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(NAPSA)—Ribs are a grilling
favorite; however, according to the
24th annual Weber GrillWatch
Survey, 17 percent of grill owners
consider ribs to be the most chal-
lenging food to grill.

“There are a few tricks to the
trade when it comes to delicious
ribs,” says NY Times best-selling
author Jamie Purviance. “Remov-
ing the membrane from the back
of the ribs is essential, and of
course cooking over low indirect
heat for a long time results in fall-
off-the-bone ribs every time.”

Purviance outlines all of his
tips for grilling perfect ribs in a
two-page Grill Skills spread in his
new cookbook, “Weber’s New Real
Grilling.”

Baby Back Ribs With
Spicy Rub And

Molasses Barbecue Sauce
Serves: 4

Prep time: 20 minutes
Grilling time: 3¼–4¼ hours

Rub:
2 tablespoons packed golden

brown sugar
1 tablespoon kosher salt
2 teaspoons chipotle chili

powder
2 teaspoons garlic powder
1 teaspoon prepared chili

powder
1 teaspoon ground cayenne

pepper
1 teaspoon freshly ground

black pepper
2 racks baby back ribs, each

2–2½ pounds
Sauce:

2 tablespoons unsalted
butter

1 yellow onion, 7–8 ounces,
finely chopped

1 cup ketchup
3⁄4 cup light molasses (not

blackstrap)
1⁄2 cup beer, preferably lager
1⁄4 cup cider vinegar
3 tablespoons tomato paste

11⁄2 teaspoons mustard
powder

1 teaspoon garlic powder
1 cup beer, preferably lager
Combine the rub ingredi-

ents. Using a dull knife, slide
the tip under the membrane
covering the back of each rack
of ribs. Lift and loosen the
membrane until you can pry it
up, then grab a corner of it
with a paper towel and pull it
off. Season the racks all over
with the rub, and allow them
to stand at room temperature
for 45 minutes before grilling.
Prepare the grill for indirect
cooking over low heat (250° to
350° F). Meanwhile, in a sauce-
pan over medium-high heat,
melt the butter. Add the onion
and cook until slightly soft-
ened, 3 to 4 minutes, stirring
occasionally. Stir in the re-
maining sauce ingredients
and bring to a boil. Reduce the
heat to medium-low and sim-
mer, uncovered, until thick-
ened, for 18 to 20 minutes.
Remove from the heat. Place
the racks, bone side down,
over indirect low heat, as far
from the heat as possible,
close the lid, and cook for 3

hours. After the first hour,
baste the racks with beer, par-
ticularly any areas that are
looking a little dry. Continue
to baste with beer every hour
or so. After 3 hours, check to
see if one or both racks are
ready to come off the grill.
They are done when the meat
has shrunk back from the
ends of most of the bones by ¼
inch or more. Lift a rack by
picking up one end with tongs.
It should bend in the middle
and the meat should tear eas-
ily. If the meat does not tear
easily, return the racks to the
grill, close the lid, and con-
tinue cooking for up to 1 hour
more. Remove the racks from
the grill and lightly brush
them on both sides with some
of the sauce. Return the racks
to the grill and cook over indi-
rect low heat, with the lid
closed, until the surface is
slightly crispy, 10 to 20 min-
utes, turning occasionally.
Remove from the grill and let
rest for 5 to 10 minutes. Cut
the racks between the bones
into individual ribs; serve
warm with the remaining
sauce.

Tips For Grilling Better Baby Back Ribs

Try Purviance’s baby back ribs recipe for your next barbecue.

©2013 Weber-Stephen Products LLC. Recipe from Weber’s New Real Grilling™ by Jamie Purviance. Used with permission.

Weekday Getaways Are The Ticket To Savings

If rest and relaxation are on your
itinerary, weekdays can be the
best time to book a getaway.

(NAPSA)—Many Americans
today struggle to get enough sleep.
Despite their attempts to do it all,
pressure to meet the demands of an
active, on-the-go lifestyle may be
holding men and women back from
achieving the type of uninterrupted
slumber that leaves them feeling
rejuvenated in the morning. These
issues are all too common, as the
National Center on Sleep Disorders
Research estimates that nearly 70
million Americans suffer from sleep
problems.

Sunovion Pharmaceuticals Inc.
recently conducted an informal
Sleep Survey that compiled data
from 1,000 people across the United
States who chose to participate in
the online survey about how much
and how well they sleep. According
to the findings, 71 percent of survey
participants do not get the doctor-
recommended seven to eight hours
of sleep each night. Furthermore,
55 percent of those surveyed
indicated that stress prevents them
from falling asleep.

“People need to remember to
make sleep a priority,” said Jo
Anne Turner, Adult Nurse Prac-
titioner. “They can take a number
of simple steps toward ensuring a
restful night’s sleep, such as eating
well, reducing stress, exercising
regularly and practicing good sleep
hygiene.”

Following these simple steps,
as Turner suggested, and winding
down after a hectic day remain
more important to sleep than
many may think. Twenty-seven
percent of Sleep Survey partic-
ipants do not maintain a regular
workout regimen. Engaging in
moderate exercise, however, has
been shown to both reduce stress
and improve sleep. Another way

to keep stress levels low is to
start writing a to-do list or jotting
down important thoughts before
bedtime. This helps to minimize
the worries that keep people up at
night.

In addition to stress, other
sleep deterrents can include
caffeine, nicotine and alcohol.
Many Americans may turn to
caffeine or naps during the day,
but these quick pick-me-ups may
actually delay getting to sleep
later at night. In fact, 25 percent
of those surveyed noted that they
drink more than four caffeinated
beverages per day. Nearly half of
the survey participants also
admitted to indulging in a daily
nap. Consuming caffeine after 2
p.m. and napping for longer than
20 to 30 minutes can have a
negative impact on nightly sleep
routines as the body has difficulty
developing a natural pattern for
rest.

So, instead of trying to exhaust
the day’s potential with a double-
shot latte or lengthening the day
by borrowing hours from the
night, Americans can get to the
root of the problem by taking
responsibility for their sleep.
Working to create healthy
routines, like going to bed at the
same time every night, even on the
weekends, can help regulate the
body’s sleep-wake cycle and make
falling asleep easier. Keeping this
commitment to wellness may forge
the path toward gaining deep,
restorative sleep every night.

People who may be experiencing
sleep problems are encouraged to
take control of their sleep journey
by visiting www.ProjectLuna.com,
where they can access helpful
tools, including doctor discussion
guides, and learn more about how
making small lifestyle changes can
lead to improved sleep habits.

New Survey Reveals Busy Americans Fail To Prioritize Sleep

People need to take responsibility for their sleep, which includes
going to bed at a consistent time each night.

(NAPSA)—The new Space
Shuttle Atlantis attraction has
opened at Kennedy Space Center
Visitor Complex. Visitors now have
a chance to get nose-to-nose with
the final shuttle orbiter to fly a NASA
mission. For more information and
directions, visit www.KennedySpace
Center.com or call 877-313-2610.

* * *
You can get rid of dark spots

and conceal imperfections with
Kiehl’s Skin Tone Correcting &
Beautifying BB Cream. It reduces
the appearance of pores and fine
lines while providing hydration
and broad-spectrum SPF 50 pro-
tection. To learn more about
Kiehl’s Skin Tone Correcting &
Beautifying BB Cream, please

visit www.Kiehls.com/BB-Cream.
* * *

Cracker Jack, the sweet and
crunchy snack that people have
enjoyed for 120 years, now has
more peanuts, new flavors and bet-
ter prizes. In addition to original,
there’s Butter Toffee and Kettle
Corn Popcorn Snacks. Learn more
at www.facebook.com/crackerjack.

* * *
Aquabelle swimsuits are func-

tional, fashionable and built for
fitness, says aquatics expert Dr.
Jane Katz. They fit well and look
good whether you’re full figured or
frail. To get 20 percent off the
swimwear, you can use code
Katz20 at www.swimsuitsfor
all.com.




