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oven-to-Grill
Baby Back Ribs
rrAr.rDs-ot_V .rrl,re 35 min.
TOTAL .r.ri'!rE 2 hr,r 20 min,

I 3|/z_lb. rack pork loin back ribs
Yo cup yellow mustard
1 cup Basic BarbecueRub,below
V, cup Basic Barbecu e Sauce, belou)

1. Preheat oven to 375oF. With a pastry brush,
spread mustard all over both sid.s of.ibs.
Sprinkle rub all over both sides ofribs.

Basic Barbecue Sauce in a large saucepan
whisk together 21, cups packed dark briwn
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