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  2 racks baby back ribs 

  1 tablespoon each: paprika, powdered garlic, coarse ground black pepper, cumin, & thyme 

Dry rub the pork and refrigerate overnight. 

  1 cup onion, sliced 

  1 head caramelized garlic 

  1 rib celery, chopped 

  1 cups plum tomatoes, chopped 

  1 cup tomato sauce 

  1 cup chicken broth 

  8 small new potatoes 

  2 bay leaves 

  2 pounds Sauerkraut, drained and rinsed 

How about some bacon?

Pre heat grill to medium or oven to 350 degrees. Cook ribs until brown on each side approximately 5-10 minutes, and remove. Cut racks into four pieces each. 

Pre heat a large casserole pot. Add olive oil, onions, carrots, celery, and garlic. Cook for to five minutes until a light brown. Add plum tomatoes, tomato sauce, broth, sauerkraut and bay leaf. Heat for 2-3 minutes and add ribs, potatoes and cover. Cook on a very low heat for 1 to 1 1/2 hours or until ribs are tender. 

