BBQ RIBS with RED CURRANT GLAZE yields 4 portions






          recipe developed by The Clever Cleaver Brothers®
   3 pounds pork spare ribs




1/4 teaspoon garlic powder

1/2 cup red currant jelly




   2 tablespoons brown sugar

1/4 cup rice wine vinegar




1/4 teaspoon crushed red pepper flakes

   1 tablespoon Hoisan sauce




   1 teaspoon toasted sesame seeds

   1 teaspoon grated ginger




   1 tablespoon Sake









   1 tablespoon cornstarch

1.
Melt red currant jelly in a small sauce pan. Add rice wine vinegar, Hoisan sauce, ginger, garlic and 
brown sugar. Bring to a boil and reduce heat to simmer.

2.
Add red pepper flakes and sesame seeds.

3.
In a small bowl, blend the Sake and cornstarch. Whip this into the red currant sauce. 

4.
When thickened, remove from heat, place in a bowl and chill in the refrigerator for at least 1 hour prior 
to use. NOTE: you can prepare this sauce a day in advance.

5.
Cut the rack of ribs into individual rib sections, rinse with cold water and place in a pan. Cover with cold 
water, bring to a boil and immediately reduce heat to simmer. Cook for approximately 45 minutes. Drain 
the ribs and place them in a baking dish. 

6.
Place the ribs directly on your BBQ grill or under the broiler in the baking pan. Cook until golden brown 
on all sides, then brush them with the glaze. Cook for another minute or so on each side. Enjoy.
