Roy’s Szechwan Ribs with Mongolian Marinade

4 ½ lbs. BBQ pork spareribs or baby back ribs (3 slabs)

2 cups Hoisin sauce

2 Tbsp. mince garlic

2 Tbsp. minced ginger

2 Tbsp. Chinese Chili Paste

½ cup honey

Cut rib slabs in half and place in a large pot of boiling water.  Slow boil for an hour and a half or until meat is tender meat must have shrunk down from top of the bone at least a half inch).  Remove ribs from water and let stand for about 10 min. until warm to touch.  For Mongolian Marinade, mix Hoisin sauce, garlic, ginger, chili paste and honey in a large mixing bowl and refrigerate.  Brush Mongolian Marinade on both sides of the ribs.  Preheat oven to 450 degrees.  Place ribs on a cooling rack and then on to a cookie sheet within the oven.  Bake for 10-15 minutes or until ribs are shiny and sauce has baked into meat.  Grill rib pieces on a hibachi for a few minutes until hot, then serve.  

