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You can follow along with USU Alum and author Tara Bench (a.k.a.
Tara Teaspoon) as she shows you how to prepare two easy

tailgating dishes for the big day! All the while, you’ll be able to
engage with the others attending via the live video chat.

VIRTUAL COOK-ALONG CLASS

&



Click here to visit TaraTeaspoon.com for more recipes

and to join the exclusive newsletter list. 

Get ready to cook along with Tara. Have your ingredients
bought, out, and washed, and the tools you need handy. 

Ingredients for Ribs:
2 racks (about 5 lbs total) baby back ribs
2 teaspoon kosher salt 
1 cup barbecue sauce

Ingredients for Baked Beans:
8 oz bacon (7 to 8 slices) plus more for garnish 
1 cup finely chopped onion (1 medium onion)
5 cloves garlic minced
2 tablespoon brown sugar
⅓ cup unsulfured molasses
1 can (15-oz can) diced tomatoes
⅓ cup ketchup
2 tablespoon Worcestershire Sauce
2 tablespoon yellow mustard
2 teaspoon paprika
2 bay leaves
½ teaspoon black pepper
1 pinch ground cloves
1 teaspoon kosher salt
3 cans (15-oz cans) navy beans drained

Tools:
• 4-6 Quart Dutch Oven
• Aluminum Foil
• Baking sheet
• Basting Brush
• Sharp chef's knife
• Grill

GROCERY & PREP
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Three ingredients, a little time, and the result is a
perfectly cooked and delicious rack of ribs!

Makes 4 servings 

3 INGREDIENT CLASSIC
RIBS

2 racks (about 5 lbs total) baby back ribs

2 teaspoon kosher salt 

1 cup barbecue sauce

1. Heat oven to 325ºF. Cut bacon into ½ inch

pieces.

2. Heat a Dutch oven over medium heat. Add

bacon and cook, stirring often, until bacon is

just crisp and fat is rendered, 7 to 10 minutes.

Remove bacon to a bowl using a slotted spoon.

3. Add onions and garlic to the bacon fat in the

pan and saute until soft and translucent, about

5 minutes. You can increase heat as needed.

1 cup finely chopped onion, 5 cloves garlic.

4. Add all the other ingredients to the pot with

the onions, including reserved bacon.

1. Heat oven to 400ºF and place rack in lower

third.

2. Place each rack of ribs on a sheet of heavy-

duty (or double layer) foil large enough to wrap

around ribs. Sprinkle with salt and wrap in foil,

making an air tight seal. Transfer to a rimmed

baking sheet and roast 1 hr 30 min.

3. Heat grill to medium high. Lightly brush ribs

with some barbecue sauce, remove foil and

grill, turning once, until grill-marked and

golden brown, 8 to 10 min. Generously brush

with remaining sauce, slice and serve.

SHORTCUT BOSTON
BAKED BEANS

TARA'S TIP

You can bake several racks at a time and be prepared for a crowd. 

Making Boston baked beans has never been easier!
Canned beans are used to speed up the cooking
time, but the homemade baked beans still pack in
the same savory and sweet flavors as more
traditional recipes.

Makes 6 servings 

8 oz bacon (7 to 8 slices) plus more for

garnish if desired

1 cup finely chopped onion (1 medium

onion)

5 cloves garlic minced

2 tablespoon brown sugar

⅓ cup unsulfured molasses

1 can (15-oz can) diced tomatoes

⅓ cup ketchup

2 tablespoon Worcestershire Sauce

2 tablespoon yellow mustard

2 teaspoon paprika

2 bay leaves

½ teaspoon black pepper

1 pinch ground cloves

1 teaspoon kosher salt

3 cans (15-oz cans) navy beans drained



TARA'S TIP

If using dried beans you will want to cook 1 lb of dried navy beans

according to package directions. Drain and add them to the recipe

when you would add the canned beans.

Store leftover beans in an airtight container in the fridge for up to a

week. Reheat in the microwave or on the stovetop, adding ½ cup to 1

cup water as needed to make them saucy.

Hi friends! I want to cook with you more! Join
my exclusive mailing list to get more delicious

recipes in your inbox. Get out of that dinner
rut, bake some award-winning cookies,

brownies, and pies, and find out how to cook
with more flavor. On your computer click 

this link:.

https://tarateaspoon.com/sign-up/

5. Bring mixture to a simmer, over medium-

high heat, stirring frequently. Remove the

stirring spoon, cover pot with lid and transfer to

the oven. Bake until sauce has thickened, 45 to

55 minutes. Check the beans and stir once

about halfway through.

6. Let beans rest out of the oven for 10 minutes

before serving. Serve beans right from the

Emile Henry ceramic Dutch oven to keep them

warm, the pot will hold the heat. Garnish with

extra crisped bacon if desired.

SHORTCUT BOSTON
BAKED BEANS CONT.
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