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Approximately 4 Servings

ingredients
|4nlgb pork back ribs

1 cup of tomato ketchup ce
1/4 cup of worcestershire s

1 1/2 cups of cherry cola

1/ 4 cup cider vinegar

2 teaspoons of papr_|ka der

2 teaspoons of chilli powrh .

1 medium onion, finely chopp

e
salt & pepper totaste
o ~ - - -5 . f,
- ,, Put all ingredients except for the ribs into a bowl and i
_ :,';: stir until well blended. £
- ~7"| Marinade ribs in sauce for a minimum of four hours
(ideally overnight). o,
When ready to barbecue ribs, simply take them from the |
| bowl and allow the marinade to drip off. Cut into serving >
sized portions and place on the barbecue grill over grey- |-~
white coals.
Slowly cook for 1 hour turning regularly.
Meanwhile pour the remaining marinade sauce into a
1| saucepan and simmer for 10-15 minutes.
This sauce can now be generously brushed onto the ribs #%
as they continue to cook and can be used to baste the o
ribs until they are ready to serve. o
e
Lovely! 7
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Alsous skore fow meak Sepo«rat.e.\g ond on & i,/ <

Y botbom shelf of bhe fridge R y

" Liaht khe BBQmetthadvmcem'\dWaxdgi. :
ahme enough charcoal, waik unkil glowing re
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wikh a powdery surfoce) before cooking 7
l_eo\fe ashes ko cool ok least for 24 W&sbe{:orz .\
removol and never place n Ire{-‘use bm‘ :

I 5Lfor\a\\_.3 recommend fosk l.i..ahl':.l..na CWCK‘DG\ ﬁ'ﬁ
which I consider ko be khe easiest Cm‘:'e(—_tw_
sofest ko use. Remember £O keep your it

o ones awoy from khe BBQA areo.
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