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Ingredients 4 Portions
 = Kot�nyi Produkte

4 piece Sp�re ribs

4 tbsp.  Grill Smoked Se�soning

Mix

4 tbsp. Sunflower oil

300 g Green be�ns, fresh or

frozen

8 B�con r�shers

100 ml Apple juice

2 piece Ci�b�tt�

1 pinch  Se� S�lt, Co�rse

Sp�re Ribs with Green Be�ns

Wr�pped in B�con

120—150 Min

Prep�r�tion

1 Rinse the sp�re ribs in cold w�ter, p�t dry �nd remove the silverskin from

the underside. Combine the Kot�nyi Grill Smoked mix with the sunflower

oil, rub it onto the sp�re ribs �nd �llow to infuse wr�pped in pl�stic wr�p in

the fridge for �t le�st 2 hours (prefer�bly overnight).

2 Bl�nch the green be�ns in � p�n of s�lted w�ter for 5 minutes, then plunge

into ice-cold w�ter. Divide the green be�ns into 8 sm�ll bunches �nd wr�p

in the b�con.

3 Grill the sp�re ribs for 90 minutes under indirect he�t (�round 120°C to

140°C [248°F to 284°F]) with the door closed. Co�t with �pple juice every

20 minutes. If desired, quickly grill under direct he�t until crispy. Allow to

infuse wr�pped in �luminum foil for 10 minutes.

4 Grill the green be�ns wr�pped in b�con until the b�con is crispy �nd le�ve

to dr�in on p�per towels.

5 Dish the sp�re ribs up with the green be�ns �nd ci�b�tt� �nd serve. This

dish c�n �lso be cooked in the oven: Cook for 90 minutes �t 140°C (284°F)

using the convention�l oven setting. Co�t with �pple juice every 20

minutes. After 90 minutes switch on the grill function �nd grill until the

sp�re ribs �re crispy. Allow to infuse wr�pped in �luminum foil for 10

minutes.


