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Sticky Pork Spare Ribs

Ingredients

1 cup Spicy BBQ Sauce
1/2 cup brown sugar
4 cloves crushed garlic
2 tsp grated ginger
1 cup water
16 pork spare ribs (approx 2kg)

Method

Preheat the oven to 180 degrees.
Place all the ingredients except the pork in a bowl and           
mix to combine.
Place the pork spare ribs in a baking dish and pour over        
the barbecue sauce mixture.
Cover baking dish with foil and cook for one hour.
Remove the foil and cook for another 30 mins.
Increase the heat to 200 degrees and cook a further 20
minutes and that’s it!
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