| ] ngrcdients

|2 tablespoons cracked black peppercorns
| 8 beef short ribs

6 fresh thgme sprigs

1 tablcspoon kosher salt

2 tablespoons vegetab!e oil

1 cup clﬁoppcd onion

/4 cup choPPe& ce]erg

1/4 cup choppccl carrot g——\f
| 2 cups Arg red wine S

11/2 cups rubg port

llgabllesioons balsamic vinegar I fell off stage and bruised some ribs. The worst Par’c
agiea ) was that the audience didn't realize I was gone.
b) fresh flat-leaf Parsley sprigs ,
Richard Marx quotes
3 cups veal or beef stock

a WOOCJCI’] SPOOI’I

Press peppercorns onto short ribs and put ina large roasting, pan. scatter thgme sprigs over ribs, then chi”,
covered, for 8 hours. remove tl‘rgme sPrigs and reserve.

Prel'leat oven to 350°f.

sPrinkle ribs with kosher salt. heat oil in a cleeP 1/2” heavg skillet over moclerately high heat until hot but not
smoking. brown ribs in two batches on all sides, transFerring meat side up to roasting pan.

add onion, celerg, and carrot to skillet and sauté, stirring and scraPing up brown bits in pan, until vcgctablcs
become go!den brown, about 8 minutes. add red wine, port, vinegar, bag leaf, Parslegj and reserved tlngme
sprigs and boil until mixture is reduced to about 3/4 cup, about 20 minutes. add stock and bring to a boil then
label over short ribs in roasting, pan.

cover pan tightlg with two |agers of foil and braise short ribs in middle of oven until meat is tender and almost
Fa”ing off the bonc, two to three hours depcnding on the size of the ribs. uncover roasting pan and roast ribs
until sligl'ltly brown, about 15 minutes more. remove from oven, then tent with foil and let stand ten minutes.

transfer ribs to a Plat’cer and keeP warm, covered.

pour cooking liquid from roasting pan through afine sieve into a bowl, then skim fat. reserve for for potato

Purée.



