
Ingredients:

1 pork spare ribs Slab of 
1 ounce rub BBQ Ribs, 3 TBL 
1 cup water  
1/2 cup apple cider vinegar  
1 tablespoon liquid smoke  
1 tablespoon rub BBQ Ribs 
1 ounce brown sugar  
8 ounces paprika or Smoked Paprika 
4 ounces white sugar  
2 ounces onion powder  
16 ounces Heinz Ketchup  
8 ounces water  
5 tablespoons brown sugar  
5 tablespoons white sugar  
1/2 tablespoon black pepper freshly ground 
1/2 tablespoon onion powder  
1/2 tablespoon mustard powder  
1 ounce lemon juice  
1 ounce worcestershire sauce  
4 ounces apple cider vinegar  
1 ounce light corn syrup  
1 tablespoon rub  

Pressure Cooker Homemade
Carolina BBQ Pork Spare Ribs

Yield: 4 min
Total Time: 20 min

Recipe from: https://www.recipeschoose.com/recipes/southern-pork-spare-ribs-recipe
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