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OE £ BREWS SHOPPING LIST

HORT RIBS.
RAISED IN

Beef Short Ribs

Chew & Brews Rib Rub

Sunflower Oil

2 servings | 15 min prep + Overnlght. 1 Can Brooklyn Lager )
 Marinading | 6 hour cook . :
Onion )
INGREDIENT S Chicken Stock Cube -
TBSP CHEW § BREWS RIB RUB
2 Beef Short Ribs (3009 each) » — Black Treacle
; «
o, 3" % Fresh Thyme
. .
F 4 ’..,:.'.Q Ketchup, Mustard & Brown
Se. ®  Sauce.

409 Amencaw Mustard ? L Yo
VR s i)

/250 Brown sauce

ML)( tm =Lib Rub \/\/L’Cl/l :2 tbsp Suw{tower OLL avwl tbsp Satt FLa l@@s and mb well lnto tl/x@ short ribs.
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- Cover and place in {VLO(@@ overmght

Next Day heat the remmmma sunflower ouL and add the diced omow wnktl You get a nice deeplil

colour - probabluy at Least 10 mwwntes Addl tm Laoer &MD{ V@duce by half before adding the treacle,
P Y 9 Y 9

. o -‘--

. Place the vibs n a goool Vomstm@ tHn and pour over the onion/beer Luquw{ cover with foil ( mce and
e .

stocke and thg me. Stir well, smu/mer -

Lght) and cook (n the over {ov5 l/\ows

-

. Ownce the ribs ave cooked, remove to a pmte avwi cooL Straln the Lwtuwl (wto a sauce}sam remove tl/\e

op layer of fot am{ put the remmmm@ quuw{ over a l/wgln heat, aoid tWi Retchup/mustmd/DmWVu
sauce and mix weLL . Tk ;

i = : o 4
. To finish, pLace the rtbs on a1 wire mch wwler the @mLL and coolk until tmre (s a nice charved

stwhg crust (vm ke sure to bmgte them reguLng)

6. Serve with a crisp Slaw, chew and brew CaJuw wedges and another cheeky can o{%roomg nl
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