
These five delicious ways with tasty ribs will be the 'pork of the town!
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Sticky ginger currAin pork
wit h pistachio couscous
Screw 4

I Ready in 1hour S minute5

V. cup ginger marmalade
2 garlic cloves. thinly sliced
2 teaspoons cumin seeds

2 tablespoons apple cider vinegar
U itlkg) pork spare ribs
Pistarehiu lDUbtOLi5

11/2 cups couscOus

115 cups boiling water

2 teaspoons extra-virgin olive oil
1 medium orange, peeled, segmented
y2 cup pistachio kernels

cup orange juice
14 cup chopped fresh coriander leaves

1 Preheat oven to 180°C/160°C fan-forced

Combine marmalade, garlic, cumin and

Vinegar in a jug. Place ribs in a roasting
pan. Pour eVer marmalade mixture. Turn
to coat Season with salt and pepper.

a Bake for 1 hour, turning halfway, or
until browned and cooked through.
3 Meanwhile. make couscous Flare
couscous, boiling water and nil in a large

heatproof bowl, Cover. Set aside for 5

411tie...;

minutes or until liquid has absorbed. Using
a fork. huff couscous to separate grains.

Add orange. pistachios. orange juice and
coriander. Season with salt and pepper_
To to COMbine. Cover to keep warm.
Serve pork with couscous

Sticky hoisin pork ribs
Ser., 4 I Ready in hour 5 minutes

2 garlic cloves, crushed

1h cup hoisin sauce

2 tablespoons Lee Korn K.e soy sauce

2 tablespoons brown sugar
1 teaspoon Chinese five spice

8 i1kg) pork spare ribs
steamed Asian greens, lime wedges and

jasrrlirse rite. ta serve

1 Preheat oven to 180-C/160 C fanforiced.

Combine garlic, hoisin sauce, soy sauce,

sugar arid five spice in a large bowl Add
pork. Toss to coat. Transfer pork to a
large roasting pan lined with baking
paper. Reserve marinade Season
with pepper.
2 Bake for 1 hour, brushing with reserved

Marinade every 24 minutes, or until

n pork spare ribs

-4411,

MEM
$alt and pepper

prk rib;

cooked through. Serve pork with greens,
lime wedges and rice.

Salt and pepper pork ribs
Serves 4 IReady in 20 IlUntite5
% cup rite flour

1 tablespoon allpurpose spicy seasoning
1/4 teaspoon cracked black pepper

8 llkg) pork spare ribsr
cut into icm lengths

peanut oil, for shallow-frying
.4 cup soy sauce

1 tablespoon lemon juice
thinly sliced green onions, to serve

1 Combine flour, seasoning and pepper in
a large bowl, Add pork. Toss to coat.

2 Heat oil in a deep frying pan over
medium heat. Cook pork, in batches. tor
3 to 4 minutes each Side or until browned
and cooked through (oil will spit).
3 Meanwhile, combine soy sauce and
lemon juice in a bowl. Top pork with
onion. Serve with soy sauce mixture.

Alt-purpose spicy seasoning is

available from the herbs and spices section
of the supermarket. )
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on special pork spare ribs

Pork and p e at tray bake
Serves 4 I Ready iii 1hour10 minutes

g1 Mg) pork spare dbs
1 medium red union,

at into wedges
3 garlic cloves, crushed

2 tablespoons olive oil
1ft cup maple-flavoured syrup
1/2 baby red cabbage. thickly sliced

3 beurfe bosc pears, quartered.

cored
1.S cup dried cranberries

1 Preheat oven to 180CI160C
tan-forced. Combine pork and onion
in a large roasting pan. Combine garlic.
oil and half the maple syrup in a jug.
Drizzle OVw pork mixture_

2 Bake for 20 minutes. Turn pork.
Add cabbage, pears and cranberries
to pan Drizzle with remaining maple
syrup_ Season with salt and pepper
Bake for 40 minutes or until pork
is cooked through and peafs are
tender. Serve.

Smoky pork and beans
Serves 4 Ready in I hour PO tnirrates

{1k0 pork spare ribs
teaspoons smoked paprika

1 medium Brown oniaer chopped
1 medium red capsicum. chopped
2 garlic cloves, crushed
2 is 400g cans diced tomatoes
400g can cannellini beans. drained, rinsed

'A cup chopped fresh flatleat
parsley leaves

mixed salad leaves, to serve

1 Preheat oven to 1,80°C1150'C fan-forced.
Mace pork in a roasting pan. Sprinkle with
paprika. Add onion and capsicum. Top
w5th garlic and tomato. Turn pork to coat.
Season with salt and pepper.

2 Bake or 45 Minutes. Add beans. Turn
pork. Bake for 1S to 20 minutes or until
pork is browned and cooked through.
Sprinkle with parsley. Serve with salad. IN

= Write in and WIN!
:o you enjoy g ItaC Australian wine? Yellow tail offers

readers the chance to win a mixed dozen of its most
popular white anti red wines, including sauvignon

: blanc, chardonnay, reed, and shLra2, We have 10
packs so give away, each worth/120_ Tell...5 in 25
words or teas on the back of an envelope where you'd
like to be while enjoying your Yellow tail w rale. Send
entries co: SillYellaw call Competition. Locked Bag
5030, Alexandria NSW 2015 by June 14, 20/1.
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