Jerk Ribs
SAM SIFTON
· YIELD4 servings
· 
FOR THE JERK SAUCE
· 1 medium-size bunch of scallions, trimmed and roughly chopped
· ½ small yellow onion, peeled and roughly chopped
· 4 cloves garlic, peeled
· 4 habanero peppers, stemmed and seeded
· 1 serrano pepper, stemmed and seeded
·  Kosher salt to taste
· 2 tablespoons dried thyme
· 1 tablespoon garlic powder
· 2 tablespoons ground allspice
· 1 teaspoon chipotle powder or habanero powder
· 1 teaspoon ground black pepper
· ½ teaspoon chile powder
· ½ teaspoon onion powder
· ½ teaspoon smoked Spanish paprika
· ¼ teaspoon ground cinnamon
· 1 tablespoon dark brown sugar
· ¼ cup soy sauce
· ¼ cup dark rum
· 
FOR THE RIBS:
· 2 racks baby back ribs
·  Kosher salt and freshly ground black pepper
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PREPARATION
1. Heat oven to 300. Place the scallions, onions, garlic and peppers into a food processor with a pinch of salt, and pulse to mince.
2. Add the spices, sugar and soy sauce, and blend for 15 to 20 seconds. Add the rum, and pulse to combine. Add water to thin the marinade, approximately 1/4 cup. Refrigerate for 30 minutes or until ready to use. (Covered tightly, the marinade will keep for a few days in the refrigerator.)
3. Slide the handle of a wooden spoon, or the edge of a butter knife, below the membrane on the back of each rack of ribs, and then use your fingers to grab it and pull it off. Season the ribs aggressively with salt and pepper.
4. Place each rack of ribs on a large sheet of aluminum foil, and slather with the jerk marinade. Wrap the ribs tightly in the foil, and place on a sheet pan in the oven for 90 minutes.
5. Remove the sheet pan from the oven, carefully unwrap the ribs and anoint again with the jerk marinade. Return the ribs, uncovered, to the oven, and continue roasting for an additional 90 minutes, or until the meat is crusty and has just begun to pull back from the bone. Remove ribs from oven, allow to rest 5 minutes, then slice into individual ribs and serve on a warmed platter.

