Ribs

Asian Baby Back


5# St. Louis Baby Back Ribs

2" piece of ginger, sliced

1 t ginger grated

1 cup sugar

1 cup ketchup

1/2 cup soy sauce

1/2 cup oyster sauce

1/3 cup hoisin sauce

1 clove garlic, crushed

1/4 cup sake

Cilantro for garnish

1) Place cut rib into large pot covered with water, add ginger slices; boil gently 1 to 1½ hrs. Drain and discard ginger slices.

2)Combine sugar, ketchup, soy sauce, oyster sauce, hoisin sauce, grated ginger, garlic and sake. Marinate the cooked ribs for 4 - 5 hours in refrigerator.

3)Place ribs in roasting pan and broil 15 minutes, turning as necessary; or: BBQ over low heat charcoal

