
Braised Beef Short Ribs 

 

 
 

Ingredient List 

3-4 pounds boneless, beef short ribs     [4080 – 5440 calories] 

3 tablespoons extra-virgin olive oil     [360 calories] 

1 tablespoon + 1 teaspoon thyme leaves 

4 whole sprigs fresh thyme 

1 cup white onion, diced 

1/3 cup carrot, diced 

1/3 cup celery, diced 

2 bay leaves 

2 tablespoons balsamic vinegar     [30 calories] 

1 cup port wine     [376 calories] 

1 ¾ cups hearty red wine (we used Cabernet Sauvignon)     [350 calories] 

4 cups beef stock     [40 calories] 

Kosher salt and freshly ground black pepper 

 

Horseradish Cream 

¾ cup crème fraîche     [660 calories] 

1 tablespoon prepared horseradish     [15 calories] 

Kosher salt and freshly ground black pepper 

 

Recipe 

Serves 4-6 

Calories per serving (beef): 1309-1649 (for 4 servings) or 872-1099 (for 6 servings) 

Calories per serving (horseradish cream): 168 (for 4 servings) or 112 (for 6 servings) 

 

Thaw short ribs (if frozen) at least one day before planning to cook this recipe. Line a large baking sheet with 

aluminum foil, line up short ribs on sheet, then season on all sides with 1 tablespoon of thyme leaves and 

freshly ground black pepper. Cover with aluminum foil, then refrigerate overnight.  

 

Take the short ribs out of the refrigerator one hour before cooking to come to room temperature. After 30 

minutes, season the short ribs generously on all sides with the Kosher salt. Pre-heat the oven to 325 degrees F. 

 

Heat a large Dutch oven/cast-iron skillet/large sauté pan over high heat for 3 minutes to bring entire vessel to 

temperature. Add 3 tablespoons of olive oil to Dutch oven, and wait until the oil is almost smoking (2-3 

minutes).  



* We used our own homemade thyme-flavored olive oil for this step. This is super easy to do, and a great way to 

make use of fresh dried herbs that you’ve purchased which are about to go bad. Simply fill an airtight container 

with extra-virgin olive oil and add the dried herbs. Allow mixture to sit at room temperature for 1 week, then 

strain oil into a separate airtight container, and discard herbs. Voilà – delicious flavored olive oil! * 

 

Place the short ribs in the oil and sear each side until nicely browned. Flip short rib onto the next side, allow to 

brown evenly, and repeat for 2 remaining sides. This should take ~ 6-8 minutes on each side to brown 

sufficiently; it’s easy to set the timer on the stove or microwave and leave the kitchen while you do this for each 

side of the short ribs. Warning – we produced a lot of smoke in our kitchen during this step. I strongly 

recommend turning the vent fan over your stove on during this step, and probably opening a window or two to 

make sure the smoke alarm doesn’t go off. When the ribs are evenly browned on all sides, transfer to a plate to 

rest. You will most likely need to do this in batches because not all of the short ribs will fit in the Dutch oven at 

the same time.  

 

Turn the heat down to medium, and add onion, carrot, celery, thyme sprigs, and bay leaves. Stir the mixture 

with a wooden spoon, scraping the bottom of the Dutch oven to mix in all the brown bits from the searing of the 

short ribs. Cook for 6-8 minutes, or until the vegetables start to caramelize. Add the port wine, red wine, and 

balsamic vinegar. Turn the heat up to high, and all mixture to boil until the liquid has reduced by half (~ 5-8 

minutes).  

 

Add the beef stock and bring mixture to a boil. Arrange ribs in the pot in a single layer, and scrape off any 

vegetables sitting on top of the short ribs into the braising liquid. The stock mixture should almost cover the 

ribs; if not, add a little bit more beef stock. Cover the Dutch oven with aluminum foil and a tight-fitting lid. 

Braise in the oven for ~ 3 hours or until the meat is easily pierced with a sharp knife.  

 

Once you remove the pot from the oven, allow short ribs to sit in the braising liquid for 10 minutes. Turn the 

oven temperature up to 400 degrees F. Transfer the short ribs to a large baking sheet lined with aluminum foil 

and allow to brown in the oven for 10 – 15 minutes.  

 

While short ribs are browning, set a large strainer over a saucepan. Strain the braising liquid into the saucepan, 

pressing down on the vegetables in the strainer to extract as much of the liquid as possible. Discard vegetables. 

Skim the fat off the top of the sauce and discard. If braising liquid seems too thin for your tastes, reduce it on 

the stove over medium-high heat for ~ 5 minutes. Season to taste with salt and pepper.  

 

In a small bowl, whisk the crème fraîche and the horseradish together. Season to taste with salt and pepper.  

 

Serve the beef short ribs with braising liquid and top with horseradish cream as desired.  

 

 


