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THE R+R SHOW 

EPISODE 4: STICKY RIBS 

Dish Ingredients 
lberico spareribs 1 rack 
Umami glaze 1 cup 
Funky daikon radish ¼ cup 
Radish sprouts for garnish 
Sesame seeds for garnish 

Seice Mix 
Black pepper 2oz 
Ginger powder 6oz 
Cardamom powder 2oz 
Korean chili powder 2oz 
T ogarashi powder 2oz 
Turmeric 2oz 
Garlic powder 2oz 

l . Mix all spices together thoroughly. 

Umami Glaze 
Gochujang Paste 1 cup 
Sugar ½ cup 
Sesame oil ½ cup 
Rice vinegar ½ cup 
Soy sauce ½ cup 
Honey 1 cup 

l. Heat all ingredients up in a pot to incorporate fully and cool off to the side. 

Funky Daikon Radish 
Daikon (peeled, large ½ inch dice, rinsed with cold water) 2 ea. 
Pineapples (peeled, cored, rough chop) 2 ea. 
Garlic cloves ¾ cup 
Ginger (peeled, rough chop) 1 cup 
Fish sauce 1 cup 
Gochujang ½ cup 
Korean red chili powder ½ cup 

l. Place daikon in large colander and drain water. 
2. Blend ginger, garlic, and chili powder with fish sauce in blender until smooth. 
3. Add pineapple and angry sauce to blender and blend until smooth. 
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