Korean Spare Ribs
Serves 6 - 8

1 kg pork spareribs
Marinade:
4 tbsp dark soy sauce
2 tbsp oil
2 tbsp brown sugar
4 cloves of garlic, crushed
3 cm fresh ginger, minced
8 shallots, chopped
4 teasp. Sesame seeds
salt and pepper
Trim some of the fat from the ribs and slash ribs every 2cm with a sharp knife.
Sprinkle lightly with salt and rub a little brown sugar into the bones. Make marinade and leave ribs to steep for at least 2 hours and preferably over night. Grill over slow coals.

Enjoy!
