Braised Beef Short Ribs with Grilled Summer Vegetables and Natural Jus
Prep time: 15 minutes
Cook time: 3 hours

Yields: 4 portions

· 4  8oz beef short ribs (bone-in or boneless)

· 1 Cup cabernet (or other good quality red wine)

· 3 Cup beef stock

· 2 each thyme sprigs

· 3 each garlic cloves chopped

· 1 each shallot  chopped
· 12 each fingerling potatoes (halved and boiled until tender)

· 1 squash (cut in ½” rounds)

· 1 zucchini (cut ½” rounds)

· 4 red bell peppers (halved and deseeded)

Preheat oven to 350 degrees

1. Season short ribs liberally with salt and pepper.

2. In a preheated sauté pan, sear short ribs on both sides until browned.
3. Place short ribs in an oven proof dish. Add wine, stock, thyme, garlic and shallots.

4. Wrap top of pan tightly with plastic wrap and then aluminum foil making it air tight.

5. Place in oven for 3 hours

6. After 2 ½ hours, turn on grill 

7. Toss potatoes and vegetables with olive oil, salt and pepper.

8. When grill is hot, cook potatoes and vegetables until just tender.

9. Remove vegetables from grill and short ribs from oven (being careful to avoid steam when opening short ribs).

10. Place vegetables in a bowl, place short ribs on top of vegetables and ladle jus over.
