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INGREMENTS: pr
1 i sliced shost ks, 1/3° thich "

20 cup Parnana Soy Seuce
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¥ cloves garlic

2 Ths, ruvhed toasted wiame seeds : q
| g, ghoed

I n b seallions, sliced 3 *long secticnm

DIRECTIONS: = -

Combing soy sauge; sesame seed oll, wator snd sugar in s bege bowd. Whisk wntl sugar
is dissolved. Add gariic, onlon and scallom and combing. Add short ribs and make sure
1o cont both sides with mannsde. Refngersts for ot east 172 hour, but preferably &
couple of hours, After pre-heating grill well, cook shart ribs abowt 34 minutes per sde
on medium high
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