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Coca-cola Ribs 

Ingredients 

· 2 slabs baby-back ribs or spare ribs 

· 3 (1-liter) bottles Coca-Cola 

· 2 bottles your favorite barbecue sauce

Directions 

1. Fill a roasting pan large enough to hold the ribs with 1 1/2 bottles of the cola. 

2. Immerse the ribs in the cola and refrigerate overnight. 

                  Preheat a grill to medium-high. Remove the ribs and cola from the roasting pan, clean              the pan, and fill it up again with the remaining fresh coca cola. 

3. Preheat the oven to 325 degrees F. 

4. Once your grill is nice and hot, lay the ribs on the grill and begin cooking. Every time you turn the ribs over on the grill, put them back in the roasting pan filled with cola and then back onto the grill. Repeat this process before each turn in order to build a layer of sugar on the ribs. 

5. After the ribs are almost finished cooking, about 30 to 35 minutes, take the ribs off the grill. 

6. Fill a new roasting pan with honey mustard barbecue sauce. When the ribs are cool enough to handle, cut the ribs into individual portions, and put them into the roasting pan with the barbecue sauce. 

7. Bake the ribs in the oven for 1 hour
