Braised Beef Short Ribs

adapted from Suzanne Goin’s Sunday Suppers At Lucques
serves 6

— 6 beef short ribs, 14-16 ounces each (ask for 3-bone center-cut), rubbed with
cracked black pepper, adorned with thyme and left to marinate overnight in the
fridge

— 1 cup diced onion

— 1/3 cup diced celery

— 1/3 cup diced carrot

— 2 bay leaves

— 2 tablespoons balsamic vinegar

— 2 1/2 cups hearty red wine

— 11/2 cups port

— 6 cups beef stock, preferably homemade

— 4 sprigs flat parsley

Remove the meat from the fridge about 30 minutes before cooking. Once it’s at room
temperature, season generously on all sides with salt. Preheat the oven to 325
degrees.

In a Dutch oven over high heat, add 3 tablespoons olive oil and sear short ribs until
they are caramelized on all sides. Don’t crowd your pan; do this in batches if
necessary. When nicely browned, remove ribs to a platter.

Turn heat down to medium and sauté the vegetables and bay leaves in the same pot,
stirring constantly to pick up all the crusty bits left in the pan until everything is
caramelized, 6-8 minutes. Add the balsamic vinegar, port and red wine. Turn the heat
up to high and reduce by half.
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Add the 6 cups of stock and let come to a boil. Return the short ribs to the pot with
any juices that have accumulated on the platter. The liquid should almost cover the
ribs. Tuck the parsley sprigs around the meat.

Cover the pot with its tight-fitting lid or, if you're using a braising pan instead, cover
with plastic wrap (yes, it can go in the oven!) and then aluminum foil. Braise in a 350
degree oven for approximately 3 hours.

To check for doneness, remove the plastic and foil (careful of the escaping steam) and
pierce the meat with a paring knife. It should be tender and falling off the bone,
yielding easily to the knife.

Now, optimally, you will have planned ahead to serve this dish the next day. If so,
remove the meat from the pot and set aside to cool. (If not, read below.*) Strain the
broth through a fine mesh strainer into a large jar or bowl, pressing on the solids to
extract all the juices. Once this has cooled, cover broth and refrigerate overnight.
Refrigerate meat separately.

When ready to serve, remove ribs and broth from fridge. Preheat oven to 400
degrees. With a spoon or spatula, skim the layer of fat off the broth and discard.
Transfer broth to saucepan and warm over medium heat. Place the ribs on a baking
sheet or roasting pan and brown in the oven, 10-15 minutes.

*If you want to serve the ribs now, transfer them to a baking sheet and set aside.
Raise the oven to 400 degrees. Strain the broth into a saucepan, pressing down on
the solids to extract all the juice. Skim as much fat from the sauce as you can. If it
seems thin, reduce slightly over high heat so it thickens up. Taste for seasoning.
Brown ribs in the oven for 10-15 minutes.

Suzanne and I both recommend you serve these ribs with their broth over mashed or
pureed potatoes; with a side of wilted spinach, kale or chard; and topped with a
drizzle of créme fraiche into which you have stirred some horseradish (freshly grated
or from the jar).
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