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A C T I V E :  2 0  M t N ;  T O T A L :  1  H R  1 5  M t N

4  S E R V I N G S

Jeff Smith gives these roasted baby back
r ibs an Asian nudge by bast ing them with
a sweet soy sauce-based marinade, which
makes them more wine-f  r iendly than r ibs
with t radi t ional  barbecue sauce. "Barbe-

cue sauce has a strong f lavor that  domi-
nates most American-style ribs," he says,
"but here,  the del icate f lavors in the mar-
inade al low you to st i l l  taste the pork."
Two 172-pound racks of pork baby

back ribs, papery membrane
removed from the underside
of each rack

4 garlic cloves, minced

4 scal l ions. minced

2 tablespoons soy sauce

2 tablespoons extra-virgin olive oil
2 tablespoons light brown sugar

1 tablespoon rice vinegar

Salt and freshly ground pepper

Panko-Crusted Mushrooms, for

serving (recipe follows)

1. Preheat the oven to 400". Set the ribs on
alarge r immed baking sheet, skinned side
up.  In  a  smal l  bowl ,  combine the gar l ic  w i th

the sca l l ions,  soy sauce,  o l ive o i l ,  brown

sugar and vinegar. Season the r ibs l ightly

with salt  and generously with pepper. Brush
some of  the sauce on the sk inned s ide of
the r ibs  and turn them over ;  brush the
remaining sauce over the tops of the r ibs.

2 .  Roast  the r ibs  in  the upper  th i rd  o f  the

oven for  about  45 minutes,  unt i l  b rowned

and tender. Let the r ibs rest for 10 minutes,

then  s l i ce  in to  ind iv idua l  r ibs  and serve
with the Panko-Crusted Mushrooms.
MAKE AHEAD The baby back r ibs can be
marinated overnight.
wrruE Smith l ikes to pair  these earthy,
sweet ribs with a Napa Valley Cabernet that
also has layers of f lavor, l ike the complex
2003 Drinkward Peschon orthe blueberry-
inflected 2004 Realm Farella Vineyard. For
an easier- to- f ind al ternat ive,  consider the
currantv 2003 Kuleto Estate.


