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LA Galbi features beef short ribs cut laterally across the bone (the "flanken cut"). This 
geometric precision intentionally shortens tough muscle fibers and exponentially 
increases the surface area-to-volume ratio, allowing for rapid marinade penetration. 
By applying a biochemical marinade rich in proteases (from Asian pear) and 
hypertonic soy sauce, the dense collagen networks are effectively hydrolyzed. 
Subjected to intense thermodynamic heat on a grill, the proteins and sugars undergo 
explosive Maillard browning and caramelization, yielding a perfectly tender, savory-
sweet crust with a delightfully chewy fascia near the bone. 

 

 

������ Total: 4 hrs (includes soaking & aging) | Prep: 30 mins | Cook: 15 mins | ���� 
Difficulty: Moderate (Requires enzymatic and thermal control) | �� Profile: Sweet, 
Savory, and Intensely Caramelized | �������������� Focus: Proteolysis, Maillard Reaction, & Iron 

 

Ingredients (3–4 servings) 

• Main Ingredient: 1kg beef short ribs, flanken cut (approx. 1cm thick) 

• Myoglobin Purging Bath: Ample cold water, 1 tbsp sugar (to accelerate 
osmosis) 

• Enzymatic Tenderizer Base (Fruit/Veg Extract): 1/2 Asian pear, 1/2 
onion, 50ml water (blended and strained for pure juice) 

• Hypertonic Soy Marinade: 1/2 cup (100ml) premium soy sauce, 4 tbsp 
agave syrup (or sugar), 2 tbsp minced garlic, 4 tbsp finely chopped scallions 
(mostly white parts), 2 tbsp sesame oil, 1 tbsp sesame seeds, 0.5 tsp black 
pepper 

 

Allergy Information Contains: Beef, Soy, Wheat (from soy sauce) 

 

Equipment Blender (or Grater), Fine Mesh Strainer (or Cheesecloth), Large Mixing 
Bowl, Airtight Container, Grill or Heavy Cast-Iron Skillet 

 

Cooking Instructions 

1. Mechanical Cleaning & Myoglobin Purging: Rinse the ribs quickly under 
cold water to physically wash away any bone dust generated by the band 
saw. Submerge the ribs in cold water with 1 tbsp of sugar for 30 minutes to 1 
hour. The sugar alters the osmotic pressure, rapidly purging the water-soluble 
blood (myoglobin) from the muscle tissue. Drain and dry thoroughly. 

2. Proteolytic Hydrolysis (Pre-Tenderization): Blend the pear, onion, and a 
splash of water. Strain the mixture through a fine mesh or cheesecloth to 
extract only the clear juice. Pour this juice over the dried ribs and let sit at 
room temperature for 20 minutes. (The natural protease enzymes in the pear 



gently hydrolyze the tough collagen fibers. Straining the pulp is crucial to 
prevent the marinade from burning easily on the grill.) 

3. Osmotic Marination: Whisk together the soy sauce, agave syrup, garlic, 
scallions, sesame oil, and black pepper. Pour the marinade over the 
tenderized ribs, ensuring each piece is coated. Store in an airtight container 
and cold-age in the refrigerator for at least 3 hours (12 hours is optimal) to 
allow deep osmotic penetration. 

4. Thermodynamic Grilling (Maillard Reaction): Preheat a grill or heavy 
cast-iron skillet over high heat (surface temp >160°C). Lay the ribs flat. As 
the surface moisture evaporates, the high heat triggers the Maillard reaction 
between the amino acids and the agave sugars, forming a dark, highly 
aromatic crust. Once a deep sear is achieved on both sides, lower the heat to 
medium to ensure the connective tissues closest to the bones are fully cooked 
and chewy. 

 

����� Professional Culinary Tips 

• Geometry of the Flanken Cut: Traditional Korean ribs (Wang-galbi) require 
painstaking unrolling of the meat from the bone. The LA Galbi cut 
perpendicularly slices through the rib cage, mechanically shortening the 
muscle bands. This reduces the mechanical load on the jaw during 
mastication and drastically increases the surface area for the marinade to 
adhere to and penetrate. 

• Managing Protease Activity: The enzymes in Asian pears provide a stable, 
controlled breakdown of collagen. Caution must be used if substituting with 
tropical fruits like kiwi (actinidin) or pineapple (bromelain). These contain 
highly aggressive proteases that, if left for more than a few hours, will 
obliterate the structural integrity of the meat, turning it into unappetizing 
mush. 

• Thermodynamics of Crust Formation: Marinades introduce a high volume 
of water. If placed in a cold or crowded pan, the meat's temperature will drop, 
causing the ribs to steam in their own juices rather than sear. A preheated, 
high-thermal-mass surface (like cast iron) is scientifically necessary to rapidly 
vaporize surface moisture and trigger the hundreds of volatile flavor 
compounds associated with Maillard browning. 

 

Nutrition Facts (Estimated)  
 
Total Content : Approx. 250g (1 serving, cooked weight excluding bones)  
Calories : 450 kcal – Sodium : 890mg – Total Carbohydrate : 14.0g – Sugar : 10.0g – 
Total Fat : 28.0g – Saturated Fat : 11.0g – Cholesterol : 90.0mg – Protein : 32.0g – 
Iron : 3.5mg  
 
*Daily Values are based on a 2,000 calorie diet and standard Korean nutritional 
reference values  
**Nutritional values are calculated based on original ingredients; substitutions may 



alter specific macronutrients. 

 

 

 

 

 

 

The Sizzling Tapestry of Flanken-Cut Beef Ribs, Sweet Soy Glaze, and Bone-
In Richness: A Lyrical Masterpiece of LA Galbi 

LA Galbi (Flanken-Style Marinated Beef Short Ribs) stands as the dynamic, 
celebratory, and deeply comforting pinnacle of modern Korean meat gastronomy, 
where thick beef short ribs are sliced laterally across the bone into thin, elegant 
strips featuring three distinct oval rib bones embedded along the edge. 
Marinated in a balanced harmony of aged soy sauce, grated Korean pear, onion, 
minced garlic, and toasted sesame oil before sizzling over an open grill or hot 
skillet, this iconic cut bridges traditional Korean barbecue culture with innovative 
diasporic ingenuity, turning every family feast into an unforgettable sensory 
celebration. 

The moment a freshly grilled, glistening rib strip touches the palate, an 
immediate wave of deeply caramelized soy sweetness and smoky Maillard crust 
awakens the taste buds with unmistakable clarity. This is swiftly followed by the 
luscious melt of well-marbled beef juices and the delightful, chewy snap of the 
periosteum wrapped tightly around each rib bone. Savoring the tender meat 
directly off the bone delivers a primal, tactile joy that elevates the entire dining 
experience. 

True gastronomy does not remain confined to static traditions; it flourishes in the 
adaptive wisdom of immigrant heritage and the generous hospitality of gathering 
loved ones around a sizzling hearth. Savoring a steaming, glossy platter of LA 
Galbi today is an elegant and sacred ritual—clearing away the rush of modern life 
and filling the spirit with unpretentious warmth, festive vitality, and timeless 
solace. 

 

 

Editor's Review 

1. An Exhilarating Cadence of Caramelized Soy-Pear Glaze, Tender 
Marbled Juices, and Bone-In Chew Resilience  
The moment a charred, succulent ribbon of grilled LA Galbi touches the palate, 
an immediate wave of sweet-savory soy depth, roasted garlic, and toasted 
sesame aroma envelops the senses. This luxurious tenderness is swiftly followed 
by the playful, springy chew of the connective tissue and periosteum surrounding 
the small bone cross-sections, orchestrating an endlessly satisfying, multi-layered 
sensory thrill that captivates from the first bite to the last. 



2. Natural Fruit Protease Enzymatic Tenderization and Flanken-Cut 
Osmotic Marinade Kinetics  
LA Galbi represents an exacting study in meat physics and biochemical 
tenderization. Slicing short ribs laterally across the grain shortens myofibrillar 
bundles, physically tenderizing tough muscle fibers while expanding the surface 
area for rapid marinade absorption via osmotic pressure. Concurrently, natural 
proteolytic enzymes found in grated Korean pear gently break down complex 
proteins into savory amino acids, while the collagen within the bone matrix 
gelatinizes during grilling, establishing an optimal biochemical equilibrium. 

3. The Celebratory Holiday Hearth and the Grounding Sanctuary of 
Diasporic Culinary Heritage  
Found commanding center stage at festive holiday feasts (Chuseok and Seollal) 
and joyous family celebrations as the ultimate expression of generous hospitality, 
a modest plate of sizzling marinated short ribs serves as an enduring emotional 
haven against daily weariness. Revered for generations as an essential comfort 
feast born from Korean-American ingenuity and beloved worldwide, enjoying this 
honest, nutrient-dense delicacy washes away modern stress, granting a timeless 
sanctuary of stillness, familial warmth, and grounded culinary happiness. 
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