
Serves 2-3

•	 1 full length of pork ribs (travers de porc) 
contains 12-13 bones. (Buy this from a butcher, 
not a supermarket; you’ll have meatier ribs)

•	 BBQ spice rub, or your own seasoning 
containing pepper, sweet paprika, cayenne 
pepper, cinnamon, garlic, onion powder, (or 
whatever you like)

•	 ½ cup soy sauce with 1 tsp of molasses
 
•	 American BBQ Sauce, such as Stubbs, 
Jack Daniels, KC Masterpiece, Bone-Suckin’, 
or your own homemade.

Cut the ribs between the bones to separate 
completely. Rub all sides of each piece with the 
spice mixture and marinate, refrigerated, from 
1 hour to overnight in the sweetened soy sauce, 
mixing from time to time to insure even penetration of the marinade.

Preheat oven to 150°C. Place ribs, bone side down in baking pan. After 20 minutes, 
remove pan from oven, discard juices, and turn ribs bone side up. Return to oven 
for another 20 minutes. 

After the second 20 minutes of cooking, remove ribs from oven. Raise heat to 
180°C. Discard any liquid in pan and dip the ribs into sauce, coating well on all 
sides. Place the ribs meat side up, back into the pan. 

Return to oven and bake 15-20 minutes until lightly caramelized. Remove from oven 
and allow to rest 5 minutes before removing from pan and serving.

Thanksgiving 
Oven BBQ Ribs 
Recipe

While recipes for 
falling-off-the-bone slow-

cooked oven-BBQ Ribs abound, 
my peeps prefer them chewy, 

with caramelized sauce on all three 
sides. They’re quicker to make, and 

can be picked up with your paws 
and nibbled. So good they 

nearly knocked my hat 
off!

Next month, our secret for best burgers!


