Oven-roasted honey and beer ribs
2 ½ to 3 lbs pork country-style ribs

½ cup chopped onion (1 medium)

2 cloves garlic, minced

1 tbsp oil

¾ cup chili sauce

½ cup beer

¼ cup honey

2 tbsp Worcestershire sauce

½ tsp dry mustard

1. Place ribs, bone side up, in a shallow roasting pan. Bake in a 350 F oven for an hour. Drain fat. Turn ribs meaty side up. 

2. Meanwhile, for sauce, in a medium saucepan cook onion and garlic in hot oil till tender. Stir in chili sauce, beer, honey, Worcestershire sauce, and dry mustard. Bring to boiling. Reduce heat. Simmer, uncovered, for 20 minutes.

3. Spoon some sauce over ribs, and brush to spread. Bake, covered, for 45 to 60 minutes more or until tender, brushing with more sauce at 15 minute intervals. 
