WHAT’S COOKING IN THE MARKET?
Slow Cooker Maple Country Style Ribs

Servings: 4

Ingredients

1 1/2 pounds country style pork ribs
1 tablespoon maple syrup

1 tablespoon soy sauce

2 tablespoons dried minced onion
1/4 teaspoon ground cinnamon

1/4 teaspoon ground ginger

1/4 teaspoon ground allspice

1/2 teaspoon garlic powder

1 dash ground black pepper

Directions

Combine ribs, maple syrup, soy sauce, minced onion, cinnamon, ginger, allspice, garlic powder and pepper in a slow cooker.
Cover and cook on Low for 7 to 9 hours.

NUTRITION INFORMATION
Key Nutrients Amount % Daily Value
Total Calories 227 MYPLATE FOOD GROUPS
Total Fat 13.29 20% |:| Grains
Saturated Fat .
Trans Fat [] Fruits
Cholesterol 76mg 25% |:| Vegetables
Sodium 270mg 1% |E| Protein
Carbohydrates 5.89 2% .
Dietary Fiber 04g 2% |:| Dairy
Sugars
Protein 20.2g 40%
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