ASIAN SWEET AND SPICY RIBS
Prepared by: Shawn Paynes

Region of Origin: Asia

Description:
This combination of sweet and spicy provides these ribs with a distinct kick of flavor. 

Ingredients: 

For Ribs:


1 slab Baby back ribs (trimmed of fat)


2 tbs. Minced garlic


5 tbs. Sea salt


3 tbs. Course ground black pepper


2 tbs. Onion powder


3 tbs. Paprika

For Sweet and Spicy Glaze: 


½ cup brown sugar


3 tbs. Red pepper flakes


1 cup Soy sauce 


1 tbs. Chili paste

Preparation: 

In a small bowl combine garlic, salt, pepper, onion powder and paprika. Rub the combined dry ingredients on ribs. Cover ribs with foil and let marinate for 20 minutes or until you have prepared your outdoor grill for indirect grilling.  Grill foil covered ribs for 2 hours at 375°F.  In a small bowl combine all ingredients for glaze, stir and set aside. During the last 20 minutes of grilling remove ribs from foil and place them bone side down on the grill.  Brush with spicy sweet glaze and continue to cook until the glaze has caramelized. Remove from grill and enjoy!

APPETIZER
