Pmie: during the initial cooking, then are
sped under the broiler before serving.

¥ cup freshly ground black pepper

Thsp. ground coriander

Thsp. light brown sugar

Thsp. mustard powder

Thsp. smoked paprika

Y2 tsp. cayenne pepper

1 rack St. Louis-style pork spareribs
{about 2 Ib.)

¥ cup distilled white vinegar

Thsp. kosher salt

cup Dijon mustard

Thsp. apple cider vinegar

Thsp. honey

Tbsp. soy sauce
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Combine black pepper, conander, brown
sugar, mustard powder, paprika, and

DEAR BON APPETIT, WE
FETCAFE ON NEW YORK'S SHELTER ISLAND—
PiL, " SMOKY, AND SWEET ALL AT THE SAME TIME.
THEY WERE A SPECIAL THAT NIGHT, BUT WE NEED THE
RECIPE SO WE CAN HAVE THEM ANY TIME WE WANT.

—MARILYN MONTGOMERY, Sag Harbor, NY

4 SERVINGS T[he ribs become complataly

HAD THE BEST RIBS AT

cayenne in a small bowl. Brush ribs on
both sides wiih distilled vinegar, sprinkle
with salt, then pat all over with rulb.
Place on a rimmed baking sheet; chill

at least 1 hour.

Place a rack in lower third of oven
and preheat to 325°. Transfer ribs o a
roasting pan, putting fatty side up, Pour
Y% cup water into pan and cover tightly
with foil. Bake untd meat s tender and

falling off the bone, about 2 hours.
Remove ribs from oven and let stand,
covered, 30 minutes,
Whisk Dijon mustard, cidar vinegar,
honey, and soy sauce in a small bowi.
Heat broiler. Remove foll from ribs
and brush liberally on both sides with
mustard mixture. Broil ribs until fightly
charred, about 3 minutes. Slice into
individual ribs.
po AHEaD: Ribs can be rubbed
I day ahead. Keep chilled

il ‘ "I love the flavor of a

i pastrami sandwich, so why
i not apply it to ribs? You have
paprika for smokiness, while
coriander and black pepper
add that pastrami taste. It's ail
rounded out by the acidity i
of the vinegar and mustard.” i {
~TERRY HARWOOD, F {
executive chefico-owner, i i
Vine Streat Café
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