
 

short rib and dumpling soup with roasted seaweed 
and kimchee 
The stock: 

• 2 lbs. bone-in short ribs (if you want make extra so you can have left overs for another 
recipe).  These should be the thick 2-3 inch size. 

• 2 T. vegetable oil or 1 T. sesame oil 
• 2 carrots, unpeeled and cut in half 
• 1 large onion, quartered 
• 4 cloves of garlic, skin on 
• salt 
• pepper 
• water to cover 

 
The soup: 

• 1/2 lb. of rice cakes (soak in warm water for 20 minutes) 
• 16 Vegetable and beef dumplings (I buy these - hey, you're making the stock, it's okay to cut this corner!) 
• Shredded, roasted seaweed 
• Kimchee 

 

short rib and dumpling soup with roasted seaweed 
and kimchee 
Salt and pepper each rib on both sides.  In a large dutch oven or stockpot with a heavy, flat bottom, 
brown all sides of the ribs.  Note: Be careful not to to overcrowd the pan or you will steam the 
beefrather than sear it.  You will most likely need to do this in batches.  Once browned, remove the ribs 
and place a plate.  They will not be cooked - you are just looking for a nice brown crust to seal in the 
juices. 
 
Once all are browned, return to the pot.  Cover with water.  Add the carrots, onion, and garlic.  It is okay that all the skins are on - you will 
be straining the broth after it cooks later. 
 
Simmer on medium heat for 2-4 hours.  Note: the longer it simmers, the more rich the broth and the more tender the short ribs. Skim the 
fat off periodically.  Short ribs are fatty, so don't be surprised if there's a good amount, but that's why you want to remove it. 
 
Once done, place a colander inside another large pot.  Drain the soup.  Separate the bones, veggies and the beef.  Shred the beef and 
set to the side, toss the veggies and bones.  Return the stock to the dutch oven. Add the rice cakes and cook for 10 minutes.  Add the 
dumplings and cook for 5 minutes or until heated through. 
 
Spoon soup into bowls.  Let each person top with desired amount shredded, roasted seaweed, beef and kimchee. Enjoy!! 
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