
SHAYNE'S SENSATIONAL SLABS

“ R I G H T  R I B S ,  R I G H T  P L A C E ,  R I G H T  T I M E ,  R I G H T  N O W  .  .  .  
D O N ’ T  S T O P  N O W  B O Y S ! ! ! ! ”  –  S H A Y N E  

 

2 slabs pork baby back ribs 

apple juice 

 lemon juice 

barbeque sauce 

4-5 plum tomatoes 
 
1 l ime juiced 
 
1 small bunch fresh cilantro 
chopped 

24 oz ketchup 

24 oz orange juice 
 
several dashes hot sauce such 
as Franks 
 

Preheat oven to 300 F

Pour at a ratio 1:1 lemon juice and 
apple juice over ribs until 
approximately 1/2" of liquid resides 
in the bottom of the pan. 

Cover with foil and bake for 2 hrs. 
@ 300 degrees. 

Then, put the ribs directly on the 
grill, sauce'em, and let go for 5-10 
min. to bake in the sauce. 
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F O R  M O R E  R E C I P E S  V I S I T  W H E A T O N M E A T . C O M
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Cover and refrigerate overnight. 


