
BRAISED SHORT RIBS 
 

liberally adapted from Daniel Boulud's Beef Short Ribs recipe 
I'll write out my changes as if I had actually used short ribs. Please don't be frightened off by my 

refusal to accept the fact that I can't tell a short rib from a spare rib. Make this recipe at least a day in 
advance; for best results, I'd say start making it 3 days before you plan to serve it. 

 
serves 8 

3 bottles red wine 
8-10 short ribs (on the bone if you can find them), trimmed of excess fat 
Flour, for dredging 
8 large shallots, peeled and halved 
2 medium-sized carrots, peeled and roughly chopped 
2 ribs of celery, roughly chopped 
1 medium-sized leek (white and light-green parts), coarsely chopped, washed and dried (I left this out) 
5 cloves of garlic, peeled 
2 sprigs flat-leaf parsley 
2 bay leaves and 2 thyme sprigs (if you have them) 
2 tablespoons tomato paste 
3 quarts beef broth (my pot couldn't fit this much; I probably used half) 
 
Pour the wine into a large saucepan cook over medium heat. When the wine is hot, carefully set it 
aflame. Let the flames die out, then increase the heat so that the wine boils; allow it to boil until it 
cooks down by half. 
OR 
If you're scared like me, just boil it vigorously while you cut up the vegetables and trim the meat until 
it's reduced by half. Remove from the heat. 
 
Preheat the oven to 350°F/180°C. In your largest oven-proof pot, warm a few tablespoons of oil over 
medium-high heat. Season the ribs all over with salt pepper, and dredge them in a bowl of flour to coat. 
When the oil is hot, slip the ribs into the pot and sear for 4 to 5 minutes on each side, until well-
browned. Don't skimp here! The browning is key! You'll probably have to do this step in a few batches 
(I did 4 batches) because it's unlikely all your ribs will fit at once. 
 
Once you've browned the ribs, transfer them to a plate. Lower the heat under the pot to medium and 
toss in the vegetables and herbs. Brown everything lightly, 5 to 7 minutes, then stir in the tomato paste 
and cook for 1 minute. 
 
Add the reduced wine, ribs and broth to the pot. Bring to a boil, cover tightly and place in the oven to 
braise for 2 1/2 hours or until the ribs are very tender. OR, if you, like me, don't want to lift a million-
ton burning hot pot out of the oven, just reduce the heat to nearly as low as it goes and leave on the 
stove, cover on.  
 
At this point, you can totally turn off the heat and go to bed. Just leave the pot covered on the stove. In 
the morning, or whenever you come back to the recipe, skim off the layer of fat that will have formed. 
 
Now, after letting the whole pot sit until it has cooled and you can easily scrape the fat off, remove the 
meat from the pot and set aside. Throw away the bones if you used bone-in meat. Pass the contents of 
the pot through a fine mesh strainer, and discard all the solids. Clean out the pot (so that there are no 
chunks of anything stuck to the side), put the sieved liquid back in, then boil uncovered until it has 
reduced to about 2 cups or however thick you want it.  
 
You’re all done! You can put the ribs back in the sauce and wait a day or two before rewarming to 
serve, or you can serve them right away! 
 
I recommend serving them in individual bowls on top of potatoes (such as my puré di patate or this 
fennel-potato mash), then spooning the hot sauce over the top. 
 


