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Pork Ribs 
 
 

EQUIPMENT 
 

Large Baking Tray, 2 Small Mixing Bowls, Chef Knife, Pastry Brush 
 

 
 

INGREDIENTS 
 

1 Full Rack of Belly Pork Ribs, 10gm Sea Salt, 5gm Ground Coriander, 5gm Ground Cumin,  
10gm Dried Chilli Flakes, 5gm Hot Smoked Paprika, 2gm Ground Black Pepper, 1 Large Clove of Garlic,  

20gm Caster Sugar, 50gm Soy Sauce, 20gm Chinese Cooking Wine, 20gm Worcestershire Sauce,  
50gm Tomato Sauce, 30gm Honey, ¼ Bunch Chopped Coriander 

 
 
 

METHOD 
 

Mix the salt, dry spices, sugar and chopped garlic together in a small bowl 
 

Rub the spice mix over both sides of the ribs and place the ribs on a perforated tray lined with baking paper. Cover the tray 
with foil and place in a pre-heated oven steam setting 100 degrees for 1 hour 

 
For the glaze mix all the sauces in a small bowl and whisk together to combine 

 
Once the ribs have steamed place them on a cake rack over a solid tray and change the oven setting to 220 degrees combi 

mode 
 

Brush over the glaze generously and return to the oven for 12 mins 
 

Repeat this process another two times until the ribs are well glazed and sticky. 
 

Cut the ribs into single or double ribs place on a serving plate and sprinkle over chopped coriander and serve 
 
 
 
 

HINTS & TIPS 
 

- Steaming the ribs in the first step assists in breaking down the tough muscle close to the bone, making the end product fall 
off the bone 

 
- The dry spice mix can be rubber on the day before you start cooking and left in the fridge to “cure” overnight for extra 

strong flavour 
 


