Catherine’s Braised then Grilled Baby Back Pork Ribs 
with Whiskey Barbecue Sauce Revision 5

2 (2 pound) Slabs Baby Back Pork Ribs (PISMO) Pismo, or PSMO, stands for "Peel and Side Meat On." This refers to a way of cutting beef tenderloin that leaves the tenderloin less prepared and trimmed when purchased, meaning the chef has to do this part himself. Pismo is often much less expensive than other tenderloins, though; home chefs wishing to prepare a large amount of pismo tenderloin from a discount club or butcher may save quite a bit of money. The parts of a pismo cut that need to be trimmed are the "silver skin" and the excess fat.
Dry Rub

· 8 Tablespoons light brown sugar tightly packed
· 2 Teaspoons Kosher Salt (reduced from 3 Tablespoons!)
· ½ Teaspoon Ground Black Pepper

· ½ Teaspoon Cayenne Pepper (careful very hot perhaps 1/4 teaspoon?)
· ½ Teaspoon Jalapeno Seasoning

· ½ Teaspoon Old Bay Seasoning

· ½ Teaspoon Rubbed Thyme (ground Thyme)

· ½ Teaspoon Onion Powder

· ¼ Teaspoon Paprika

Sauce

· 2 1/4 tablespoons vegetable oil

· 1/2 cup minced onion
· 4 garlic cloves

· 1 ½ cups water
· 1 cup tomato paste

· 1/2 cup white vinegar

· 1/2 cup brown sugar

· 2 1/2 tablespoons honey

· 2 tablespoons Worcestershire sauce

· 1 teaspoon Kosher Salt (not table salt)

· 1/4 teaspoon coarsely ground black pepper

· ¼ teaspoon paprika

· 1 teaspoon cayenne pepper

· 1 teaspoon whiskey Jack Daniels Black Label
· 1 tablespoon dark molasses
Directions

Trim the membrane sheath from the back of each rack. Run a small, sharp knife between the membrane and each rib, and pull off the membrane as much as possible. Sprinkle and rub Dry Rub and pat on both sides of the ribs generously but you don’t have to use all the rub. Wrap each half rack in Heavy Duty Aluminum foil 18 inch wide shiny side out - meat side up, put on large tray and chill for at least 1 hour, you can chill overnight – careful of all the juices in the foil packs. If chilled overnight let ribs stand at room temperature for 30 minutes prior to braising.

Preheat oven to 250 degrees F, cook for 2 1/2 hours - meat was near fall off the bone 

Braising Liquid: mix, bring to near boil, pour ½ into each foil pack then braise, on rack in middle of the oven
· 1 cup reduced sugar apple juice
· 2 tablespoons white wine vinegar

· 2 tablespoons Worcestershire sauce

· 1 tablespoon honey

· 2 cloves garlic, chopped
Place the ribs on a baking sheet. Open one end of the foil on each slab and pour half of the braising liquid into each foil packet. Tilt the baking sheet in order to equally distribute the braising liquid. Braise the ribs in the oven for  2 1/2 hours at 250 degrees on a middle oven rack until rib bone rotates easily in meat. Meat will be near fall off the bone.

Barbecue Sauce:
Meanwhile, heat oil in a medium saucepan over medium heat. Cook and stir the onions in oil for 5 minutes do not brown only softer. Stir in water, tomato paste, vinegar, brown sugar, honey, and Worcestershire sauce. Season with 2 teaspoons salt, 1/4 teaspoon black pepper, whiskey, garlic, paprika, dark molasses, and 1 teaspoon cayenne pepper. Taste and adjust seasonings - bring mixture to a boil, then reduce heat. Simmer for 1 1/4 hours, uncovered, or until sauce thickens. Remove from heat, and set sauce aside, set a small portion aside for dippings. 
Preheat an outdoor grill for med/low heat. Remove the ribs from the oven, and let stand 10 minutes.  Remove the ribs from the foil cut into 4 pieces, and place on the grill bone side down, add sauce liberally. Grill the ribs for 2 to 3 minutes on each side just enough time to caramelize the sauce. Brush sauce liberally on the ribs while they're grilling.

 - OR - Place the ribs meat side up under the broiler just until the glaze caramelizes lightly under 2 minutes.  Slice each slab into 2 rib bone portions. Place the remaining barbecue sauce into a bowl and use for dipping.
