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ONO   BABY BACK   RIBS

2 racks of ribs

2/3 cup         sugar

1/2 cup         catsup

1/2 cup         soy sauce

1/4 cup         sherry

2 cloves        garlic - minced

2 tbsp           ginger root - minced

Place ribs in a large sauce pot; add water to cover the ribs. Cover and simmer for 1 hour; drain.  Combine the ingredients and pour over the ribs. Marinate for several hours, or overnight in the refrigerator. Reserve the marinade; place ribs on rack on broiler pan or bbq. 

Cook, basting the ribs till desired doneness with the marinade. When done to perfection, heat the remaining marinade and use as a dipping sauce.

                                                 SERVES  2 - 4

