
Ingredients: 

5 pounds boneless or bone‐in short 
ribs, cut into 2 inch pieces  
(Boneless are easier to por on and serve, 
bone‐in tend to add more flavor to the 
dish) 

Kosher salt and freshly ground black 
pepper 

3 tablespoons tomato paste 

3 tablespoons vegetable oil 

 

Preheat oven to 250 degrees. Season the short ribs liberally with salt and pepper. Heat the vegetable oil in a 
large, heavy bottomed pan. Once the oil is hot, carefully place short ribs in the pan. Sear them until golden 
brown on each side. Remove short ribs from the pan and set aside. Reduce heat to medium, then add in your 
diced onion, carrot, celery, and whole garlic cloves. Cook for 5 minutes until just soft. String together your 
herbs with butchers twine, and place them in the pan with the vegetables. Next, add in the tomato paste. 
Cook, stirring constantly, for another 5-7 minutes, until tomato paste darkens and caramelizes.  
Pour in the entire bottle of Cabernet. Stir vegetables around, making sure to loosen any pieces stuck to the 
pan. Remove from heat. Place short ribs in a 9 x 13 roasting pan, or a dutch oven. Pour wine & vegetable 
mixture over the short ribs. Cover with tin foil, and let braise for 6 hours (Alternatively, you may cook them 
for 8 hours or overnight at 200 degrees). Once finished, remove short ribs from braising liquid and serve. For 
an even more flavorful result, let the short ribs cool in the liquid and spoon them out the following day.  

Cabernet Braised Short Ribs  (serves 6-8)                           

2 medium yellow onions, large diced 

2 large carrots, large diced 

2 stalks celery, large diced 

5 cloves garlic 

4 sprigs fresh thyme 

4 sprigs fresh rosemary 

1 bo le Balistreri Brother’s          
Cabernet Sauvignon 
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