PINEAPPLE SPARERIBS

· 3 LBS. SPARERIBS (WITH OR W/OUT BONES)

· 4 CLOVES GARLIC

· ½ CUP CIDER VINEGAR

· 1 CUP BROWN SUGAR

· ¼ CUP SOY SAUCE

· 1 CAN PINEAPPLE CHUNKS

Boil all ingredients, except pineapple chunks, for approx. 1 hour, until meat is fully cooked and tender.  Stir occasionally.   Watch so the ribs don’t burn.  After approx. 1 hour drain the oil and juice.  Set the juice aside to be used as a sauce if you choose.  Next add the pineapple chunks and juice to the ribs and simmer for 15 minutes.  Goes great with rice and broccoli.

