
BLUEBERRY BBQ PORK RIBS 
WITH CHEESY POLENTA
PAIR WITH 2023 PASO ROBLES ZINFANDEL

INGREDIENTS
Serves 4 | Prep Time: 2 ½ hours | Difficulty: Moderate 

Pork Ribs

2 racks St. Louis-style pork ribs

Salt, pepper, paprika

Blueberry BBQ Sauce

1 cup fresh or frozen blueberries

½ cup ketchup

2 tablespoons balsamic vinegar

1 tablespoon honey 

1 teaspoon Dijon mustard

Pinch garlic & onion powder

Cheesy Polenta 

1 cup polenta or cornmeal

4 cups water or broth

½ cup grated aged cheddar or gouda

2 tablespoons butter

Microgreens (for garnish)

INSTRUCTIONS

1.	 Prepare the Ribs

	 Rub ribs with salt, pepper, and paprika. Wrap tightly in foil and place  

	 on a sheet pan. Bake at 300°F for 2 hours until tender. 

2.	 Make the Blueberry BBQ Sauce

	 While the ribs are cooking, combine all BBQ sauce ingredients in a medium 

	 saucepan over low heat. Simmer, stirring occasionally, until thickened and 	

	 glossy, about 18–20 minutes. Remove from heat and let cool slightly before 	

	 brushing onto ribs.

3.	 Baste & Broil the Ribs

	 Remove the foil from the ribs, brush them with BBQ sauce, and broil or grill 	

	 for 8–10 minutes until caramelized. 

4.	 Cook the Polenta

	 In a medium saucepan, bring water or broth to a boil. Gradually whisk in the 	

	 polenta, reduce to medium-low heat, and stir frequently for 20–25 minutes 

	 until creamy and thickened. Remove from heat, then stir in cheese and 	

	 butter until melted and smooth.

Plating Instructions

Spoon a generous portion of creamy polenta into the center of each plate or 

shallow bowl. Cut ribs between bones and stack 2–3 glazed ribs across the 

polenta. Drizzle with additional warm BBQ sauce and garnish with microgreens  

for color and texture.

Chef’s Note

Boneless country-style pork ribs are a great substitute if desired. For extra 

tang, a splash of fresh lemon juice can be added to the sauce at the end. 

Share your 
#RidgeHolidayFeast  
pictures with us.  
@RidgeVineyards




