BRAISED RIBS WITH PEARL ONIONS and POTATOES
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INGREDIENTS:

· 8-Beef Shorts Ribs (Lots of Meat), or 16-Baby Back Ribs (about 5-Lbs. w/ “Bone in” each).  Note:  Use can use either Beef or Pork.
· 3-Tblspns. Extra Virgin Olive Oil (More if needed).

· 1-Lb. Pearl Onions.  Add extra if desired.
· 1-Can Tomato Paste
· 8-Cloves Garlic or about 2-Lrg. Tblspns. Minced Garlic.

· 1-3 Bay Leaf(s).
· 4-Sprigs of Fresh Rosemary (Tied in a Bundle = Garnee’ Boutique)  May also add Sage sprigs.
· 6-Carrots (Cut into 2” chunks).  More if desired.
· 2-Lbs. Baby Yukon Gold Potatoes – Halved or…Any Potato variety in about 2-3” chunks. I used Red Potatoes with skin on.
· 2-Tblspns. Flour

· 1-Cup Dry Red Wine. (For deglazing and taste)
· 4-Cups Beef Stock.  More if quantity of main ingredients increases sufficiently.
· 1-Cup fresh grated Horseradish for condiment. Consider Harissa Paste
· 1-Cup Parsley uncut sprigs for Garnee Boutique and Garnish later.

· ½-Cup Pickled Red Onions for Topping after cooking (Optional)

DIRECTIONS:

1. Season the Ribs individual pieces generously with Salt and Pepper.  Heat Lrg. Dutch Oven or oven-proof Pot over Med.-High heat on stovetop and add the Olive Oil, and sear deeply or brown all pieces of meat on all sides (About 5-mins. Per side). Remove to plate or container.

2. Add the Pearl Onions and Carrots to the pot and remaining hot oil and cook for about 2 minutes.  Add the Tomato paste and with wooden spoon stir constantly until paste turns a rusty brown color, which is about another 2-minutes.  Add the Minced Garlic and the Flour and stir with wooden spoon until all the vegetables are lightly coated.  Add the Wine to deglaze the Pot insuring that the bottom is scraped to release as much meat brownings as possible.  Tie together Parsley, Bay Leaf and Rosemary and add to Wine, etc.  Add the Potatoes and the browned Ribs.
3. Add enough Beef Stock to cover all.
4. Cover Pot and transfer to pre-heated 300 Degree Oven for 3-hours (until meat is tender)..or
Leave Pot on stovetop on low, covered and let simmer for 3.5 to 4 hours.

Garnish with Sprigs of Parsley.  Cover with Pickled Red Onions (Opt.) and serve with Horseradish and/or Dijon Mustard and other complimentary condiments.

French Bread is excellent to accompany along with any selection of Red Wine.

