SUPER?COOK

ZUTATENLISTE

20 Gramm

15 Gramm
15 Gramm
15 Gramm
10 Gramm

1/2 Essloffel (AUS
20ml)

1/2 Essloffel (AUS
20ml)

1/2 Essloffel (AUS
20ml)

1/4 Teeloffel
1/4 Teeloffel
1/4 Teeloffel
2.5 Kilo

90 Gramm
30 Gramm
30 Gramm
120 Gramm
10 Gramm
10 Gramm
10 Gramm

1 Teelobffel

1 Teelobffel
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coconut sugar (for Dry Rub)
smoked paprika (for Dry Rub)
Mild Paprika (for Dry Rub)
cumin (for Dry Rub)

salt (for Dry Rub)

mustard powder (for Dry Rub)

onion powder (for Dry Rub)

Garlic powder (for Dry Rub)

pepper (for Dry Rub)

cayenne pepper (for Dry Rub)
allspice (for Dry Rub)

beef short ribs (for Dry Rub)

water (for BBQ Sauce)

coconut sugar (for BBQ Sauce)
butter (for BBQ Sauce)

tomato sauce (for BBQ Sauce)
tamari or Worcestershire sauce (for BBQ Sauce)
apple cider vinegar (for BBQ Sauce)
lemon juice (for BBQ Sauce)

cacao powder (for BBQ Sauce)

smoked paprika (for BBQ Sauce)
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SUPER?COOK

SCHRITT FUR SCHRITT - ZUBEREITUNG

Um die Zubereitung einzusehen, bitte loggen Sie sich ein.
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