
German Style Pork Spareribs 
Ingredients: 
3 lb Spareribs, cut into ribs 
2  tb B utter 
1 / 4  c F inely  ch opped  onion 
2  tb D ark  brow n sug ar  
1 / 8  ts P epper 
1 / 2  ts Salt 
2  tb P repared  m ustard   
1 / 2  c C atsup  
3 c Sauerk raut, d rained   
1  lg  A pple, pared , cored  &  ch oppd  
2  ts C arraw ay  seed s  
D irec tio ns: 
I n a m ed ium -siz ed , h eat-resistant, non-m etallic bow l, 
h eat butter in M icrow av e O v en 30  second s.  
A d d  onion, brow n sug ar, pepper, salt, m ustard , and  catsup.  
H eat, uncov ered , in M icrow av e O v en 3 m inutes.  
 
I n a 3-q uart, h eat-resistant, non-m etallic casserole, 
place sauerk raut, apple and  carraw ay  seed s.  
Stir to com bine th oroug h ly .  
D ip each  sparerib into sauce and  place on top of  sauerk raut.  
P our rem aining  barbecue sauce ov er th e top.  
H eat, cov ered  in M icrow av e O v en 1 5  to 1 8  m inutes.  
P ork  sh ould  alw ay s be cook ed  to w ell-d one.  


