Pork ribs come In a variety of styles, determined
by the part of the pig where they originate. Different ribs are
cooked for different lengths of time, depending on the size and
tenderness of the meat, and the amount of connective tissue.

SPARERIBS
Spareribs are cut from the bottom portion of

the ribs. With longer bones, they have less
meat than baby backs - but a superior flavor,
according to many people.
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COUNTRY-STYLE PORK RIBS

Country-style ribs are thickly cut, sometimes
from the loin but usually from the shoulder.
Some tolks consider them chops, not true ribs.

BABY BACK RIBS
The most popular ribs in the United States,

paby back ribs are cut from the top portion of
the rib cage. I hey have more meat and take
less time to cook than spareribs.

ST. LOUIS-STYLE RIBS
A subspecies of spareribs, St. Louls-style ribs

omit the rib tips and brisket flap of spareribs -
ylelding slabs of a uniform shape.
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