Farm-Fresh Recipes

Curry Coconut Braised Pork
Ribs

Prep Time: 3 hours

Cooking time: 15 minutes

Ingredients

1 Rack Pork Back Ribs (approx. 2lbs)

1 Tablespoon Creamy Peanut Butter

1 Tablespoon Curry Powder (Hot or Not)

1 Tablespoon Soy Sauce

Y4 Cup Thai Coconut Milk (just the solids on top)
1/3 Cup Ketchup

1/4 Cup Orange Juice

Directions

1. In medium bowl, stir together peanut butter, curry powder, soy sauce, milk,
ketchup and orange juice. Beat until smooth

2. Cut Ribs into 3-4 Rib Sections, put into a container (Gallon Zip Bag works)
with sauce and marinate for at least 2 hours.

3. Place ribs with sauce(reserve any excess for basting) in a baking dish and put
in a 325 degree F. oven for 2 1/2 hours(covered for the 1st 2hrs), brushing
with sauce occasionally.

Makes 2 servings.
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