BBQ by the BAY yields 4 portions
recipe developed by The Clever Cleaver Brothers®
BBQ RIB PREPARATION




HONEY MUSTARD SAUCE
   2 slabs of ribs (or more, depending on


2/3 cup honey

      your appetite) cut into 2-rib sections

   
   1 tablespoon soy sauce









1/4 cup Dijon mustard

      enough water to cover the ribs in pan

   
   1 tablespoon fresh lemon juice

1/4 teaspoon salt





1/4 teaspoon freshly grated ginger

   1 teaspoon celery seed

   1 teaspoon black pepper

1/2 teaspoon liquid smoke


PREPARATION

1.
Combine the sauce ingredients and store covered in refrigerator for at least one hour prior to use. 
NOTE: this step can be done a day in advance.

2.
Rinse ribs under cold water and cut into 2-rib sections.

3.
Place in a sauce pan and cover with water. Add salt, celery seed, pepper and liquid smoke.

4.
Bring this to a boil, turn to simmer and cook for approximately 45 minutes.

5.
Remove from the pan. Let cool and coat with the honey mustard sauce. Hold in refrigerator until ready 
for use.


IT'S BBQ TIME
1.
Place the ribs, coated with the honey mustard sauce, on the hot barbecue grill. Make sure the flame


is not too high. We want the ribs to heat thoroughly without burning the sauce.

2.
Heat the ribs on both sides until hot and lightly glazed.

3.
Enjoy your BBQ by the Bay by serving your favorite accompanying items along with the ribs.
recipe continued on following page

BBQ by the BAY continued
*** CLEVER TIP ***


When using traditional charcoal on your BBQ grill, stack the charcoal to form a pyramid.


Soak with lighter fluid. When the lighter fluid is absorbed in the coals, carefully ignite. When


the coals turn gray, spread them evenly in the grill. They are now ready for cooking.


For some additional flavor, try using some hickory and/or mesquite wood chips. Soak the


chips in water for at least one hour prior to use. Just prior to cooking, spread the prepped

wood chips over the gray charcoals. When the chips smoke, they impart their delicious 


aroma on the food you are preparing.


NOTE: if you didn't first soak the chips in water, they would burn on the grill rather


than smoke. As mentioned above, it is the smoke that imparts the delicious flavor.

