Extra Meaty Pork Back Ribs
2 racks of extra meaty pork back ribs 
Montreal Steak Spice 
2 bottles of beer (I used a nice ale from Big Rock Brewery)

Set your oven to 300° F.  
Flip the ribs over, using a paper towel, slide your finger under and pull off the thin film (called "fell") from the back of the ribs.  This is an often overlooked step, but I guarantee it makes a difference in tenderness when you're cooking.  
Cut into 3-4 bone pieces and lay meat side up in a large roasting pan. Sprinkle liberally with Montreal Steak Spice, pour in one can of beer and top with a little water (to about 1 inch depth).  
Cover snugly with foil.  Roast for at least 2 1/2 hours. If longer, top up the liquid with beer.  While you're at it top yourself up with beer too.

Sauce
2-3 tbsp vegetable oil 
1/2 cup onion, finely minced 
1-1/2 cups water 
1/2 cup tomato paste 
1/2 cup white vinegar 
1/2 cup brown sugar 
2-1/2 tbsp honey 
2 tbsp worcestershire sauce 
2 tsp salt 1/4 tsp black pepper 
1-1/4 tsp liquid smoke flavoring (in the Ketchup aisle) 
2 tsp whiskey (or a little extra) 
2 tsp garlic powder 
1/4 tsp paprika 
1/2 tsp onion powder 
1 tbsp molasses 
1/2 tsp tobasco sauce
Heat oil in a medium saucepan.  Add onions and cook until they are lightly browned.  Add water, tomato paste, vinegar, brown sugar, honey and Worcestershire sauce.  
Season (adjust to taste) with the remaining ingredients:  salt, black pepper, liquid smoke, whiskey garlic powder, paprika, onion powder, dark molasses and tobasco sauce. 
Bring to a boil then reduce heat and simmer for approx 1-1/4 hours, uncovered on low until sauce thickens, stirring occasionally. 
Remove from stove and use immediately, or let cool and store in a jar for later.

Heat your barbecue grill.  Take the ribs out of the oven and let them stand about 10 minutes.  Then lay them on the grill, give them a good 3-4 minutes per side and baste liberally with the sauce you've made.
