
Joe’s Easiest Baby Back Ribs II





These tender, sweet, and tangy baby 
back ribs are as easy as they 
come—just mix the sauce, bake, and 
enjoy! With a simple pineapple glaze 
made from ketchup, soy sauce, brown 
sugar, and vinegar, the ribs develop a 
rich, caramelized flavor while staying 
juicy and tender. No need for a 
grill—just pop them in the oven, and 
in a couple of hours, you’ll have fall-
off-the-bone ribs perfect for any 
occasion.
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https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=41954&element_id=fe850ef
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Joe's Reserve Baby Back Ribs

Buy Now

Ingredients

1/4 cup 
vinegar
1/2 cup 
ketchup
1 Tbl soy 
sauce
1 (8 oz) 
can 
crushed 
pineapple, 
with juice
3 Tbl 
brown 
sugar
1/4 cup 
vinegar
1/2 cup 
ketchup
1 Tbl soy 
sauce
1 (8 oz) 
can 
crushed 
pineapple, 
with juice
3 Tbl 
brown 
sugar

https://joesbutchershop.com/raw-ingredient/reserve-baby-back-ribs/
https://joesbutchershop.com/raw-ingredient/reserve-baby-back-ribs/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

1. Preheat oven to 325° F (165° C).In a saucepan over medium heat, stir together the vinegar, ketchup, soy 
sauce, and pineapple.

2. Stir in brown sugar, cornstarch, salt, and ginger. Cook, stirring constantly, until slightly thickened, about 5 
minutes. Arrange a layer of ribs in a roasting pan. Pour half of the sauce over the top. Arrange another layer of 
baby back ribs, and top with remaining sauce. Cover pan tightly with foil. Bake in a preheated oven until 
done, about 1-1/2 to 2 hours.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 

https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
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