
Riblet Tacos 
Serves 1 

Ingredients: 
1 pork riblet,  
Taco seasoning 
1 tortilla  
Cilantro, chopped (optional) 
Tomatoes, diced (optional) 
Cheese, shredded (optional) 
Sour cream (optional) 
Salsa (optional) 
 
Directions: 

1. Heat up your riblet in the microwave for about 1 minute or 2 minutes 
if frozen. Making sure it is hot.  

2. Dice into small pieces and sprinkle with taco seasoning. Mix well.   
3. Place your riblet onto your tortilla and add your favorite toppings.  
4. Wrap up and enjoy.  

 
 

 
 
 
 
 
 

Riblet Ramen Stir-Fry 
Serves 1 

 
Ingredients: 
1 pork riblet 
1 package of Ramen (prefered Pork or Chicken) 
½ cup slaw mix 
~Other veggies can be included~ 
Broccoli 
Peas 
Bell pepper, slided 
Onion, sliced 
Water chestnuts  
 
Directions: 

1. Cook up ramen noodles according to package 
directions. While noodles are cooking, microwave 
your riblet for 1-2 minutes until hot.  

2. Dice up riblets into bite size pieces.  
3. Drain your noodles. Add together noodles, riblet, seasoning packet and cole slaw. Mix well. *If 

adding in additional veggies make sure to saute them with a little oil or put in a microwave safe 
bowl with some water and microwave for 2-3 minutes.  

4. Enjoy your creation.   
 



Pork Riblet Spaghetti Sauce 
Serves 2 

 
Ingredients: 
1 - 14.5oz can diced tomatoes 
1 -  8oz can of tomato sauce 
2 Pork Riblets, diced up small 
1 teaspoon garlic powder 
½ teaspoon onion powder 
¼ teaspoon salt 
½ teaspoon sugar 
1 Tablespoon italian seasoning 
¼ teaspoon pepper 
Noodles of your choice 
 
Directions: 

1. Mix all the ingredients into a sauce pan. Bring to a boil. Turn the heat down to a low and simmer 
for 30 minutes.  

2. While the sauce is simmering, cook up your noodles according to the directions. When noodles 
are done, drain and put in a bowl or plate. Top with your spaghetti sauce.  

 
 
 
 
 

Riblet Chili 
Serves 4 

 
Ingredients: 
1 Tablespoon olive oil 
4 riblets, thawed and diced up 
¼ cup celery, chopped 
2 containers of school corn or ½ cup of frozen corn 
½ onion, chopped OR 2 teaspoons onion powder 
2 - 14.5oz diced tomatoes 
1 - 8oz can of tomato sauce 
½ cup water 
1 - 15.5oz can of beans of your choice, drained and rinsed 
2 teaspoons cumin 
2 teaspoons chili powder 
½ teaspoon oregano 
½ teaspoon basil 
½ teaspoon salt 
¼ teaspoon pepper 
 
Directions: 

1. In a large pot add in your olive oil and on a medium heat cook your celery and fresh onions until 
the onions are translucent.  

2. Add in the rest of the ingredients and mix well. Bring to a boil and then turn down the heat to low 
and let it simmer for an hour.  

3. Enjoy your creation as is or top with shredded cheese, sour cream or onions.  


