l-|I||
i,
g/

P
o
;

o
I qp
>
w

€
@

FULL MEAL RECIPE FEATURING
BACK PORK RIBS (OVEN-BRAISED + BROIL FINISH) + 3 DIPPING SAUCES

SALAD
Crunchy Apple—Cabbage Slaw

Ingredients

4 cups shredded cabbage (green or purple)

1 medium apple, thinly sliced (Honeycrisp or Gala)
1/3 cup diced red onion

1/2 cup mayonnaise

2 tbsp apple cider vinegar

1 tbsp honey

1 tsp Dijon mustard

Salt and black pepper

Preparation

1. In a bowl, whisk mayonnaise, vinegar, honey, Dijon, salt, and pepper.
2. Toss cabbage, apple, and red onion with the dressing.
3. Chill 15 minutes for best flavor.

Presentation
» Serve in a chilled bowl; top with a few thin apple slices.

Entree: Baby Back Pork Ribs (Oven-Braised + Broil Finish) + 3 Dipping Sauces

Rib Ingredients

2 racks baby back pork ribs (about 2.5-3.5 Ib total)
2 tbsp olive oil (optional)

1/4 cup dry rub (store-bought or homemade below)
1 cup apple cider (or apple juice)

1/2 cup BBQ sauce (for finishing, optional)



Dry Rub (easy)

2 tbsp brown sugar

2 tbsp smoked paprika

1 tbsp garlic powder

1 tbsp onion powder

2 tsp salt

1 tsp black pepper
Optional: 1/2 tsp cayenne

Rib Preparation

1. Prep: Remove the membrane from the back of the ribs if it’s there (optional but
recommended).
2. Season: Rub ribs all over with dry rub.
3. Braise (tenderize):
o Heat oven to 300°F.
o Place ribs meaty-side up in a roasting pan.
o Pour in apple cider, cover tightly with foil.
o Bake 2.5-3 hours until very tender.
4. Finish (glaze/crisp):
o Uncover, brush with a thin layer of BBQ sauce (optional).
o Broil 3-5 minutes to caramelize (watch closely).
5. Rest & slice: Rest 10 minutes, then cut between bones.

Presentation

» Stack ribs on a cutting board or platter.
» Arrange three sauce bowls at the center/right with lemon wedges optional.
« Spoon a small line of each sauce over the top to “show” the flavors.

The 3 Dipping Sauces

Sauce 1: Classic Carolina Vinegar BBQ (Tangy)
Ingredients

1/2 cup ketchup

1/2 cup apple cider vinegar

1 tbsp brown sugar (or honey)
1 tbsp yellow mustard

1 tsp hot sauce (optional)

Salt & pepper

Preparation
o Whisk all ingredients until smooth.



« Taste and adjust sweetness/heat.

Presentation
o Serve slightly chilled or at room temp.

Sauce 2: Sweet & Smoky Brown Sugar BBQ (Sticky)
Ingredients

e 1 cup BBQ sauce (your favorite)
e 1/4 cup brown sugar

» 2 tbsp melted butter (or olive oil)
o 1 tsp smoked paprika

« 1/2 tsp garlic powder

e Pinch of salt

Preparation

o Simmer ingredients in a small saucepan 3-5 minutes.
o Stir until glossy.

Presentation
e Serve warm so it clings to ribs.

Sauce 3: Creamy Spicy Ranch-Dip (Cool Contrast)
Ingredients

1/2 cup mayonnaise

1/2 cup sour cream or Greek yogurt
1 tbsp lemon juice

1 tsp garlic powder

1 tsp onion powder

1-2 tbsp chopped parsley or dill
1-2 tbsp sriracha (adjust to taste)
Salt & black pepper

Preparation

e Mix until smooth; thin with 1-2 tsp water if needed.
e Chill 10 minutes.

Presentation
» Serve cold in a small bowl (excellent with smoky ribs).



Side Dish #1: Oven Roasted Garlic Parmesan Potatoes
Ingredients

2 Ib baby potatoes, halved

2 tbsp olive oll

3 cloves garlic, minced

1 tsp salt + 1/2 tsp black pepper
1/2 tsp dried oregano (optional)
1/2 cup grated Parmesan

Preparation

1. Heat oven to 425°F.

2. Toss potatoes with olive oil, garlic, salt, pepper, and oregano.
3. Roast 30—40 minutes, tossing once, until golden.

4. Toss with Parmesan and roast 2 more minutes.

Presentation
e Serve hot in a bowl; add extra Parmesan on top.

Side Dish #2: Garlic Butter Corn

Ingredients
e 4 cups corn (fresh or thawed)
o 2 tbsp butter
« 1 tbsp olive oll
o 1/2 tsp salt + black pepper
e 1-2tbsp chopped basil or parsley
e Optional: pinch of chili flakes

Preparation

1. Sauté corn in butter + olive oil 6—10 minutes until lightly browned.
2. Season with salt and pepper; stir in herbs (and chili flakes if using).

Presentation
e Spoon into a serving dish and finish with herbs.

Dessert: Warm Brown Sugar Cinnamon Peach Crisp (Quick)
Ingredients

o 3 cups peaches (fresh sliced or canned/drained)
e 1 tbsp lemon juice

e 1/3 cup brown sugar

e 1/2 tsp cinnamon

o 1 tbsp cornstarch (optional, for thicker filling)



e Topping:

1/2 cup flour

1/3 cup brown sugar
1/4 cup butter (cold)
1/3 cup oats

1/2 tsp cinnamon
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Preparation

1. Heat oven to 375°F.

2. Toss peaches with lemon juice, 1/3 cup brown sugar, cinnamon, and cornstarch
(if using). Pour into a baking dish.

3. Mix topping ingredients (rub butter in until crumbly).

4. Sprinkle over peaches; bake 25-30 minutes until bubbly and golden.

Presentation
e Serve warm with a spoonful of whipped cream or vanilla ice cream.

Wine Pairing (from our list)

Recommended Wine: Juggernaut Hillside Cabernet Sauvignon
Why it’s the best choice

» Cabernet Sauvignon’s bold structure and rich dark-fruit flavors stand up
to smoky, caramelized ribs and the sweetness/spice in BBQ sauces, while the
tannins help cut through the richness.



