
baby back ribs



2-4 PEOPLE 

1 Hour

in the box
Ribs (celery, mustard, sulfites)
BBQ Sauce (celery, sulfites,
mustard, barley, fish)
Love ALL spice bled seasoning
(celery, mustard)
Coleslaw (eggs, egg yolk, sulfites,
mustard)
Potatoes 

What you will need: 
Oven 
Tray 
Timer 
Mixing Bowl 
Cooking Utensils
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baby back ribs



BAKED POTATO
Pre-Heat your oven to 220°C. With a fork carefully ‘prick’ a few
holes around the sides of the potato. Put the potatoes on a baking
tray.
Once the oven has reached temperature, place the tray on the top
shelf of the oven and cook for 35 mins.

COLESLAW
Whilst the potato is baking, get a clean mixing bowl.
Empty the cabbage and carrot mix into the bowl along with the
Coleslaw dressing and stir through, evenly coating the vegetables.
Place in the fridge to keep cool.

RIBS
After 35 mins lower the heat in the oven to 200°C.
Place the ribs on a baking tray, curve side up, and baste each side
with 2 TBSP (approx. 1oz) of our signature BBQ sauce.
Once the oven is at temperature, place the baking tray on the middle
shelf of the oven.
Cook the Ribs for 15 mins.
After 15 mins remove from the ribs from the oven and baste 2 TBSP
(approx. 1oz) of BBQ sauce on the top side of the ribs.
Return to oven.
Cook for a further 10 mins and remove the ribs from the oven - The
Ribs should be piping hot and caramelised!
Baste 1 more TBSP of BBQ sauce on the top of the ribs.
Sprinkle ½ tsp of Love ALL spice blend over the ribs.

ASSEMBLY
Take the potatoes out of the oven – Careful they will be hot!
Place a rack of ribs and your baked potato on a plate.
Cut open your baked potato, season and add a ‘knob’ of butter.
Place the coleslaw either on top or next to your potato. ENJOY! 



STORAGE

CONSUME BEFORE

GOT A QUESTION?

Please place all ingredients directly into your fridge and use within
24 hours. 
NEVER consume food past its use by date.
Remember to wash your hands immediately after you have handled
raw meat.

Transfer all components to the fridge as soon as received. Ensure
all chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com


