
SLOW-GRILLED SALT AND PEPPER RIBS WITH 3 
SAUCES 
 
serves 2-3                             Doubles or triples easily. 
 
This whole deal can take up to four hours. Plan accordingly. The 
sauces--recipes below-- can be made with lots of time to spare while 
the ribs cook.  The barbecue sauce takes about 40 minutes prep and 
cooking time.  The other two sauces are quite fast--chop and/or 
process in food processor with no stove time necessary. 
 
▪ 1 rack St. Louis pork ribs 
▪ Kosher salt 
▪ Fresh ground pepper 
▪ Canola oil 
▪ Barbecue Sauce  --  to serve at the table 
▪ Chimichurri Sauce -- to serve at the table 
▪ Vietnamese Dipping Sauce (Nuoc Cham) -- to serve at the table 
 
1 Set up your charcoal grill for indirect grilling.  If you'd like, soak 

some wood chips for 30 minutes, drain, and place on coals. Add 
a small pan of water in the middle of the coals right on the coal 
rack to keep the ribs moist while cooking. 

2 Remove membrane from ribs. (Table knife underneath and pull off 
firmly with a cloth.) Brush ribs with canola oil; liberally salt and 
pepper both sides. 

3 Grill at about 225 degrees F for three to four hours bone side down 
or so until ribs are showing the ends of their bones and are 
chewy-tender when tasted. 

4 Let rest a few minutes, slice, and serve hot, warm, or at room 
temperature with sauces. 

 
Cook's Notes:  For most tender ribs, remove ribs from grill about 30 
minutes before serving.  Slice into single or double ribs, wrap well in 
foil, and replace on coals, cooking until done to your liking. 
 
 
 
 
 
 
 
 



THE THREE SAUCES 
Serve these at room temperature, each in a small bowl with a tiny 
ladle.  Guests might appreciate a small extra plate for dipping.  You 
could also give each person 3 tiny bowls with sauces if you have 
the dish ware and the space on the table. 
 
▪ My Barbecue Sauce recipe is here. 
2. Chimichurri Sauce from epicurious.com.  (BON APPETIT, 
Oct/2002)  I used only a pinch of crushed red pepper.  3/4 teaspoon is 
just way more than we can handle. We like a little heat to kick things 
up, but don't like it to overwhelm herbs or other flavors.  Do it your 
way! 
3. Vietnamese Dipping Sauce --also great for spring rolls and salad 
dressings:  I like the simple, but just about perfect sauce (or salad 
dressing) from Patricia Wells in her Salad as a Meal book, but also am 
enamored of the Mai Pham Nuoc Cham published on 
epicurious.com.  You could choose either (or some other), but when I 
combine the best from my two favorites with a little change to boot, I 
am most happy: 
 

• 1 serrano chili, minced--quite hot-- or I use just a good pinch of 
crushed red pepper or a 1/4 minced, seeded/deveined jalapeño 
if I have one(or to taste) 

• 2 cloves garlic, minced 
• 3 tablespoons sugar 
• 1/3 cup each: warm water and fish sauce 
• 2 tablespoons fresh lime juice 
• 1 tablespoon each julienned carrots,  minced green onions, and 

minced cilantro 
• 1 tablespoon canola oil 
• Sea salt and freshly ground white pepper to taste (Start with a 

tiny pinch of each and add a little more as needed after tasting 
by dipping in a piece of carrot or a lettuce leaf.) 

 
Mix all ingredients in a small bowl and store leftovers in the 
refrigerator up to 3 days. 
	


