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 The Woodlands at Phillips
Braised Short Ribs with Mushrooms
Ingredients: 
2-3 pounds boneless short ribs

1/2 bottle dry red wine

1 onion peeled and chopped

3-4 carrots peeled and chopped

3-4 celery stalks chopped

2 pounds Crimini mushrooms, 1 pound sliced

4 cloves garlic

1 can diced tomatoes

2 tsp herbs de Provence
Salt and pepper

Directions
1.  Place short ribs in a large roasting pan and sprinkle liberally with salt and pepper

2. Roast at 450 for 15 minutes or until nicely browned

3. Add onion, celery , carrots, 1 pound whole mushrooms and garlic and roast an additional 10-15 minutes

4. Add tomatoes, wine and herbs.  

5. Cover with foil and reduce oven temp to 300

6. Cook an additional 3-4 hours, or until beef is fork tender.

7. While beef is cooking sauté remaining mushrooms in 1 Tbsp. butter and reserve

8. Remove from oven and cool enough to handle

9. Gently remove beef and set on platter

10. Working in batches puree win and vegetables, returning to roasting pan with mushrooms

11. Place beef in sauce, cover and heat for 10-15 minutes.

12. Serve over mashed potatoes or buttered noodles

Chef Natalie Jenks 

