
 

 

Ingredients: 

 1 Kilo of Veal Ribs or Pork 

 6 fl oz White Wine Vinegar 

 1tsp of English Mustard 

 2 Gloves of Peeled Garlic and chopped 

 1 Thai Chilli 

 6oz Brown Sugar 

 2 tsp of Tomato Puree 

 6 fl oz of Soya Sauce 

 1tsp of Ground Black Pepper 

 Pinch of Salt 

 1 Squirt of Honey 

Method: 

1. Into a liquidizer or food blender put the white wine vinegar, English Mustard, Chillies, 

Limes, Brown Sugar, Tomato Puree, Soya sauce, pepper, salt and honey and whiz for two 

minutes. 

2. Into a container place your ribs and pour half of BBQ sauce over the ribs and rub and 

leave to marinade over night in the fridge. Put the other half separate. 

3. 90 Minutes before you plan to serve the food from the Barbeque place the ribs in a 

baking try and cover with tin foil and put into the oven and cook at 150oC. 5 minutes 

before you plan to serve, put the remaining half of BBQ sauce into a sauce pan and place 

on the edge of the barbie to warm through. 

4. Remove the ribs from the oven and place around the edge of the Barbie and turn every 

couple of minutes, then serve and pour over the hot sauce. 

5. Garnish with a little roughly chopped coriander or flat leaf parsley 

Top Tip  

Wǳǎǘ ōŜ ŎŀǊŜŦǳƭ ǘƘŜ Ǌƛōǎ ŘƻƴΩǘ ōǳǊƴΣ ōŜŎŀǳǎŜ ƛƴ ȅƻǳǊ ǎŀǳŎŜ ȅƻǳ ƘŀǾŜ ƘƻƴŜȅ and sugar, keep turning 

ǘƘŜ Ǌƛōǎ ǎƻ ǘƘŜȅ ǿƻƴΩǘ Ǝƻ ōƭŀŎƪΦ 
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