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COMBI STEAMED BBQ BABY BACK RIBS

INGREDIENTS A full slab of baby back pork ribs (about 3 to 4 Ibs)
SEASONINGS 2 thbsp of mixed herbs, 2 tsp of sea salt, 2 tsp of crushed black pepper

1 cup of tomato ketchup, 1/2 cup of OK sauce, 1/2 cup of brown sugar, 2

BARBECUE SAUCE tsp of tabasco pepper sauce, 2 thsp of minced ginger, 2 thsp of Dijon
mustard

Methods:

Preheat Miele Combination Steam Oven with “Conventional Heat” at 160°C.
Pat dry the ribs, rub the seasonings evenly all over the meat and place the ribs
with the meat side up onto a rack.

Pre-set 1st stage as “Combination Mode”. Select “Conventional Heat” and bake
at 150°C with 100% moisture level for 90 minutes.

Pre-set 2nd stage as “Combination Mode”. Select “Full Grill” and bake at 225°C
with 0% moisture level for 10 minutes.

Simmer the barbecue sauce in a sauce pan over low heat until slight boiling, stir
well and set aside.

Remove the ribs from the oven after 1st stage and coat the meat evenly all over
with the barbecue sauce. Grill the ribs for 10 minutes until well glazed. Serve at

once.

Cooking tips:
The combination cooking function guarantees consistent cooking results through a
steam-roasting process. Especially effective for meat with a tendency to get dry,
users can select the percentage of moisture from 0 — 100% in order to precisely
regulate the cooking process. As different modes can be input altogether at the
beginning of your cooking process. Simply customize the temperature, duration
and moisture level for each stage and leave the hard work to the machine to
achieve that perfect golden-brown exterior with juicy fillings.
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