Baby Back Ribs with Espresso BBQ Sauce 
Ingredients 
(Serves 6)
For the ribs:
3 racks of baby back ribs
Gray salt and freshly ground black pepper 

For the sauce: 
1 cup honey 
1/4 cup soy sauce
1/2 cup balsamic vinegar
1 cup ketchup
1/4 cup espresso
2 tablespoons extra virgin olive oil
2 tablespoons minced garlic
or
2 cups Tuscan Bar-B-Que Sauce 
Directions 

Preheat the oven to 325°F. 

Cut each rack of ribs in half. Season with salt and pepper. Stack the ribs on a foil-covered baking sheet, in two piles of 3 pieces. Bake in the oven about 2-1/2 hours, or until tender, rotating the ribs every 30 minutes. 

Remove the ribs from the oven and cover them with foil to keep them moist and tender. 

For the sauce:
In a bowl, whisk together the honey, soy sauce, vinegar, ketchup, and espresso. 

Place the olive oil and garlic in a small sauté pan. Cook over low heat for about 1 minute, or until it turns a golden brown. Remove from heat. Add to the honey mixture. 

Place the honey mixture in a saucepan and bring to a simmer for 15 minutes to blend the flavors. 

To complete the ribs:
Preheat oven to 425°F, or preheat a grill. Brush the BBQ sauce on both sides of the ribs, and arrange them in a single layer. 

Turn and baste the ribs as they cook. Remove when the ribs are glazed and caramelized, about 15 minutes. 

PS: I tried sautéing the garlic but the sauce had these little pieces that ended up burning during the final cooking. Last night we doubled the recipe and used one tablespoon each onion and garlic powder, and instead of all honey, we had half molasses and half honey.
The trick seems to be to really cook the ribs a long time without drying them out. In your oven, you can broil at a distance, until they show some roasting, then put a little water in the bottom of the pan, cover with foil, switch to Bake around 3500 and keep it there for a couple of hours. Then they’ll be ready for the final phase with the sauce.
