
We are beginning to see the effects of the hard work outs here at Virginia Beach.  The kids are getting brown and some a bit red, so lots 

of sunscreen all around!  They take lots of dips in the ocean also.  They enjoy swimming in the pool after each work out also.  Their 

ñplayò time in the pool gets longer and longer.  This way they can cool off and have fun together.  Iôll send you some pictures of that to-

day.   

 

Today we had the best ribs and mashed potatoes and fresh fruit and on and on.  It seems like the food tastes so much better here when we 

have been working so hard and playing so hard. 

 

The television died today.  The kids were really unhappy.  The owner is coming over to check it but Alexei is pretty sure that it is, in fact, 

toast.  We went last night to Blockbuster and got a movie but we still havenôt been able to watch it.  Weôre hoping for later today. 

Alexeiôs Easy Spare Ribs 

 

 

1 Turkey sized cooking bag 

 

Salt 

 

2 bottles Honey Bar-B-Que Sauce (whatever kind you like) 

 

4 Racks of Ribs 

 

1 Rectangular Aluminum Foil Pan 

 

Deep dish with cover 

 

 

 

 Wash ribs and cut in 3 rib sections.  Rub salt on them.  Pour 2 bottles of sauce into deep dish and submerge ribs (coat them really well).  Then place them bottom up (so 

it looks like a U) and some sauce will be in each one in the cooking bag, in the pan.  You can stack it if you need to.  Then tie the bag closed.  Place in oven at 350 for 2 ½ hours.  

Take ribs out of bag and put in deep dish with a lid.  Cover dish but leave a little room for the steam to vent.  Put back in the oven at 325 for another half an hour.  When you re-

move it it is ready to serve. 

 

 We had this with mashed potatoes, green beans.  The kids thought it was one of their best meals yet. 

 

Enjoy 

 

 




