Braised Short Ribs
4 very generous servings

Inspiration for this dish came from Dorie Greenspan’s recipe for “Braised Short Ribs in
Red Wine and Port “in her fabulous cookbook Around My French Table. Greenspan’s
use of star anise and fresh ginger to flavor the dish is genius.

8 (about 5 Ibs) bone-in short ribs

Salt, to taste

Freshly ground black pepper, to taste

2 tablespoons olive oil

2 celery stalks, trimmed and sliced

3 carrots, trimmed, peeled and sliced

2 yellow onions, roughly chopped

4 garlic cloves, minced

1 %-inch piece of ginger, skin removed and minced

1 cup ruby port

2 cups fruity red wine

2 parsley sprigs

2 Turkish bay leaves

1 whole star anise

2 tablespoons minced, fresh flat leaf parsley

3 cups homemade or store-bought less sodium beef broth
Special equipment: aluminum foil, cheesecloth and twine

Place an oven rack about 6-inches from the top of the oven and turn the oven on
broil. Place the short ribs, bone side down, on a large baking sheet. Season
generously with salt and freshly ground black pepper. Place the short ribs on the
top rack of the oven and broil for 10 minutes. Remove from the oven and turn the
short ribs over using tongs. Broil for another 5 minutes then remove the baking
sheet and set aside. Reduce the oven temperature to 350 degrees and place a rack
in the middle of the oven.

Place a large Dutch oven (a large pot with a lid that is oven-safe) over medium-high
heat. Add the olive oil then add the sliced celery, carrots, onions, garlic and ginger.
Cook, stirring occasionally, for about 10 minutes or until soft.

Add the port and red wine and bring to a boil. Reduce the heat to a simmer and let
simmer for 10 minutes. While it simmers, prepare your bouquet garni. Cut outa
square of cheesecloth and place the parsley sprigs, bay leaves, and star anise atop it.
Wrap the cheesecloth around the herbs and spices to form a pouch (see image). Tie
the pouch closed with a piece of twine. Place the bouquet garni in the braising
liquid then tie the other end of the twine to the handle of your pot so that it can be
easily removed later.
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Add the beef broth to the pot and bring to a boil. Cover the pot with a large piece of
aluminum foil and then cover the foil with the lid. This step prevents liquid from
escaping during the cooking process. Carefully move the Dutch oven from the
stovetop to the middle rack of the oven. Braise the short ribs, uninterrupted, at 350
degrees for 2 hours. Carefully remove the pot from the oven and use potholders to
remove the lid. Pull up an edge of the aluminum foil to allow some of the steam to
escape. Return the pot with the hole for steam to escape to the oven (without the
lid) and let the short ribs braise for 1 more hour.

Remove the pot from the oven and test the tenderness of the short ribs with a fork.
The short ribs should easily come apart when prodded with the tines of the fork. If
the short ribs aren’t tender, cover the pot completely with the aluminum foil, return
the lid to the pot, and cook for another 30 minutes. Test again. If short ribs are
tender, proceed to the next steps.

If serving immediately, remove the short ribs using tongs and set aside on a large
platter. Remove the bouquet garni and discard. Skim off any fat (it will rise to the
top) with a spoon and discard appropriately. Working in two batches, ladle the
braising liquid and the vegetables into a blender and process until smooth. You can
return the pureed sauce to the pot or if a smoother sauce is desired, send the pureed
sauce through a strainer before returning to the pot. Season the sauce to taste with
salt and freshly ground black pepper. Return the short ribs to the pot. Cover and
gently reheat (this won'’t take long as short ribs will still be hot). Serve the short
ribs topped with a spoonful of the sauce and garnished with minced parsley.

If making ahead, allow the short ribs to cool in the braising liquid and then store the
short ribs and the braising liquid covered in your refrigerator (I keep them in the
pot if space in my fridge permits it). One hour before you are ready to eat, remove
the short ribs from the refrigerator. You'll notice that the fat has risen to the top and
congealed. Pull off and discard the congealed fat with a spoon or your fingertips.
Place the short ribs and their braising liquid over medium heat and cover. Warm
the short ribs, stirring them occasionally, until they have reheated. Continue to
make the sauce as directed above.
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