



Sticky Grilled Pork Ribs 

Ingredients:  
1.5-2 kg pork ribs (remove excess fat or fascia) 

Marinade: 
2 tablespoons olive oil 

3 teaspoons allspice 

2 teaspoons black pepper 

1 teaspoon sea salt

BBQ sauce: 
2 tablespoons olive oil 

100 g onion 

10 g garlic 

600 mL dark beer 

4 tablespoons ketchup 

3 tablespoons honey 

3 tablespoons apple cider vinegar 

3 tablespoons Wan Feng Soy Sauce 

3 teaspoons Tabasco sauce (or Smoked Spanish Paprika Powder) 

2 tablespoons Worcestershire sauce 

Parsley (for garnish) 

Sliced almonds (for garnish)



Directions: 
1. Preheat oven to 180 degrees C (350 degrees F). Rub the surface of the ribs with 

the marinade. Let marinate for 15 minutes, then place the ribs into a baking tray, 

covered with aluminum foil. Bake in the oven for 1.5 to 2 hours, or until the ribs are 

nearly fully cooked. 

2. While the ribs are in the oven, prepare the BBQ sauce. Peel the onion and dice. Stir 

fry in a saucepan until the onions are caramelized and soft. Add garlic and stir. Add 

ketchup and saute, and then add dark beer. After cooking for 5-10 minutes, pour the 

sauce and ingredients into a food processor or blender and blend until smooth. 

Pour back into pan and add the remainder of the BBQ sauce ingredients. Cook on 

low heat. Taste and check the thickness from time to time, and adjust as needed. 

3. After the ribs have finished cooking, remove the aluminum foil and pour the gravy 

into a container and set aside. (Do not pour away the gravy - we may use it to 

adjust the savouriness of the sauce later) Raise the oven temperature to 200 

degrees C, and spread the BBQ sauce on the surface of the ribs. Bake in the oven 

for 8-10 minutes. Using a spoon, repeatedly spread the sauce onto the ribs, then 

bake for 3 minutes. Repeat this process until the surface of the ribs becomes dark 

brown and has a sticker exterior. Taste the remaining sauce in the baking pan and 

add the gravy to the sauce to adjust for flavour. Place in a bowl, and serve with ribs 

alongside sweet-and-sour pickled vegetables or tropical fruits. Finely chop the 

parsley, and sprinkle parsley and almond slices on ribs.

 

 


