
Joe’s Sweet ‘n Sour Spareribs





These sweet and sour spareribs are 
tender, flavorful, and coated in a rich, 
tangy sauce made with soy sauce, 
vinegar, brown sugar, and garlic
. The combination of savory, sweet, 
and a little spice makes this dish 
perfect for serving with steamed rice, 
stir-fried vegetables, or an Asian-style 
slaw. The ribs are boiled to tenderize, 
browned for a crisp exterior, and 
simmered in the sauce until they’re 
fall-apart delicious.
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Joe's Reserve Spare Pork Ribs

Buy Now

Ingredients

1 cup 
white 
sugar
1/4 cup 
all-
purpose 
flour
1 tsp salt
1/2 cup 
soy sauce
1/2 cup 
vinegar
2 lbs 
pork 
spareribs, 
cut into 
bite-size 
pieces
1/2 tsp 
pepper
1/2 tsp 
dry 
mustard
2 cups 
water
1 Tbl 
vegetable 
oil
2 cloves 
garlic, 
chopped

https://joesbutchershop.com/raw-ingredient/reserve-joes-pork-spare-ribs/
https://joesbutchershop.com/raw-ingredient/reserve-joes-pork-spare-ribs/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

1. In a bowl, mix the sugar, flour, salt, pepper, and mustard. Stir in the water, soy sauce, and vinegar.
2. Place the ribs in a pot with enough water to cover. Bring to a boil, cook 10 minutes, and drain.
3. Heat the oil in a large skillet over medium heat, and brown the ribs on all sides. Mix in the sauce mixture. 

Bring to a boil, reduce heat to low, and simmer 30 minutes. Mix in the garlic, and continue cooking 15 
minutes, or to desired doneness.
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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 
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