COLA RIBS

INGREDIENTS

e J BOTTLES JARRITOS MEXiCAN COLA
200ML RiO PACIFiC DELUXE BBQ SRUCE
1 RACR Ri0 PACIFiC EXTRA WIDE FULL
COORED RiBS (DEFROSTED)

oG HICRORY BACON SALT

20G BUTTER

2 HALF CORN COBS

1406 GHOESTRING FRIES

60G CHUNRY SLAW

FUNNYBONES
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INSTRUCTIONS

1. BOIL COLA iN A DEEP PAN UNTIL iT BECOMES |\ N e 4 s
A THICR SYRUP. Sy WP D eACR AR S
2. ADD HICKORY SALT, BUTTER, AND BBQ SAUCE T0 R R,y T

THE COLA MiX AND SiMMER QY SRR DN
3. BASTE RiBS WiTH THE MiX ON A TRAY WiTH GREASEPROOF PAPER ki

4. BARE OR GRiLL AT 200C FOR 15-20 MiNS, BASTING FREQUENTLY
5. PAN FRY THE CORN iN THE REMAINING JUICES

6. SERVE THE RiBS WiTH CORN, FRIES, AND CHUNKY SLAW



