
Baby back ribs glazed with guava-ginger; served with sweet
potato gratin

Yield: 3-4 servings
Time: 6 hours in advance (ribs) + 2 hours in advance (sweet potatoes) + 30-45 min. in advance (Guava-Ginger BBQ) 




2 tbsps Kosher Salt
1 tsp black pepper, 1 tsp coriander, crushed
1 tsp smoked paprika
1/2 tsp cayenne

12 ounces canned guava paste 
1/2 cup Cider Vinegar
1/2 cup Dark Rum
3 tbsps Tomato Paste
3 tbsps Lime Juice
2 tbsps Worcestershire
2 tbsps Soy Sauce
2 tbsps Minced Ginger
3 ea Garlic Cloves
2 ea Scallions, thinly sliced (white part only)
1/2 cup Water

3-4 medium sweet potatoes (around 3 to 4 lbs) 
6 tbsps sage-garlic-brown butter (recipe below) 
1/2 cup heavy cream
1/2 cup parmesan cheese, grated

6 tbsps Unsalted Butter
6 ea Sage leaves
3 ea Garlic cloves, grated (or minced)

Dry Rub

Guava-Ginger BBQ (included in event box)
Note: We used fresh guava pulp but the following recipe can be done with
guava paste, more readily-available

Sweet Potato Gratin

Sage-garlic brown butter

INGREDIENTS
UTENSILS
Sharp knife or mandolin
Baking casserole 8” x 10” (or smaller) 
Baking sheet
Aluminum Foil



Marinate the ribs 1-2 days before serving. Clean the rack of ribs by rinsing it in cold water and patting it
dry.
Combine all the dry ingredients for the dry rub and season the ribs liberally. Let marinate overnight. 
Season with salt/spice to your preference (you don’t have to use it all).

Preheat the oven to 275 degrees F. Tightly wrap the rack of ribs in aluminum foil and place them in the
oven on top of a baking sheet. Cook for about 5-7 hours or until very tender. Be careful because some
ovens run hotter than others. You want your ribs to be falling off the bone but not dry. Check them every
30 minutes past the 5-hour mark.
Once the ribs are done, let them cool for about three hours at room temperature and then in your fridge
for another 2 hours or overnight.
Preheat the oven to 400 degrees F. Discard the aluminum foil and place the ribs in a baking tray, glaze
them with the BBQ sauce. Every 2 minutes, carefully coat the ribs with an extra layer of BBQ sauce.
Roast until the edges of the rack are somewhat charred and caramelized. Garnish with thinly sliced
scallion (green part).

Pre-Heat oven to 400 degrees F.
Trim the ends of the sweet potato and scrub them clean, do not peel. Cut into 1/6-inch slices.
Brush a small, oven-safe casserole with 1/3 of the sage-garlic-brown butter.
In a large bowl, toss the sweet potatoes with the heavy cream, half of the grated parmesan, salt and
black pepper. Line up the sweet potato slices vertically in the casserole, making sure you fill the
casserole from end to end with the sweet potatoes.
Liberally brush the top of the sweet potatoes with sage-garlic-brown butter.
Cover the dish with aluminum foil and roast for about 45 minutes to an hour or until done.
Remove from the oven and poke with a sharp knife to determine the doneness. Give it more time if the
potatoes are still hard. Depending on your oven, this might take up to 2 hours. If desired, brush the
gratin with the sage-garlic-brown butter for a more decadent (buttery) finish.
Garnish with the rest of the grated parmesan and the crispy sage leaves.

Place the butter and the sage in a small pot and cook on medium-low heat until the butter is lightly
browned.
Turn off the heat and let cool for about 2 minutes, and throw in the grated garlic.
Do not discard the cooked sage, save it for garnish.

Combine all ingredients in a pot and bring to a boil until reduced to desired thickness. 
Make sure to stir frequently. 
Season with salt.

Preparation before the event

For the Dry Rub

For the Sweet Potato Gratin

For the Sage-Garlic Brown Butter

For the Guava-Ginger BBQ (included in event box)

INSTRUCTIONS


