SHORTER RIBS

For best results - and to ensure a Panther win against Shorter University - prepare these
knock ‘em down Shorter Ribs the night before tailgate, then grill on-site. Pon’t forget to
double or triple the recipe to serve a crowd. Go Panthers!

{Serves 3-4 adults)
3 Ibs pork spareribs or baby back ribs

1/z cup ketehup
1/4 cUp orange marmalade

1/4 cup apple cider vinegar

2 Thsp soy sauce

3 Thsp broww sugar

2 Thsp chipotle peppers in adobo savce, minced (Mexican section of wost grocery stores)
1 tsp ground cumin

1 Thsp arated fresh ginger

2 cloves of garlic, crushed or through garlic press

1 package of your favorite smoked sausage cut into 2 inch pieces

Prep time: 20 minutes plus tailgate grilling time
Cooking time: 3-4 hours (can be done the day before or day of the game)

Using six-quart crock pot (slow cooker), cut rib meat into two slab servings and arrange on
the bottow. In a quart size wmixing bowl, stir all the ingredients together. Pour over the ribs
in the cooker, then cover and cook. For “fall off the bone” meat, cook ribs on high for 3
hours and thewn on low for an additional hour. If you prefer “chewy” weat, cook on high for
3 hours. During the last hour of cooking, add the smoked sausage, or save thewm for grilling
at the tailgate.

When ribs are ready, separate them from the cooker using tongs and place on foil-lined
sheet pan. Once ribs are removed, skim the rendered fat off the top of the sauce. Place re-
wmaining savce in pav on high heat to reduce and thicken, then aside to cool. When ribs and

sauce have cooled, package them for the tailgate. Once on-site at tailgate, place ribs and
savsage on a hot grill, brush liberally with extra sauce to taste. If you've saved the sausage

1o cook on-site, place them on the grill 10 minutes ahead of the ribs and brush liberally with
extra sauce.

Substitutions: If you don’t own a Crock Pot, use a cast iron Dutch oven and cook at
325 degrees about 3-3.5 hours.

Recipe compliments of Dave Pavesic (hrtdvpelangate.gsv.edv), Georgia State University pro-

tessor in the Cecil B. Pay School of Hospitality in the J. Mack Robinson College of Business.

Pavesic has been at GSU since 1986 and served as program chair from 1988 t0 1996. He

tormerly owned two casval diving Halian restavrants. For fuw, he collects old menus, hospi-
tality books and magazines.



