
Brown ribs In a fry pan
on all sides and then
arrange In a Crockpot
or oven roaster
Combine the other
ingredients and pour
over the ribs
Cook the ribs on
medium heat for 4 1/2
hours or until tender
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HEARTSTONE  FARM  RECIPES

INGREDIENTS

3 lb Heartstone
Farm 100% Grass-
fed Short Ribs
1 1/2 tsp salt
1/2 tsp pepper
1 tbsp Worcestershire
Sauce
1/2 tsp parsley
1/2 tsp thyme
1/4 tsp garlic
2 cups cranberry juice
1/2 cup beef stock
1 large dried onion
1 cup cranberries

DIRECTIONS

CRANBERRY 

SHORT RIBS

P R E P A R A T I O N :   2 0  M I N

C O O K I N G :  4  1 / 2  H O U R S

R E A D Y  I N :  5  H O U R S

by Robin Corey

Cranberries - with all of
their health benefits -
shouldn't be just a
Thanksgiving staple.
Robin's recipe combines
our hearty short ribs with
cranberries - a true New
England sourced dinner.
Delicious! - FARMER DAN


