Beef Bulgogi
Ingredients
1.5 LBS (700 Grams) Beef Rib Eye Slices 
½ Medium-Size Onion 
½ Cup 컵 HOT Water 
1/2 Teaspoon Beef Dashida 
2 Pinches Salt 
Bulgogi Marinade 
⅓ Cup All-Purpose Korean Soy Sauce 
⅓ Cup Pear Puree 
2 Tablespoons Sesame Oil 
1/3 cup soy sauce 
1 Tablespoon Mirim 
1 Tablespoon Minced Garlic 
1 Tablespoon Brown Sugar 
¼ Teaspoon Black Pepper 
1 Scallion Minced 쪽파 또는 
¼ Teaspoon Korean Hot sauce.
Directions:
1-Prepare Marinade
2-With beef  somewhat frozen slice as thin as can
3-Soak beef in water for 15 minutes,  drain and let is sit 5 minutes
4-In the strainer massage salt into beef and tear the beef apart.
5-Add the beef to the Marinade and massage  well.
6-Cover and let it sit at least an hour or overnight in the fridg.
7-If placed in fridg let it warm for at least  ½ hour.
8-While waiting slice ½ onion and heat skillet w/ high heat
9-Add 1 Tsb oil and then the beef spread and cook about 2 minutes then turn for 2 minutes
10-Lower heat to med/high and add onion, mix well for 2 minutes
11-Add the Dashida to the HOT water add to skillet and mix well for 2 minutes
12-Serve over rice.

