
 
 

Braised Short Ribs 

Serves 4 

Adapted from Thomas Keller’s Ad Hoc at Home 

For the Red Wine Reduction 

 1 bottle dry red wine (e.g. Cabernet Sauvignon) 

 1 cup diced yellow onion 

 1 cup sliced, peeled carrots 

 1 cup sliced leeks 

 1 cup sliced shallots 

 1 cup thinly-sliced mushrooms 

 3 thyme sprigs 

 6 sprigs flat-leaf parsley 

 2 bay leaves 

 ½ tsp black peppercorns 

 3 large garlic cloves, smashed, skins left on 

For the Braise 

 2.5 lbs boneless beef shortribs 

 Flour 

 1 cup diced yellow onion 

 2/3 cup sliced, peeled carrots 

 1 ½ cups sliced leeks 

 2 garlic cloves, smashed, skins left on 

 3 thyme sprigs 

 2 bay leaves 

 5 cups beef stock 

Make the red wine reduction – Combine all ingredients in a large dutch oven or other heavy pot.  Bring to a 

simmer over high heat, then reduce heat and simmer for 45 – 50 minutes, until the wine has reduced to a glaze.   

Brown the beef – Season all sides of the meat with salt and pepper, then coat lightly in flour.  Heat some canola 

oil in a large sauté pan over high heat.  Add the meat – a few pieces at a time – and brown for about 3 minutes 

per side.  Transfer meat to a tray. 

Assemble the braise – Preheat oven to 350.  Add the onion, carrots, leeks, garlic, thume, and bay leaves to the 

pot with the wine reduction and stir everything together.  Cut some cheesecloth slightly larger than the pot.  

Place it over the vegetables.  Put the meat over the cheesecloth, then cover with stock.  Cover with a parchment 

lid.  Transfer the pot to the oven, turning the temperature to 325 as soon as you do so.  Braise for 1.5 – 2 hours, 

or until meat is VERY tender.  When it is done, remove from the oven, discard parchment lid, and transfer meat 



 
 

to a heatproof container.  Strain the braising liquid into a bowl.  Discard the vegetables.  Strain again into a fat 

separator.  Skim off the fat and discard.  If you’re not serving the same day you’re braising (which is a good idea 

as this dish gets better for a day or two in the fridge), pour the liquid over the meat. 

Finish the dish – when you’re ready to serve, heat the oven to 400.  Remove the meat to an ovenproof pan and 

add about ½ inch of the braising liquid.  Pour the remaining liquid into a saucepan and reduce to sauce 

consistency.  Heat the meat over medium heat, spooning the liquid over the top.  As soon as it simmers, transfer 

the pan to the oven for 15 – 20 minutes, basting a couple of times.  Serve with the reduced sauce. 

 

 


