
Ribs in the Crock
By Sharon Corbin, Crosslake

1/2 c Soy Sauce
1/2 c. Orange marmalade
4 Tbsp Ketchup
3 Cloves garlic, minced

1/4 tsp Ginger
1/2 c Brown Sugar
3-4 Ibs Country style pork ribs
11 oz Mandarin oranges, drained

Mix ingredients together.  Pour 1/2 of the sauce into crock pot.  Top with ribs.  Drizzle with remaining
sauce.  Add the mandarin oranges on top of ribs.  Cover and cook on low for 6 hours or until tender.

This is great served with rice.  


