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Slow Cooker Ribs 

Honestly, it's like magic: Put stuff in slow cooker, wait, eat delicious ribs. 

 Servings - 3 to 4 

 Prep time - 10 minutes 

 Cook time - 8 hours 

Ingredients 

 3 pound rack of ribs 

 Salt 

 Pepper 

 Cayenne pepper 

 Garlic powder 

 12 ounces of your favorite BBQ sauce 

Protocol 

1. Cut your rack of ribs in half so that they will easily fit into your slow cooker. 

2. Season with salt, pepper, cayenne, and garlic powder (we didn't measure, instead we just eyeballed it). 

3. Place the ribs in the slow cooker (we placed ours one on top of the other)  and douse with the BBQ sauce. 

4. Set the slow cooker to low and cook for 8 hours. 

5. Serve and enjoy! 
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