
Barbecued Pork Spareribs 
 
Hey, how about some barbecued ribs? Oops, you forget to thaw them; that’s too bad. What’s 
that? . . . It’s too hot to go stand outside over a flaming hot grill? . . . Yeah, I hate that, too. 
Sorry, no barbecue for you! Wait a second, my dears, we should have thought of this earlier: 
Let’s use the pressure cooker! It’s so easy, and it’s so quick, that who knows, you might be 
cooking up a plate of barbecued ribs the middle of winter when the grill is buried in a snowdrift. 
Try this recipe and you’ll have the tenderest barbecued ribs you have ever tasted! Forget 
boiling ribs—we want to keep all the flavor in those tender, succulent slabs, not boil it all out of 
them. To accomplish this wonder, we’re going to do a little steam-roasting first, and then I’m 
going to give you a few different options for how to finish your barbecued ribs. Ready? 
 
Serves 4 to 6 
 
Step One: The Steam Roasting 

1 teaspoon salt 
½ teaspoon freshly ground black pepper 
1 teaspoon garlic powder 
2 teaspoons chili powder 
3 to 5 pounds pork spare ribs or baby back ribs 

 
Mix the salt, pepper, garlic powder, and chili powder in small bowl. Cut the ribs into serving-size 
portions. Dust the spice mix on both sides of the ribs. The moisture from the pork should be 
enough to make the rub stick to the meat. Place the cooking rack in the bottom of the pressure 
cooker and add ½ cup water. Position the ribs vertically in the pressure cooker so the steam can 
move freely around them. Lock the lid in place. Bring to 15psi over high heat and immediately 
reduce the heat to the lowest possible setting to stabilize and maintain that pressure. Cook for 
12 minutes. Remove from the heat and use the quick release method before opening the lid. 
 
Step Two: The Barbecue 
 1 ½ cups barbecue sauce of your choice 
 2 tablespoons canola oil 
 
At this point, the spare ribs are cooked and all they need is a coating of barbecue sauce and a 
bit of flame to glaze the surface. The quickest was to coat the ribs is to pour the barbecue sauce 
into a shallow pan and then dip the ribs into the sauce using tongs. 
 
Preheat a grill or the broiler. To cook the ribs on a grill, brush the rack with the canola oil and 
coat the ribs with sauce before placing them on the grill. Just let them get a little caramelization 
started, but watch closely and don’t let them burn. Turn, and baste with extra sauce until done 
to your liking. To use a broiler, brush the broiler rack with the canola oil and dip the ribs into 
the sauce. Position the broiler pan 6 inches from the heat source and broil until the sauce 
begins to caramelize, about 4 minutes. Turn the ribs and brush on more sauce, and broil for 2 to 
3 minutes longer. Serve the ribs with any extra barbecue sauce on the side. 


