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Braised Ribs 
Serving size: Approx. 3 ribs 
Serves: 6 

 
 
 
3-1/2 lbs pork loin back ribs 
1/2 c. white wine 
1 T. cider vinegar 
1 T. Worcestershire 
1 T. ketchup 
+ One of the options listed below 
 
OPTION 1 
1 T. brown sugar 
3/4 t. kosher salt 
Ketchup 
 
OPTION 2 
1 T. brown sugar 
Peppery spice blend (recommend Coopers) 
BBQ sauce (recommend Coopers & The Salt 
Lick Original, mixed) 
 
 
 
 
Decide which spice blend option you prefer, then mix together the brown sugar and salt or pepper blend.  
Divide the mixture evenly between each of the racks of ribs, sprinkle on top and lightly rub into the meat.  
Completely wrap the rack of ribs in foil, leaving one end rolled for easy access later.  Place the foil-wrapped 
racks in the refrigerator for at least 1 hour. 
 
Preheat oven to 250° F.  In a small container, mix together the wine, vinegar, Worcestershire, and ketchup.  
 
Place the ribs on a rimmed baking sheet.   Gently open one end of each of the foil packs and pour in some 
of the liquid.  Divide the liquid pretty evenly between each of the foil packets, then seal it back up.  Place 
the tray of ribs in the oven and cook for 2 hours. 
 
If you are ready to serve, remove the ribs from the foil and return to the baking tray.   Top with the ketchup 
or BBQ sauce (depending on which Option you chose above) and spread it around a bit.  Increase oven 
temperature to 350° F, return ribs to oven, and cook for 15 minutes. 
 
If you are making ahead, leave the ribs in the foil packets and refrigerate until you are almost ready to 
serve.  Place the wrapped ribs in the oven at 200 degrees and reheat for 30 minutes.   Top with ketchup or 
BBQ sauce and spread around a bit.  Increase oven temperature to 350° F, return ribs to oven, and cook for 
15 minutes. 
 
Estimated calories:  670 cal/serving 


