Bourbon Braised Short Ribs

Rub 12 beef short ribs with salt and pepper
Heat a large dutch oven or stockpot.

Add 2T EVOO

Sautee short ribs in EVOO for 3-4 minutes for each side

Remove ribs, reserve pan drippings.

Add and sautee in oil:

 9 minced garlic cloves

Add and sautee 4-7 minutes :


3 cups finely diced carrots

1 cup finely diced celery

3 cups finely diced onions

Deglaze by adding and cooking 1-2 minutes:


½ cup bourbon whiskey

Add:


32 ounces beef stock


2 tea dried thyme


Short ribs


Enough water to totally cover ribs in liquid

Season lightly with salt and pepper

Bring to a boil

Reduce heat to medium low, cook 1 ½ hours

Bring to a boil, gradually whisk in slurry until desired consistency is achieved:


Slurry – 3 T arrowroot (or cornstarch) and 2 T cold water

Add:


2 tea lemon juice


1 Tb honey

