
 

Short Ribs with a Cabbage-Cherry Slaw and Soy Sauce Butter Potatoes 
Marinated Korean style short ribs with Yukon Gold potatoes topped with butter and soy sauce. Served 
with a green cabbage, carrot, and sweet cherry slaw. 

 

2 Servings |  Hands-on time - 15  minutes  |  Total time - 30 minutes
 

from the Farm  from the Supper Club  

• Yukon Gold Potatoes, 1lb 
• Green Cabbage ¼ head  
• Sweet Cherries, 6-8 ea 

• Marinated Short Ribs  
• Grated Carrots & Scallions 
• Slaw Dressing 
• Soy Sauce 

 

from your pantry  Equipment needed 

• Butter 
• Red Pepper Flakes (optional) 

Sauce pot, 10-12’’ saute pan, medium size bowl, 
sharp knife, cutting board, and box grater 
(optional). 

 

Directions 

1. First, get started on your Yukon Gold potatoes. Wash the potatoes thoroughly and cut 

them into a 1’’ dice. Place the potatoes in a saute pan with 1.5 cups of room 

temperature water and a pinch of salt. Bring the water to a boil, then reduce the heat to 

a low simmer. Cook for about 10 minutes, stirring occasionally.  

2. While your potatoes are cooking, you’ll reheat your short ribs. Place the vacuum bag 

containing the ribs in a sauce pot and fill the pot with enough water to cover well over 

the bag. Bring the water to a boil, then reduce the heat to a simmer. Let the ribs sit in the 

simmering water for 10-12 minutes until they’re heated through.  

3. Next, prepare your slaw. Quarter your cabbage, you’ll only need about ¼ for the recipe, 

and remove any outer leaves that are not in good shape. Make a triangular cut in the 

center of your piece of cabbage to remove the core. Slice the cabbage very thin using a 

very sharp knife, or use a large hole box grater. Place the shredded cabbage in a bowl. 



Next, squeeze the pits out of your cherries and give them a rough chop. Place the 

cherries in the bowl along with the grated carrots and scallion mix. Pour in the slaw 

dressing and mix well. Add a pinch of red pepper (optional) to the slaw and hold it in the 

fridge while you prepare the rest of the meal. 

4. After 10-12 minutes cooking the potatoes should be tender and the water should have 

almost cooked off. Add 1-2 tbsp of butter to the pan and 1-2 tbsp of the soy sauce. Stir 

well and let the potatoes cook for another 3-4 minutes until they color and sizzle a bit.  

5. While the potatoes finish up, carefully remove the vac bag from the sauce pot and drain 

the water. Keep the sauce pot nearby, as you’ll use it to heat up the marinade. Carefully 

open the bag and plate the ribs. Pour the remaining marinade into the sauce pot and 

bring to a simmer.  

6. Plate the potatoes next to the ribs. Grab your slaw out the fridge, and plate it next to the 

potatoes. Pour the hot marinade over the ribs and dig in!  

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 


