
B R A I S E D  B E E F  S H O R T  R I B S
C O O K  T I M E :  2  H O U R S  4 5
M I N U T E S

Ingredients : Direct ions:

S E R V I N G S :  6

3 tablespoons of olive oil

1 yellow onion, diced

3 carrots, chopped

8-10 beef short ribs

1/4 cup all purpose flour

1 cup dry red wine (Pinot noir or
Cabernet Sauvigno)

2 1/2 cups of beef broth

2 tablespoons of tomato paste

2 sprigs of thyme

2 sprigs of fresh rosemary

Preheat  oven to  350 degrees  F .

In  a  la rge  5  quart  Dutch oven or  oven
safe  pan with  a  l id ,  heat  one tab lespoon
of  o l ive  o i l  over  medium h igh  heat .  Add
onion and carrots  and cook for  a  few
minutes ,  unt i l  thorough ly  cooked
through .  Remove and add to  a  p late .  

Season r ibs  and coat  in  f lour  on  a l l  s ides .  Add 2  more
tab lespoons of  o i l  and turn  heat  to  h igh .  Brown r ibs  on  each
s ide .  Remove and add to  p late .  

Add the wine and scrape the  bottom of  the  pan to  deg laze .
Br ing  to  a  bo i l  and cook for  2  minutes .  Add beef  broth ,  a l l
seasonings ,  and tomato paste .  St i r  to  combine .  Add the r ibs ,
vegg ies ,  thyme and rosemary .  

Cover  wi th  a  l id ,  p lace in  the  oven ,  and cook at  350 degrees  for
2  hours ,  then reduce heat  to  325 and cook for  an  addit iona l  30
minutes ,  unt i l  tender  fa l l ing  of f  the  bone .  Rest  for  20 minutes .

salt, pepper, garlic powder, to taste


