
BBQ Baby Back Ribs
Recipes from Our Organic Farm to Your Kitchen

Directions:
Place ribs in crock pot or roaster 
(straight from freezer!). Sprinkle 
with mustard, paprika, salt & pepper. 
Mix together vinegar, brown sugar & 
ketchup. Spoon on ribs. Add water to 
bottom of pan. Cook 250° 4 hours. 
Add more water if necessary. 

Serving suggestion: Yukon Gold mashed potatoes, pickled cucumbers or beets

Thank you for your business!
Loren & Andrea HAVERINEN - (218) 564-5480

for more recipes: http://customer.wcta.net/theranch - theranch@wcta.net

Ingredients:
Pork Ribs 
   (11/2 lb thawed)
dry mustard
paprika
salt
pepper

1/3 c white vinegar
1/3 c brown sugar
1/3 c ketchup
1 c water


