
 

 

Wolf Convection Steam Oven Hoisin Glazed 5-Spice Baby 
Back Ribs 

  
Baby back ribs are often regular fare for any summertime BBQ. Saucy, sweet, and tangy in 
flavor and “fall off the bone” tender in texture, epitomize what baby back ribs should be. Here at 
Riggs Distributing, we have developed a Chinese 5-Spice version cooked in the Wolf convection 
steam oven. The ribs are different in flavor but equally as tender and delicious as the traditional 
BBQ version. 

The Wolf convection steam oven set in the convection steam mode gives baby back ribs the 
right amount of moisture and heat to produce a tender and juicy final product. The convection 
steam mode allows the ribs to be cooked faster than regular slow roasting. With steam being 
added to the cooking process, the meat breaks down faster and does not lose precious 
moisture. When the ribs become fork tender they are ready to be glazed with a delicious hoisin 
sauce. The steam can be turned off in convection steam mode which gives the ribs the final 
roasting / glazing effect. This can also be done on the Wolf Outdoor Grill, which can lend a 
smoky aspect not found in the Wolf convection steam oven. Smoke chips of different kinds of 
wood can be added to the smoke chip tray to infuse another layer of flavor.                  

Ingredients: 

• 4 Tablespoons Chinese 5-spice (store bought or homemade) 
• 1 Tablespoon Garlic Powder 
• 1 Tablespoon Onion Powder 
• 1 Teaspoon Ground Black Pepper 
• 1 Teaspoon Cayenne Pepper 
• 2 Tablespoon Granulated sugar 
• 1 Tablespoon Kosher Salt 
• 2 Racks Baby Back Pork Ribs 
• 1 Bottle Hoisin sauce, Store bought or Homemade 

Procedure: 

1. Combine all spice ingredients together in a bowl and mix well.  
2. Pat dry the racks of ribs with paper towels to remove any extra moisture. 
3. Rub the ribs with the spice mixture until the racks of ribs are coated well.(this can be 

done a day ahead) 



4. Place the racks of ribs on the Wolf convection steam oven perforated pan and insert the 
pan into the convection steam oven on rack setting number 2. Put the solid convection 
steam oven pan on rack setting number 1. This is done to collect all the juices that the 
ribs will release during the cooking process and minimize oven clean up. 

5. Turn the oven on by selecting the Convection Steam Mode and set the temperature to 
250 degrees. Set the timer for 1 hour and 15 minutes. After 1 hour and 15 minutes, 
check the ribs to see if they are tender. (This can be done with a fork stuck between the 
ribs bones. Turn the fork slightly and if it gives way easily the ribs are done. If the fork 
doesn’t turn easily put the ribs back in the oven for 15 minutes longer on Convection 
Steam Mode.) 

6. Finishing the ribs in the Wolf convection steam oven: When the ribs are fork tender, 
brush them with the Hoisin sauce and return to the oven. The oven should still be on 
Convection Steam Mode. Press the temperature button and adjust it to 375 degrees. 
Press the mode button to remove the steam. Set the timer for 10 minutes. When the 10 
minutes are up remove the ribs, cut between the bones and enjoy! 

7. Finishing the ribs on the Wolf outdoor grill: When the ribs are fork tender, place them 
on the preheated Wolf outdoor grill on medium heat. Brush the ribs with the Hoisin sauce 
and let them cook for an additional 10 minutes. This will create a glaze on the ribs. After 
10 minutes remove the ribs, cut between the bones and enjoy!  
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