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Beer Marinated Pork Ribs


5 lb Pork Ribs  (can be any kind)
1 Qt. Dark Beer
½ Qt. Soy Sauce
½ Qt. Dijon Mustard
1.5 Cups Brown Sugar
1 Minced Onion Medium
2 Tbsp Worcestershire


Mix all ingredients together.  Marinate ribs a minimum of 4 hours in mixture.  Remove from marinade and cook at 225 degrees for 6 hours.  Cover the ribs while cooking.
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