
Serves 4

Heat oven to 400ºF. In the bowl of a food processor, combine scallions, garlic, 
chili powder, oregano, paprika, salt, and cayenne pepper; process to a paste. 

Score fat side of ribs, place in a heavy large roasting pan, and rub all over with 
spice mixture. Pour beer around ribs. Cover pan tightly with foil and bake until ribs 
are tender and falling off the bone, 1 hour 30 minutes. Remove ribs from oven, 
warm barbeque sauce, brush ribs with sauce, and serve. 

4 scallions, roughly chopped
4 garlic cloves, roughly chopped
2 1/2 tablespoons chili powder
1 1/2 tablespoons dried oregano, crumbled
1 tablespoon paprika, preferably Spanish smoked
1 tablespoon fine sea salt
1/2 teaspoon cayenne pepper
4 pounds St. Louis-style pork ribs
1 (12-ounce) bottle dark beer
1 (16-ounce) bottle good-quality barbeque sauce

BBQ Spare Ribs
Pair With Tava Mediterranean Fiesta


