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Production 
Requirements
Specifi cations
Culture magazine is 
210 mm (wide) x 285 mm (high)

Printing 
Culture magazine uses the advanced 
computer-to-plate (CTP) printing 
method.
You do not need to provide colour 
separations / fi lms.  This is a SAVINGS 
for you.   

Advertisements should be created as an 
artwork fi le, properly sized with;

bleed 
crop marks 
Adobe press quality/ high 
resolution PDF  
Original EPS File with font 
and image fi les 

FTP Server 
Files may be uploaded to 
Culture’s ftp server. 

If you need assistance please 
contact Maggie Chow at 
maggie@asiabrand.biz  

Culture magazine 
Tel (852) 3165 8791. 
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Full Page

Trim  210 mm x 285 mm
Bleed 220 mm x 295 mm
Non-bleed  210 mm x 285 mm

Double Page Spread

Trim  420 mm x 285 mm
Bleed 430 mm x 295 mm
Non-bleed  420 mm x 285 mm

Half Page Horizontal

Trim  210 mm x 143 mm
Bleed 220 mm x 148 mm
Non-bleed  210 mm x 143 mm

Half Page  Vertical

Trim  105 mm x 285 mm
Bleed 110 mm x 295 mm
Non-bleed  105 mm x 285 mm

1/4 Page

Trim  105 mm x 143 mm
Bleed 110 mm x 148 mm
Non-bleed  105 mm x 143 mm
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NOTE 

Corn nuts are a favourite snack of baseball fans in the US.  To prepare 

corn nuts, dried corn kernels are first soaked in water for 2–3 days in 

the refrigerator.  The softened corn kernels are then drained and dried 

before being deep-fried and salted. 

Grits are coarsely ground dried corn kernels from which the hull and 

germ have been removed.  Grits are usually cooked with milk or water 

and eaten as a cereal or side dish. 

Blanching is a method of quick cooking where ingredients are 

plunged into boiling liquid, usually water, but sometimes also oil. 

This quickly seals the surfaces of the ingredient, locking in moisture. 

The blanched ingredient is then drained and, in the case of vegeta-

bles, placed into a bowl of ice water to stop the cooking process. 

Dining In & Out – Holiday Eating with the Peninsula Hotels

Corn Nut-Crusted Short Ribs 
Start preparations 1 day ahead  Cooking Time: 7 hours   Serves 4 

RED WINE MARINADE 
Red wine (Burgundy or Bordeaux) 300 ml (10 fl oz / 1 1/4 cups) 
White onions 110 g (4 oz), peeled and thinly sliced 
Garlic 1 head, cut horizontally in half 
Carrots 55 g (2 oz), peeled and thinly sliced 
Celery 55 g (2 oz), finely chopped 
Sage 2 sprigs 
Rosemary 2 sprigs 
Flat-leaf (Italian) parsley 2 sprigs 
Bay leaves 2 
Thyme 2 sprigs 
Fine salt 1/4 tsp 

Ground black pepper 1/4 tsp 

SHORT RIBS 
Dakota bison short ribs or beef short ribs 1 kg (2 lb 3 oz), silver skin removed  
Plain (all-purpose) flour 110 g (4 oz) 
Fine salt 1/4 tsp 
Ground black pepper 1/8 tsp 
Grape seed oil 125 ml (4 fl oz /  1/2 cup) 

Corn nuts 30 g (1 oz), ground 

CORN GRITS 
Grits 110 g (4 oz)
Water 1 litre (32 fl oz/ 4 cups)
Fine salt 1/2 –1 tsp

Ground black pepper  1/2  tsp

CORN PURÉE 
Summer corn 2 ears, kernels cut 
Water 235 ml (7 1/2  fl oz), mixed with 1/8 tsp salt 

Ground black pepper 1/8 tsp 

RAINBOW SWISS CHARD 
Water 1 litre (32 fl oz / 4 cups), mixed with 1/8 tsp salt 
Rainbow Swiss chard 225 g (8 oz) 
Fine salt 1/8 tsp 

Ground black pepper 1/8 tsp 

Prepare red wine marinade.  Combine all ingredients in a small stockpot and bring to a boil.  Let 

mixture cook for 20 minutes and taste to ensure alcohol has evaporated.  Remove from heat and cool 

in an ice bath. 

Prepare short ribs.  Lay short ribs in a single layer in a roasting pan and pour red wine marinade over.  

Cover with plastic wrap (cling film) and let sit overnight. Remove ribs from marinade and strain 

marinade.  Reserve residue of vegetables. 

Combine flour, salt and pepper.  Dust ribs and shake off  any excess flour.  Heat oil over medium-high 

heat, then sear ribs on all sides over high heat until golden brown. 

Place seared ribs in a roasting pan and add strained marinade and vegetables.  Bring marinade to a 

boil then remove roasting pan from heat and cover with aluminium foil.  Place in a preheated oven 

at 150°C (300°F) for 4–6 hours, or until meat begins to fall off  bones.  Remove foil and leave ribs to 

sit in juices overnight. 

Remove ribs from roasting pan and cut the meat into 3.5-cm (1 1/2 -in) cubes, trimming off  any 

remaining fat.  Bring any remaining marinade to a gentle simmer and reheat ribs just before crusting 

with ground corn nuts. 

Prepare corn grits.  Using a double boiler, add grits to water and cook over low heat for 3–4 hours, 

stirring occasionally, until grits are tender but still have some crunch.  Remove from heat and season 

with salt and pepper. Keep warm. 

Prepare corn purée. In a saucepan, bring corn kernels and water to a simmer and cook for 5–6 min-

utes.  Remove from heat and purée until smooth.  Season with pepper and keep warm. 

Prepare chard just before serving.  Bring water to a boil.  Peel leaves from chard, tear into bite-size 

pieces and blanch.  Dice stems and blanch.  Season leaves and stems with salt and pepper. 

Serve ribs with corn grits, corn purée and chard.  Garnish as desired. 
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Cover Photo

Ripples (1950) taken with a Linhoff camera by Yu-chiu Cheung, part of the exhibition.
Cameras Inside-out at the Hong Kong Heritage Museum.  
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