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Jang-Jang Ribs with Cha-Cha Barbeque Sauce
Spare Ribs Brands Offered: Farmland. Smithfield DURoC 
Serves: 4-6

Ingredients:
· 2 racks St. Louis Spare Ribs	
· 1 cup Sriracha Cha Sauce	
· ¼ cup Gochujang	
· ½ cup Kansas City Style BBQ Rub
· 1 log Cherry Wood	
· ½ cup Cha-Cha Barbeque Sauce

CHA-CHA BARBEQUE SAUCE
· 3 cups hot water
· ½ lb. brown sugar	
· ½ lb. white sugar	
· 1 cup Sprite	
· 1 cup Gochujang	
· ¾ cup Sriracha Cha by Texas Pete
· ¾ cup honey
· ¼ cup Soy Sauce	
· ¼ cup lime juice
· 2 Tbsp. sesame oil	

[bookmark: _GoBack]Preparation:
1. Remove silver skin and massage the rack of ribs with Gochujang evenly on all sides.
2. Season ribs with BBQ rub and refrigerate for 1 – 2 hours.
3. Place ribs in smoker and then set temperature to 2250. Smoke with cherry wood log for 3 – 3.5 hours. Bones should protrude about ¼ to ½ inch. 
4. Wrap ribs tightly in foil and let rest for approximately 30 minutes.
5. Cha-Cha Barbeque Sauce:  Bring water to a boil; add sugars and dissolve. Stir together remaining ingredients, lower heat to a simmer.  Reduce to desired thickness.
6. Remove ribs from foil and brush with Cha-Cha barbeque sauce and serve.
Cut
Spare Ribs	
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