Corner Stable: Baltimore’s Best Ribs

By Becki Lee Chiasson


The Corner Stable, located at 9942 York Road in Cockeysville, doesn’t seem like much to look at. It appears to be a sort of hodgepodge shack with a giant sign on the roof proclaiming “Baltimore’s Best Ribs,” and there is absolutely no parking, ever. However, there’s a good reason all the parking spots are occupied.


“The meat is literally falling off the bone,” my boyfriend said incredulously some time later, holding up a decidedly clean and meatless rib. “It just fell off.”


When we went to the Corner Stable, we were seated promptly, then handed foam plates, paper napkins and Wetnaps. Our server was courteous, the atmosphere was fun and relaxed and the walls were decorated with the theme of “a day at the races,” complete with photos of horse races framed such that it appeared you were looking out a window.

It didn’t take us long to decide on two plates of Baltimore’s Best Baby Back Ribs, $15.99 – though we could have ordered the dinner for $3 extra, which would have included two sides and a hot dinner roll.


The ribs were incredibly tender and flavorful. Patrons of the Corner Stable have their choice of two sauces for their ribs, a traditional sauce and then a spicier, Texas sauce. We only tried the regular sauce, which had just the right amount of sweetness and tanginess, mixed with a teeny kick of spice.


The Corner Stable has been serving their famous recipe since 1972, and their ribs are imported from Denmark. We weren’t quite sure what makes cows in Denmark any tastier, but whatever it is, we heartily applaud with sticky hands. In fact, after treating some friends to it, we each brought our set of parents to the Corner Stable so they could experience it.


Baltimore’s Best Ribs, indeed. Two sauce-sticky thumbs up.
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