
 

 

Enjoy your free recipe cards from Butter With A Side of Bread! 
 

              Oven Baked Country Style Pork Ribs 
 

-1 ½ tsp. salt                                        -4 cups root beer, not diet 
-1 tsp. cumin                                        -1/3 cup barbecue sauce 
-1 tsp. paprika                                      -2 Tbsp. tomato paste 
-1/2 tsp. ground black pepper              -1 Tbsp. white vinegar 
-1/2 tsp. cinnamon                               -2 tsp. Dijon style mustard 
-1/4 tsp. ground cloves                        -1 tsp. Worcestershire sauce 
-3 ½ lbs. pork country-style ribs 
          

                Preheat oven to 350°F. In a small bowl, combine the salt, cumin, paprika, ground 
pepper, cinnamon and cloves. Rub all over the ribs, coating all sides.  Place ribs, bone side 
up, in a greased shallow roasting pan. Bake uncovered for 75 minutes; drain. When the 
ribs have about 30 minutes left of baking time, bring the root beer to boiling in a large 
saucepan. Boil gently for about 20-25 minutes, or until it is reduced to about 1 ¼ cups. 
Remove from heat. Stir in barbecue sauce, tomato paste, vinegar, Dijon mustard and 
Worcestershire sauce. Return mixture to boiling and boil gently for about 1 minute. 
Remove from heat and set aside. Turn the drained ribs, meaty side up. Spoon about half of 
the root beer sauce over the ribs. Bake for about 45 minutes more, basting once or twice 
with the remaining sauce. Spoon the cooked sauce from the bottom of the pan over the 
ribs to serve.  
 

 

https://butterwithasideofbread.com/oven-baked-country-style-pork-ribs/ 

 

                      Oreo Peanut Butter Pie 
 
 

-25 Oreo cookies 
-4 Tbsp. butter, melted 
-1 cup peanut butter 
-8 oz. cream cheese, softened 
-1 cup powdered sugar 
-8 oz. whipped topping, thawed 
-more Oreos for topping 
 

                    To make the crust, in a food processor, pulse together the Oreo cookies until 
they are fine crumbs. Then, melt the butter and add it to the food processor with the cookie 
crumbs and pulse again until they come together. Next, press the cookie butter crumbs into 
a 9 or 10-inch pie plate sprayed with non-stick cooking spray. In a large mixing bowl, using 
an electric handheld mixer, combine the softened cream cheese and peanut butter until 
well blended. Carefully whip in the powdered sugar until mixed. Now, blend in the whipped 
topping until everything is fully combined. Proceed to pour the pie filling into the prepared 
pie crust and spread it out evenly. Then, crush a few Oreo cookies and sprinkle some 
crumbs over the top of the pie filling. If desired, you can drizzle some melted chocolate 
over the top of the pie as well. Place the pie into the freezer for 4 hours to set. Slice, serve, 
and enjoy! 
 

https://butterwithasideofbread.com/oreo-peanut-butter-pie/ 
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