
 
 

Chipotle-Glazed Baby-Back Ribs 

Serves 8 

Recipe adapted from Rick Bayless’ Fiesta at Rick’s 

For the dry rub 

 4 cloves garlic 

 1/3 cup ancho chile powder 

 4 tsp brown sugar 

 1 tsp Mexican oregano 

 ½ tsp cumin 

 4 tsp ground black pepper 

 5 tsp salt 
 
For the ribs 

 4 large slabs of baby back ribs 

 1 7 oz can chipotles en adobo 

 ¾ cup honey 
 

Prepare the dry rub – place all ingredients into a food processor and thoroughly combine. 

Season the meat – sprinkle the rub on all sides of the meat.  Use your hands to rub it in to the meat, then cover 

and refrigerate overnight. 

Prepare the ribs – preheat an oven to 300 degrees.  Place the ribs (using two baking sheets so you don’t have to 

overlap them) into the oven and bake until the meat is tender, about 75 minutes.  Remove from oven.  (You can 

cool, cover, and refrigerate for a few hours, removing from the oven about an hour before you’re ready to eat, 

or you can proceed directly to the next step.)   

Preheat a grill to medium-high heat (about 450 degrees).  While the grill is heating, place the chipotles en adobo 

and the honey in a food processor.  Blend thoroughly, then scrape into a bowl.  When the grill is hot, place the 

ribs on the grill convex side down.  Heat for 2 – 3 minutes until hot and well browned.  Flip, then use a brush to 

coat the convex side with the chipotle-honey glaze.  Continue to cook for about 7 more minutes, until the glaze 

begins to brown slightly.  Cut the ribs into smaller sections or individual ribs and serve immediately. 

 


