NORTHERN BRAISED SHORT RIBS yields 4 portions





                     recipe developed by The Clever Cleaver Brothers®
   2 tablespoons olive oil



   
1 cup 1/4"-diced celery

   4 cloves minced garlic



   
1 cup 1/4"-diced carrots

   3 pounds beef short ribs (approx. 12 ribs)

   
8 sprigs fresh thyme or 1 tablespoon dry 

1/2 teaspoon salt




   
2 bay leaves

1/2 teaspoon coarsely ground black pepper

  
2 cups red wine

   1 cup 1/4"-diced onion



   
2 cups beef broth

1.
Preheat oven to 350-degrees. On top of stove in a dutch oven or in a roasting pan, heat olive oil over 
medium heat. Add minced garlic and heat for 30 seconds.

2.  
Add ribs and season with salt and pepper. Brown ribs and remove them from the pan.

3. 
To the pan add onion, celery, carrots, thyme and bay leaves. Combine and cook for 3 minutes. Deglaze the pan with red wine. Scrape pan bottom with a wooden spatula to loosen goodies that may be stuck.

4.
Add beef ribs and beef broth back to the pan. Cover pan with foil and place in oven for 45 minutes. Remove ribs from the pan and hold in a warm oven.

5.
Place pan on a hot burner. Bring to a boil and turn to simmer. Boil the sauce lightly until it reduces by 
half. Remove grease and place the sauce in a blender. Carefully blend until smooth.

6.
Serve this delicious sauce over the Northern Braised Short Ribs. ENJOY!


