Galbi (BBQ Korean Short Ribs)

http://userealbutter.com/2007/09/08/galbi-bbg-korean-short-ribs-recipe/

5 Ibs. of beef short ribs cut Korean style (which, | was unable to procure)
2 kiwis, peeled and cut into 8ths

1 onion, peeled and cut into 8ths

3 cloves garlic, cut in halves

1 tbsp ginger, chopped

1 cup soy sauce

1/2 cup sugar (or less — but | dig the sweet)
1/2 cup water

1/2 cup rice wine vinegar

4 tbsps sesame oil

1 tbsp ground pepper

Wash ribs of any bits of bone. Soak in water for 1 hour. Drain off the water. Process the
kiwis, onion, garlic, and ginger to a fine purée. Add remaining ingredients to purée and
place in a large ziploc bag with the ribs. Marinate for 8-10 hours. Grill ribs on high for
2-3 minutes a side for medium to rare. Well — grill it to your liking. Serve with a lot of
napkins.
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