 BAKED COUNTRY STYLE RIBS AND SAUERKRAUT  
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3 lbs. or 3 to 4 country style ribs (pork)
1 med. can sauerkraut
1 tart apple, peeled and chopped
1 sm. onion, chopped
1/4 c. water
2 tbsp. brown sugar
Salt and pepper

In fry pan brown ribs; drain excess fat. Salt and pepper to taste. In baking dish combine sauerkraut, apple, onion, water and brown sugar. Arrange ribs on top. Bake uncovered 1 hour or so until ribs are tender in 325 degree oven. Check now and then.



COUNTRY STYLE RIBS  
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20 oz. can pineapple slices
1/2 c. barbeque sauce
2 1/2 to 3 lbs. back ribs

Drain pineapple, reserving 1/3 cup syrup. Combine syrup and barbeque sauce. Place ribs, bone side down, on greased grill over low coals (coals will be ash gray). Grill 25 minutes on each side. Brush with barbeque sauce mixture and continue to grill 30 minutes or until done, turning and brushing with sauce, every 10 minutes. Grill pineapple during last 10 minutes, turning and brushing with sauce. 4 to 6 servings.


Mandarin Style Country Ribs 

1/4 cup soy sauce
1/4 cup orange marmalade
2 Tbs catsup
1 clove garlic - crushed
3-4 lbs. country style ribs
Combine all but ribs and brush on both sides of ribs. Place ribs in crock pot and pour remaining sauce over ribs. Cover and cook on low 8-10 hours. Enjoy your crock pot ribs.
Maple Country Style Ribs

1 1/2 pounds country style ribs
1 tablespoon maple syrup
1 tablespoon soy sauce
2 tablespoons dried minced onion
1/4 teaspoon ground cinnamon
1/4 teaspoon ground ginger
1/4 teaspoon ground allspice
1/2 teaspoon garlic powder
1 dash ground black pepper

Combine ribs, maple syrup, soy sauce, minced onion, cinnamon, ginger, allspice, garlic powder and pepper in a slow cooker. Cover and cook on Low for 7 to 9 hours.
