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Korean BBQ Short Rib
Slow-braised short rib, Korean BBQ sauce, fried rice, 

and sugar snap peas

Note
• Storage: Refrigerate at or below 40°F 

(4°C)

• Shelf Life: 3 days refrigerated.

• Pairs well with: DAOU Cabernet 
Sauvignon

Service Guidelines
1) Vent Mylar® film and place in the oven for 

18-22 minutes until internal temperature 
reaches 165 degrees.

2) For the best quality, always heat in the 
oven. In an emergency, microwave for 
30-40 seconds, until internal temperature 
reaches 165°F.

3) Place on a lined Acela tray with the long 
edge of the plate at 6:00. Serve with a 
beverage.

Cycle 1

Product Specifications
Ingredient Qty Unit
Boneless short rib 4 oz. 

Korean BBQ sauce 1.5 oz. 

Fried rice 3.5 oz. 

Snap peas 5 ea.

Julienne carrots garnish 

Allergens: Fish (Anchovy), Sesame, Soy, Wheat




