
SERVES 6-8
Braised Short Ribs

4-6 lbs short ribs (with or w/o bone)
Kosher Salt
Extra-virgin olive oil (or canola)
2 medium onions, chopped
2 ribs of celery, chopped
3 carrots, peeled and chopped
4 cloves of garlic chopped
2 T tomato paste
2-3 cups hearty red wine
2 cups of beef stock
1 bunch fresh thyme, rosemary
 and oregano if on hand
2 bay leaves
Gremolata (recipe to follow)

Preheat oven to 325 degrees F. 

Pat ribs dry with paper towels and season liberally with salt 
and pepper on all sides.

Heat 2 tablespoons of oil in a large Dutch oven over medi-
um-high heat. Add the ribs (don’t overcrowd the pan) and 
brown on all sides....really brown.  Transfer the ribs to a 
plate.  Then add the carrots, celery and onions and a bit of 
salt.  Stir until softened and a bit brown. Add the garlic and 
tomato paste and cook for 4-5 minutes.  Add wine and beef 
stock and scrape the bottom of the pan.  Lower heat and 
simmer until mixture reduces.  Return the short ribs to the 
pan and add back enough liquid to almost cover the ribs.  
You can use wine, stock or water...or any combination.  Add 
the thyme herb bundle that you have tied up with butchers 
twine (available at the grocery store)
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Cover the pan and place in a preheated oven for 3 hours.  
Check periodically during cooking and add more water if 
needed.  

At this time you can cool slightly and put in refrigerator for 
a couple days until ready to serve.  When you remove from 
refrigerator, scrape the fat off the top.  Then warm short ribs 
on the stove or oven.  You can either serve it as is, or 
carefully take out the ribs and with an emulsion blender 
blend the sauce smooth.  If you want more sauce you can 
add more liquid and re season if needed.  If it’s too thin, 
cook to reduce to the consistency you want.

To plate, place polenta on the center of the plate, offset the 
short ribs and add a bit of sauce then top with a sprinkle of 
gremolata.  To die for...enjoy!!


