Oven Barbecued Pork Ribs
6 lb country style pork ribs 

15 oz can tomato sauce

1 cup brown sugar 

1 tsp onion powder
1½ cups vinegar
4 cloves crushed garlic

2 tbls dry mustard

3 tbls worcestershire

1 tsp cinnamon

1 ½ tsp ginger 

2 tsp salt  
½ tsp pepper

1 tsp Tabasco (optional)
3 hours cooking time 325
In a large roaster on a rack, arrange ribs evenly in pan and add 2 cups water, cover tightly and roast for 1 ½ hours to start. 

Meanwhile, combine remaining ingredients in a saucepan. Simmer over low heat for an hour, stirring occasionally. 
Pour 1/3 of sauce over ribs and roast another 30 minutes. Turn ribs. Pour another 1/3 of sauce over ribs and roast 1 hour longer. Serve with remaining sauce.

