Barbequed Pork Ribs

This is an excellent dish for a barbeque party. Make the ribs in advance, and when your guests have arrived, all that's left is to grill them. You'll have them wondering how they got so tender and tasty so fast. Prep Time: approx. 20 Minutes. Cook Time: approx. 1 Hour 20 Minutes. Ready in: approx. 3 Hours 40 Minutes. Makes 4 servings. 
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5 pounds pork spareribs

½ cup butter

1 onion, chopped

1 tablespoon minced garlic

½ cup distilled white vinegar

1 cup water

1 cup ketchup

1 cup hickory smoke flavored barbeque sauce

1 lemon, juiced

salt and pepper to taste

1. Place ribs in large skillet. Cover with salted water and bring to a boil. Reduce heat and simmer over low for 1 hour, or until meat is tender, but not quite falling off the bone. Remove from heat and drain.

2. Melt butter in a sauce pan and saute the onion and garlic until the onion is tender. Remove from heat. In a  blender, combine 1 cup water, vinegar, ketchup, barbeque sauce and lemon juice. Season with salt and pepper and pour in the melted butter mixture. Puree for 1 minute, then pour back in saucepan. Bring to a boil, then remove from heat.

3. Place the boiled ribs in a shallow baking dish and pour sauce all over them. Place in refrigerator for at least 2 hours to marinate.

4. Barbecue ribs on an outdoor grill over moderately hot coals, basting with the sauce and turning often until well browned. 

