
 

Slow-cooked Ribs – updated 2022 
Recipe courtesy “Robert Irvine's Eat, Robert Irvine's Nosh” 

Total Time: ~11 hours 

Prep: 25 min 

Inactive: 15 min 

 

 
Yield: 4 racks 

Ingredients 

Spicy version   Non-spicy  Version 

 4 racks of baby back ribs    same 

 2 tablespoons garlic powder   1T 

 2 tablespoons dry mustard   2T 

 2 tablespoons onion powder   omit 

 2 tablespoons kosher salt    same 

 2 tablespoons light brown sugar   2.5T 

 1 tablespoon coarse-ground black pepper  same 

 1 tablespoon cayenne pepper   omit 

 1 tablespoon ground white pepper  ¼ t 

 1 tablespoon Old Bay seafood seasoning  ¼ t 

 1 teaspoon ground cumin    same 

 1 teaspoon ginger powder    ½ tsp 

 12 whole dried bay leaves  (3/per rack – ends+middle) same 

Directions 

Preheat the oven to 225 degrees F. 

Mix together the spices above except bay leaves. 

To prepare the ribs, remove the silver skin from the back or under 

the rib side.  See photo above. Sprinkle rub on the trimmed rib racks 

with the spice mixture. Place each rack onto a sheet of plastic wrap, 

top with the bay leaves (each end plus middle) and wrap tightly.  

Place wrapped ribs on cookie sheets. Place in the oven (the plastic 

will not melt at this low temperature) and roast for 10 hours. 

Remove ribs from the oven and allow to rest for 10 minutes before serving. 

If you like the ribs pre-sauced before serving, place ribs on a cookie sheet and coat with BBQ sauce. Roast, 

under the salamander on medium heat or in the oven set to broil, until the sauce is caramelized, 3 to 4 

minutes.  Remove the sauced ribs and allow to rest, 3 to 5 minutes. Then portion the ribs into serving-size 

pieces 

Plate and serve with French fries and coleslaw. 

 

http://www.foodterms.com/encyclopedia/silver-skin/index.html
http://www.foodterms.com/encyclopedia/plastic-wrap/index.html
http://www.foodterms.com/encyclopedia/bay-leaf/index.html
http://www.foodterms.com/encyclopedia/french-fries/index.html

