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INGREDIENTS: '
3 s, sliced short ribe, 17 thick

23 cup Parmana 5oy Sauce .
104 L. sedarme seed ail f -

153 G water
]
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CHREC TN S: i

142 €. sugar

¥ clorwes garis

2 Tha, crushed toasted seceme seeds

Combine soy sauce, sesame seed oll, water and sisgar in a Liege bowl, Whisk until sogae
i dissalved. Add garlic, onion and scalliors end combine. Add short tibs snd make sure
i coat both tides with marinade. Befrigerate for at keasd 177 howr, bui preferabéy a

1 arsan, sliced

1 bunch scallions, died 3 *long sectan

couple of hourl. After pre-heating gl well, cook short b about 3-8 minubes per sice
on mmascium high
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