
Ginger Glazed Pork Ribs with Apples, Cabbage & Noodles 
 

 

Ingredients:  
 
For the pork: 
6 boneless pork ribs 
2 cloves garlic, grated 
1/2 cup dry red wine 
1/4 olive oil 
1/4 cup brown sugar 
1/4 cup sliced green onions 
4 tablespoons soy sauce 
3 tablespoons grated fresh ginger 
2 tablespoons water 
Kosher Salt 
Freshly ground black pepper 
 
For the Noodles: 
2 pink lady apples, thinly sliced 
2 yellow onions, thinly sliced 
1 small head of green cabbage, cored and thinly sliced 

             1 package egg noodles 
             1/2 cup chicken stock 
             2 tablespoons bacon fat 

Directions:            Kosher Salt 

            Freshly ground black pepper 
1) Preheat your oven to 375 degrees. 
 
2) In a small bowl, combine the brown sugar, water, soy sauce, ginger, garlic, salt, and pepper. Set aside.  
 
3) Season the pork ribs with salt and pepper. 
 
4 Heat the olive oil in a large sauté pan over medium-high heat until shimmering. Add the ribs and sear them 
until a golden brown crust forms, about 5 to 7 minutes.  Turn the ribs over and sear the other side until golden 
brown. 
 
5) Transfer the pork to an ovenproof dish and deglaze the pan with the wine, scraping up the browned bits 
into a sauce.  Pour the sauce over the ribs. 
 
6) Brush half of the brown sugar and soy mixture over the ribs, cover with foil and place the dish in the oven.  
Cook the ribs for 20-25 minutes, until the pork, is tender, turning the ribs over half-way through so they’re 
evenly coated with the ginger-soy glaze. 
 
7) Prepare noodles according to package directions, drain and cover to keep warm. 
 
8) Using the same sauté pan, melt the bacon fat over medium-high heat.   Add the cabbage, onions, and sliced 
apples, and season them with salt and pepper. Sauté until the cabbage is braised and the apples are tender 8 



to 10 minutes. 
 
9) Remove the pan with the ribs from the oven and increase the oven temperature to broil.  Take the foil off 
and discard, and brush the remaining glaze over the ribs.  Place the pan back in the oven under the broiler and 
cook for an additional 3 to 5 minutes until the glaze has caramelized.  Remove the pan from the oven and 
allow the ribs to rest for 5 minutes. 
 
10) Add the chicken stock and noodles to the sauté pan with the apples, cabbage, and onions, and stir to 
combine. Cover the pan and cook an additional 2 minutes until heated through.  Remove the pan from the 
heat, and stir in the green onions. 
 
11) Serve the noodles hot with the pork ribs. 


