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I 1
6 Servings

Ingredients

Short Ribs:

3 1/2 to 4 pounds meaty beef short ribs
Salt and freshly ground black pepper

2 tablespoons olive oil

4 large shallots, coarsely chopped

2 large carrots, peeled and coarsely chopped
2 celery stalks, coarsely chopped

4 garlic cloves, finely chopped

1 cup dry red wine

3 cups beef stock

2 fresh thyme sprigs

1 fresh rosemary sprig

1 bay leaf
Carrots:

2 bunches heirloom carrots (about 2 pounds), peeled, trimmed
2 shallots, thinly sliced

2 large sprigs thyme

3 tablespoons butter, melted

Salt and freshly ground black pepper

2 tablespoons honey

Directions

PREPARE SHORT RIBS:

Preheat the oven to 300F.

Heat a large, heavy pot over medium-high heat.

Season the beef on all sides with salt and pepper and drizzle lightly with oil.

Add the beef to the pot and cook until golden brown on all sides, about 12 minutes. Transfer the beef to a bowl or plate. Using
paper towels, dab up some of the excess oil in the pot.
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PREPARE BRAISING MIXTURE:

Reduce the heat to medium and add the shallots to the pot.

Saute until the shallots are golden, about 2 minutes.

Add the carrots, celery, and garlic and saute for 3 minutes.

Add the wine and simmer until the liquids are evaporated, stirring to scrape up any browned bits on the bottom of the pot; about
5 minutes.

Stir in the beef stock, thyme, rosemary, and bay leaf. Return the beef to the pot.

Bring to a simmer and skim the froth from the top of the cooking liquid. Then cover the pot and transfer it to the oven.
Braise until the beef falls apart with a fork, about 2 1/2 hours.

Remove from the oven and let the beef rest uncovered in the braising liquid for 15 minutes.

WHILE RIBS REST, PREPARE CARROTS:

Increase the oven temperature to 400F.

Cut the carrots lengthwise in half if they are thick.

Toss the carrots, shallots, thyme and butter on a heavy large baking sheet to coat.

Arrange the vegetables evenly over the baking sheet.

Sprinkle with salt and pepper and roast in the oven, stirring occasionally, for about 15 minutes, or until the carrots and shallots
are tender.

Remove the carrots from the oven and return to the stove over medium heat.

Drizzle the honey over the carrots and gently toss to coat.

Season to taste with more salt and pepper, if necessary.

WHILE CARROTS ROAST, MAKE SAUCE:

Using a slotted spoon, gently remove the beef from the liquid to a platter and cover with foil to keep hot.

Strain the braising liquid through a fine-mesh strainer into a clean saucepan.

Simmer the sauce over medium-high heat until it reduces enough to coat the back of a spoon.

SERVE:

Place a portion of the short ribs and carrots on individual serving plates.

Spoon some of the sauce over the beef and serve.

Filed under:
Beef,

Vegetable,
Carrot,

American,
Braising,
Main Dish,
Dinner,
Winter,
Entertaining

More Recipes Like This

Grilled Peppers. Eggplant & Zucchini with Lemon-Harissa Dressing
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Recipe Search

| |
What do you want to cook? = |

PHOTO GALLERIES

Delish Mushroom Recipes

FOLLOW US

Connect with your friends
Check out stories you might like,
and see what your friends are sharing!

f Connect with Facebook

40f8 1/28/12 1:34 PM



Braised Short Ribs with Honey Roasted Carrots

50f 8

Most Popular

http://www.huffingtonpost.com/2011/10/27/braised-short-ri...

FrgaUbjhKDnPwprSDjM5EjqegZBteV389Wdr97Zjs7t1ZviSOEBv6 Gxo0XEQJEtDC6tYjKjdUXzJTChsJh4UwUnjzyqVWEMo

YNnq%2FcT7v%2FVs%3D
10of2

:

10 Recipes To Celebrate National Chocolate Cake Day
Like
1K

Cook Outside Your Comfort Zone: Explore Indian Cuisine
Like
10

s

Super Bowl Chowder Showdown: New England vs. Manhattan

Like
63

Meatless Alternatives: 12 Vegan Recipes You Need To Try
Like

You Won't Miss The Meat With These Hearty Vegetarian Recipes
Like
13

i

The Perfect Super Bowl Party Dish: Fritos Chili Pie

Like

What's The Best Brand Of Applesauce?
Like
10

On Top of Spaghetti All Covered With Cheese: 4 Recipe Twists
Like
2

1/28/12 1:34 PM



Braised Short Ribs with Honey Roasted Carrots http://www.huffingtonpost.com/2011/10/27/braised-short-ri...

The Unsung Hero Of Kitchen Tools: The Jam Jar
Like

9

MOST DISCUSSED RIGHT NOW

Braising For The Weekend: 10 Recipes To Cook This Winter

HOT ON FACEBOOK

2RgnQXLokEIFimSGDV8i8 TKPvBq8xPkmgYINREC4w8w%3D iJKomeBLgmM3QvAVQOtrgPTAYkCdRanfpr%2BnvSQA9QM%3D
jpeKJKgSsObJPIRX0pV4Fss35VaaM%2Fhsd5ArrOAf1yA%3D 3QHOuMzRZR4%3D

10f3

&' -
10 Recipes To Celebrate National Chocolate Cake Day
Like

@

Super Bowl Chowder Showdown: New England vs. Manhattan
Like
63

(¥

HOT ON TWITTER
2RgnQXLokEIFimSGDV8i8f8ymOhHXTuf iJKomeBLgmM3QvAVQOtrgDrc%2BaNUFZ3B

1of 2

mathewi
favorite comment about Twitter #blackout boycott: "If | don't tweet, how will people know about my mundane existence?" http://
Retweet

mayhemstudios
Twitterers Spread The Word: Stop Tweeting Tomorrow http://t.co/w9TVsbNC

Retweet
HUFFPOST'S BIG NEWS PAGES

Mitt Romney Would Rank Among Richest Presidents Ever If Elected
Video

NBC Demands Mitt Romney Take Down Ad That Uses Tom Brokaw Footage (VIDEO)
Newt Gingrich

6 of 8 1/28/12 1:34 PM



Braised Short Ribs with Honey Roasted Carrots http://www.huffingtonpost.com/2011/10/27/braised-short-ri...

Mitt Romney Florida Primary Comeback Fueled By Deep Pockets, Big Advertising Spending
Ron Paul

Hassan Osman Abdi, Somali Journalist, Shot Dead
Soalia

No NYC Parade For Irag War Veterans, Says Mayor Bloomberg
War Wire

FA Cancel QPR And Chelsea Team Handshake To Spare John Terry And Anton Ferdinand
Racism

Q
The Sleep Library: 11 Soothing Books For Bedtime
Sleep

Giant Pandas At Edinburgh Zoo, Tian Tian And Yang Guang, Taken Off Display To Recover From Colic
Pandas

Walmart Waving Goodbye To Some Greeters
Wal-Mart
more big news pages »

Search the AOL Post

FRONT PAGE
POLITICS
BUSINESS
ENTERTAINMENT
TECH

MEDIA

LIFE & STYLE
CULTURE
COMEDY
HEALTHY LIVING
WOMEN

KITCHENDAILY

70f8 1/28/12 1:34 PM



Braised Short Ribs with Honey Roasted Carrots

8 of 8

Advertise |

LogIn |

Make HuffPost your Home Page |
RSS|

Careers |

FAQ

User Agreement |
Privacy |
Comment Policy |
About Us |

About Our Ads |
Contact Us

Copyright © 2012 TheHuffingtonPost.com, Inc. |

http://www.huffingtonpost.com/2011/10/27/braised-short-ri...

"The Huffington Post" is a registered trademark of TheHuffingtonPost.com, Inc. All rights reserved.

1/28/12 1:34 PM



