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Recipes from Chef Robert Conaway





Korean short ribs with garlic, ginger & soy
Yield: 8 Servings

Ingredients: 

1 pound beef short ribs

4 tablespoons brown sugar

2 tablespoons light soy sauce

2 tablespoons dark soy sauce

2 teaspoons sesame oil

2 teaspoons crushed garlic

3 green onions, sliced thin

1 thumbsize piece of ginger, grated & juiced

1 tablespoon rice wine (sake, mirin or beer)

pinch of salt & black pepper

2 tablespoons sesame seeds, toasted
Instructions:
1. Mix all ingredients together and soak ribs for at least 2 hrs.

2. Grill until cooked and garnish with the sesame seeds.

3. Reduce, strain & thicken sauce for dipping.
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