Flying Heart Homestyle Beet
natural beef from our family to yours

MAUI -STYLE BEEF RIBS

Creat Tasting marinade. Can be cooked on an indoor or outside grill.

Ingrediente:

Thinly cut strips of beef short ribs — Maui-style approx dlbs
1 V2 cups Kikkoman soy salice

¥4 cups cane sugar

S Tbep finely chopped fresh ginger

S garlic cloves, crushed

1 V2 tep sesame oll

2 Tbep Drambuie Liquor (secret ingredient!h)

Freparation:

Flace the ribs in a sided dieh just large enough for a single, slightly
overlapping layer. Combine the rest of The ingredients in a bowl and stir
to dissolve the sugar into the soy sauce. Four over the ribs. Cover and
marinaTe the ribs in The fridge for approx &hre, Turning occasionally.
Preheat an indoor or outdoor grill to medium. Remove meat from
marinade, discard marinade. Lightly oil the surface Then grill The ribs 5-6
minutes per side until cooked through but still juicy. Adjust The heat
downward too avoid burning due to sugar content. Gril to desired
brownness.

*Ribs can be frozen in the marinade. Great idea if you only want to gril
half and freeze the other half,
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