Recipe for Korean Braised Short Ribs (Galbi Jim) – Recipe Serves 2

[image: image1.jpg]


 These Korean braised short ribs are slow simmered over low heat to a tender and sweet finish. Unlike most of my other Korean recipes, this one is sweet and savory, not spicy.  You should always make it with bone-in ribs because Galbi Jim relies on the stewed bone marrow for its rich flavor.
Ingredients:
1 Tbsp sugar

4 Tbsp soy sauce

2 Tbsp Japanese rice wine (mirin) OR 1 Tbsp honey

4 cloves garlic  (I use 4 teaspoons of Indian garlic paste)
½ onion or 1 small onion
3 fat scallions

1 Tbsp sesame seeds, crushed or whole

1 Tbsp sesame oil

½ Asian pear, peeled

1½ - 2 lbs English-cut short ribs (sometimes called “thick-cut”), rinsed in cold water

1 small potato, cut into chopstick-friendly dice
1 medium carrot or red bell pepper, cut into chopstick-friendly dice
Preparation:
Make sure the ribs are cut into separate sections and score them along the sides with a steak knife so that they absorb more of the braising sauce.
Make the braising sauce by first finely mincing together the onion, scallions, Asian pear and garlic cloves in a small food processor until smooth (coarsely chop them first so that the blade can evenly mince them).  Pour the mixture into a medium bowl and stir together well with the sugar, soy sauce, rice wine and sesame seeds.   
Season the ribs with a little salt, ground, black pepper and garlic powder. Heat a large saucepan over high heat with the sesame oil in it; brown the ribs on all sides well.  Pour the braising sauce over them, making sure all the ribs are covered (or the sauce should at least come up to about halfway of the ribs in the pot).

Cover pot with a tight-fitting lid. When it begins to boil, turn the heat down to a low, percolating simmer. Cook for at least 2½ hours (3 hours is better - the goal is for meltingly tender meat that is falling off the bone); add in diced potatoes and carrots/bell pepper 30 minutes before end of cooking time.
