. Leave the ribs in the oven until the honey starts to look slightly bubbly.

23. Place one rack of ribs onto a cutting board with the meat side down.

24. Use a knife or cleaver to slice the ribs apart at the meaty part between the bones and set on the plate.  Repeat these last two steps with the other rack of ribs.

25. Turn off oven and discard marinade.






















