Pad

4 John's post

)

Done Sim's recipe for Kalbi.

Sum's recipe for Kalbi

Start with about 5 Ihs of short ribs and put them in a farge bowl

Mix two cans of beer with T hiter of Sprite Tup and soak the meat tor about an hour

Ihen

Grind up one asian pear very fine and put in a stramer over a howl|

Nix one onton and some cut fresh ginger with one cup of water in a blender Vitamix and erind
until fine. Add to the stramer. Sur same to get all the juice out.

Fhen. to the juice add

About 2 TBSP finely chopped fresh garlic (Sim uses s amall Cuisimart blender to make

11 TBSP Soju (or rice wine or white wine)

3 TBSP sesame ol

I BSP honey

6 TRSP sov sauce

about | TSP pepper (sprinkle over the top)

about 2 TBSP sugar

For the above: you can alter the soy sauce sugar-honey ratio to taste. Some hike saltier and some

T

like sweceter
Dramn the meat.

Wiash the meat bowl winle the meat s draming. then add the hquid trom aboyve o the bowl. Ny
in the meat

Chop three green onions and add to the meat hiquud. stir it up (she uses gloved hands)

Place i a contamer ( Tupperware or similart and refnigerate for at least two hours. [t will keep
tor 4-3 davs (vou can also put some in a Ziploc after a couple of davs soahmyg and then freese ).

Cook it over the BBQ and 1t should be tasty!

Recipe. | should have added that when you drain the
meat you don't rinse it.
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