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Ingredients:   

4 Racks Baby Back Pork Ribs 

4 Cans Dr. Pepper 

 

2Tablespoon Cayenne Pepper 

2Tablespoon Montreal Steak Seasoning 

 

Sauce: 

1 Can Dr. Pepper 

3 Cups Ketchup 

1 Tablespoon Apple Cider Vinegar 

1 Tablespoon Worcestershire Sauce 

1 Tablespoon Ground Mustard Powder 

¼ Cup Brown Sugar 

1 Tablespoon Salt 

1 Tablespoon Pepper 

 

Directions: 

Remove the sliver skin from the back of the ribs (this is a thin 

membrane attached to the back of the bones.  Start at the end of 

the rack and peel away the skin, slowly tugging the skin apart from 

the ribs until you have skinned the length of the rack). 



Place the racks in a Jumbo Ziplock bag and pour 4 cans of Dr. Pepper in the bag (1 can per rack); 

depending on the size of the racks you may need two bags.  Place in the refrigerator with the bone side 

facing up so the meaty part of the ribs gets the most contact with the soda and marinate for several 

hours or overnight. 

Preheat oven to 350 degrees.  Empty the contents of the Ziplock bag into a roasting pan with the meaty 

part of the ribs facing up.  Pat the top of the ribs dry with a clean paper towel.  Combine the cayenne 

pepper and the steak seasoning together in a bowl and Rub 1 tablespoon of the combined seasonings on 

each rack.  Cover the pan with foil and bake for 2 hours (this will braise the ribs and make them very 

tender). 

Meantime make the BBQ sauce by combining all the sauce ingredients in a blender and thoroughly 

blending.   

After 2 hours of cooking remove the foil and baste each rib with the bbq sauce.  Reset the oven to Broil 

and return the ribs to the oven on a rack in the upper third of the oven.  Broil for 5 minutes and rotate 

pan and continue to broil for 3 more minutes.  Place ribs on a platter and serve with a side of the 

remaining bbq sauce. 

Note: the steps up to the basting can be done ahead a day and the ribs cooled and covered in the 

refrigerator.  They then can be basted and broiled to temperature of basted and cooked on the grill. 

 

Yield:  Serves 8 

Recipe by “Help from Hayley” 

 http://www.helpfromHayley.com  

http://www.helpfrom/

