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 PREHEAT BBQ: HIGHEST HEAT 

Flash Grilled Beef Short Ribs
 

Beef Short Ribs
FS St. Jacobs Steak Spice
Olive Oil
Garlic Cloves
Flat Leaf Parsley
Mint 
Basil
Bean Medley
Arugula
Bell Pepper
Red Onion
Kosher Salt
Lemon

Miami or Korean cut beef short ribs are a blessing to humanity, and a
true discovery in my culinary journey. I recall the first time I had them
and I stood in total disbelief. Short ribs are traditionally a cut that
needs to be cooked for hours, to break down tough muscles and
layers of connective tissue holding them tightly in place. However, in
the skillful hands of an experienced butcher, cut impossibly thin
across the bone, these ribs make the most perfect grilling beef! The
meat to fat to bone ratio results in deep, deep beef flavor for that
"eating with my hands” experience that satisfies something primal in
me. I truly love them. 

The only trick is to have your BBQ screaming hot. They don’t take long
to cook, so in order to make sure we get some nice char and
caramelization in a short cook time, we need a hot grill. With that in
mind have the rest of the meal prepared before beginning to grill
and get ready to be showered in compliments from "finger-licking"
dinner guests. Eating with your hands is nearly impossible to resist
with these babies. Good table manners matter after all, but great
food matters more!    

COOKING TIME:  00 H 25 M

BBQ 

Tongs 

 Medium Bowls x 2

Small Bowl x1

Knife 

Cutting Board 

Zester

WHAT'S IN YOUR MEAL KIT?

All our Meal Kits are prepared fresh to order
from locally sourced ingredients 

SKILL LEVEL: FIRST COOK

From Chef Nick!

Watch Chef Nick prepare this meal! Go to fatsparrowgroup.com/videos



Cooking tip*

To make the salad dressing, simply take half of the herb and garlic mixture and
combine with the lemon juice and zest. Mix and set aside. 

THE RIBS: Apply 1/4 of the included olive oil to the ribs and using our
signature St. Jacobs Steak Spice generously season the ribs and set aside.

BELL PEPPER: Cut into thin strips or as the pro’s would say “julienne.”

RED ONION: Lightly grill one side of the halved onion, then cool and cut
into thin strips.

HERBS: Finely chop and combine with minced and salted garlic, add the
olive oil and set aside. 

GARLIC: Using the flat of your knife and a heavy thump from the palm of
your hand crush the garlic. Mince the crushed garlic, adding salt as you do
to reduce it to a wet “paste”.

LEMON: Zest and juice lemon, combining both and set aside. 

fatsparrowgroup.com

READY TO COOK

MISE EN PLACE French for "put in place" a term chefs use to describe the prep we do before turning on the gas

To make the salad, combine the beans, arugula, sliced onions, sliced peppers
and the lemon/herb dressing and mix. Check for seasoning and set aside.

With the grill as hot as possible, place the ribs on the grill. Remember, this will
happen fast so go ahead and call your lucky customers to the table. Grill the
ribs, moving them often to avoid flair ups from the rendering fat. Grill to
medium and serve right away. No need for a long rest with these delectable
treats! 

Plate with the bean salad and a healthy spoonful of the remaining herb and
garlic oil.

The St. Jacob's Steak Spice used in this recipe is also available on our

Marketplace and from our retail locations in St. Jacobs. We also carry a

line of eight signature spice blends created by Chef Nick and his team.

 


