
6 lbs boneless short ribs

2 tbsp kosher salt

1 tbsp black pepper

2 tbsp olive oil

Char-Grilled Short Ribs with Pomegranate & Fennel

Directions
1.  Season ribs overnight.

2.  Roast 325° F covered for 2.5–3 hrs until tender.

3.  Finish on grill or broiler for char.

4.  Brush glaze.

5.  Top with fennel and pomegranate arils.

Avoiding Gluten, Contains Soy

Ingredients

Pomegranate Glaze

Fennel Salad

1 cup pomegranate juice

2 tbsp balsamic

2 tbsp honey

Reduce to syrup.

2 fennel bulbs, shaved thin

Juice 1 lemon

2 tbsp olive oil

Salt to taste 


