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Grab & Grill Cook-at-Home Instructions
Simple reheating directions for Gale Street Inn ribs

For best results, reheat until ribs reach an internal temperature of 165°F. 
Add BBQ sauce after heating, then finish as directed below.

Gas or Charcoal Grill
1 Wrap slab(s) of ribs in aluminum foil.
2 Place the ribs on the coolest side of the grill.
3 Heat until the internal temperature reaches 165°F.
4 Remove the foil and add BBQ sauce.
5 Optional: once the ribs reach 165°F, remove the foil, add BBQ sauce, and place the ribs

directly on the hottest spot on the grill to get the char you prefer.

Watch carefully during the final step. Leaving the ribs on the grill too long can cause them to burn or dry
out.

Oven Reheating
1 Preheat the oven to 350°F.
2 Place slab(s) of ribs on a baking sheet or in a shallow baking pan.
3 Place the pan on the center oven rack and heat for 20–25 minutes, or until the internal

temperature reaches 165°F.
4 Add BBQ sauce once the ribs reach temperature.
5 Return the ribs to the oven for an additional 7–10 minutes to let the sauce caramelize.
6 Optional: place the ribs under the broiler for the last few minutes to achieve a grill-like char.

Gale Street Inn • 4914 N. Milwaukee Ave., Chicago, IL 60630 • 773.725.1300 • galestreetinn.com


