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DESSERT

Red, White & Blue Cake

TIP OF THE WEEK:

For our Dr. Pepper Ribs, don't
worry if you don't have access
to a grilll Here are some alter-
nate cooking methods:

Oven Method - Follow the
recipe exactly the same (boil
the ribs), but instead of grilling,
put your ribs on a sheet pan,
cover with BBQ sauce, and
cook in the oven at 350°F for
30-40 minutes.

Slow Cooker Method - Place
your racks of ribs in the crock
pot, season with salt and
pepper, then pour the Dr.
Pepper over top. Cook on LOW
for 6-8 hours, or HIGH for 4. After
they have cooked, remove the
liquid from the crockpot add
and BBQ sauce to the ribs.
Cook for an additional 30
minutes or so.

Click on the photos for recipes
or search on lilluna.com
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