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Sticky Guava Ribs

By Kia Damon
Published Sept. 17, 2024

David Malosh for The New York Times. Food Stylist: Simon Andrews.

Total Time 3 hours and 10 minutes These easy, oven-baked ribs are sticky, sweet, spicy and splendidly delicious. The sweet

Prep Time 10 minutes guava paste makes an excellent foundation for the barbeque sauce, resulting in a sauce

Cook Time 3 hours that’s quick to caramelize and clings to your fingers with every bite. The low and slow

Rating 5 % % % k K (235) cooking technique gives you tender, fall-off-the-bone meat with little to no effort and plenty
of rendered fat to baste the ribs before you sauce them up. If youre feeding a crowd, you can

Comments  Read 79 comments ¥ make the ribs ahead of time and broil them before serving. That'll give you time to prepare a
green salad or mango slaw for sides. The extra sauce keeps well in the fridge for two weeks
or in the freezer for three months. Stash it away for a rainy day or you can double the

& Give ~ 8 . . e y ’ y day ory |
amount of ribs for a larger serving -- that’s if you don’t eat them all before your guests arrive.

INGREDIENTS PREPARATION

Yield: 4 servings Step 1
Heat the oven to 275 degrees and season both sides of the ribs generously with salt

2 pounds pork or beef ribs, membrane removed and pepper. Line a baking sheet with heavy-duty foil, place the ribs rounded-side up on
the sheet then tightly wrap foil over the top of the pan, completely sealing the ribs

Salt and pepper inside. Cook until the meat is tender and nearly falling off the bone without much

Y4 cup tomato paste
+eup P Step 2
Y4 cup apple cider vinegar While the ribs cook, combine the guava paste, tomato paste, vinegar, garlic, lime juice,
_ _ SOy sauce, paprika, ginger, onion powder, cayenne and 14 cup water in a large, deep
3 garlic cloves, minced . . . : : : _—
pot. (The sauce is prone to splattering.) Bring to a boil on high while whisking the
3 tablespoons lime juice (from 1 to 2 limes) ingredients. Adjust heat to maintain a simmer, cover and cook, whisking periodically,
for about 10 minutes so the flavors meld. Taste for salt and pepper. (The sauce can be

1 tablespoon soy sauce refrigerated in an airtight container for up to 2 weeks, or frozen for up to 3 months.)

1 tablespoon smoked paprika
_ Step 3
Y% tablespoon ground ginger , o , , ,
When the ribs have finished cooking, remove the foil and brush with some of the
Y5 tablespoon onion powder rendered fat from the pan, then brush generously with the guava barbeque sauce on
; both sides. Set the oven to broil. Return the ribs to the oven and broil them on the top
1 teaspoon ground cayenne rack for 5 to 7 minutes per side, until the sauce is caramelized and browned in spots.

Cut into pieces and serve with some extra sauce on the side, if you like.
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Debi 2 months ago

Great technique for using any type of sauce. The sweet guava and spice combo in this one was spot-
on however. Absolutely delicious! (Cut cayenne in half, as had dinner guests & didn't know their
spice tolerance...turned out just picante enough. Also, cooked for about 3.5 hrs & one rack did fall
apart. But, that's what you want with ribs, right?!) Will be our go-to ribs for now on!

Reply s this helpful? o5

MKilfoyle 5 months ago

Really good and easy recipe for ribs. | live in Florida so Guava paste is easy to come by.

Reply s this helpful? 5

Mw 6 months ago

| found guava paste at World Market.
Reply s this helpful? o5
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Porchetta Pork Roast Grilled Pork Chops With Dill Herb-Marinated Pork Chops Pork Tenderloin
Melissa Clark Pickle Butter Kay Chun Lidey Heuck
% % %k %k %k 4,484 Ali Slagle % % % % % 695 * % %k %k %k 2,132
4 to 5 hours, plus marinating * % % % % 367 40 minutes 3 hours 40 minutes

About 4v2 hours

Smashed Beef Kebab With Miso-Butter Roasted Broccoli Rendang Daging (Beef Rendang)
Chicken Cucumber Yogurt Yasmin Fahr Kayla Stewart, Lara Lee
Yasmin Fahr Zaynab Issa % % % % % 3,357 % % %k k449
* % % % Kk 2,153 * % % % % 8,489 20 minutes 3 1/4 hours
40 minutes 25 minutes

Your Recently Viewed

Stew Lentils With Spinners Jambon Beurre Silken Tofu-Miso Dressing Quick Fish Chowder With Hot

Ashley Lonsdale Florence Fabricant Genevieve Ko, Travis Lett, lan Robinson Butter Crackers
* ok kk 11 * %k %k - 543 * %k % % Kk 356 Sue Lj
1 hour 10 minutes 20 minutes 10 minutes % % % % % 285
25 minutes
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