St. Louis Style Ribs

Ingredients- Rub
4 Tablespoon Kosher Salt
2 Tablespoon Coarse Ground Black Pepper
4 Tablespoon Paprika
2 Tablespoon Garlic Powder
2 Tablespoon Onion Powder
1 Teaspoon Chipotle Chile Powder
2 St. Louis-style racks of ribs 


Ingredients- Sauce
15 Oz Organic Tomato Sauce
1/2 Cup Water
1/2 Cup Apple Cider Vinegar
1/3 Cup Honey
2 Teaspoon Onion Powder
1 1/2 Teaspoon Coarse Ground Black Pepper
1 Teaspoon Ground Mustard
1 Teaspoon Paprika

In a small bowl, combine all rub ingredients, then rub on ribs. Let rest for 30 minutes. Wrap tightly in heavy duty foil. Cook on 300 for 3 hours. Then unwrap and broil until browned. While the ribs are cooking, prepare the sauce. Combine all the ingredients for the sauce and heat through on stovetop. Apply a thin layer of sauce on both sides of the ribs and continue to cook for 10 minutes for the sauce to set.

[bookmark: _GoBack]Serve with the Wild Child. 
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