
Tomato Braised Beef Short Ribs 
With Mash Potato & Broccolini 

10 min ingredients:

ready to cook
by harris farm

WWW.HARRISFARM.COM.AU

500-800g Beef Chuck Ribs  

2½ hrs

4

Prep

Cook

Serves

What you’ll need from your pantry:
Salt and Pepper  
Olive Oil  

500g Tomato Onion Garlic Sauce  

1 Broccolini Bunch 

500ml Chicken Stock  
½ Basil Bunch 
1Kg Sebago Potatoes 

70g Butter  
1 Cup Milk  



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cooking!

1 Preheat oven to 160°C and bring a pot with 
salted water to the boil. 
 
In a deep casserole type dish on high heat, 
drizzle olive oil and sear the beef ribs for 2 
minutes on each side until golden brown. Turn 
heat down to medium low and season with salt 
and pepper. Mix well.

2 Add the tomato and onion sauce to the pan. 
Fill up and rinse the jar with the chicken stock 
and add to the pan. Add 2 whole sprigs of 
basil and bring to the boil.  
 
Cover well with a sheet of baking paper, then 
with foil. Cook inside the oven for 2½ hrs.

3

4

Peel the potatoes, place in a pot with salted 
water, bring to the boil and cook until soft. 
Drain and set aside. 
 
Using the same pot, add the milk and butter. 
Then add the potatoes back and mash until 
well combined and smooth. Turn off heat 
and season with salt and pepper. Cover the 
mashed potato with a sheet of baking paper 
and keep warm. 
 
Cook the broccolini in the boiling water for 
3 minutes.

Remove ribs out of the oven, take out all the 
excess oil that are sitting on the top using a 
ladle or a kitchen spoon and carefully remove 
the ribs from sauce. 
 
Serve braised beef ribs hot with mash 
potatoes and broccolini. Garnish with some 
fresh basil leaves.

Chef’s tips for cooking and leftover...

There won’t be any leftovers this time! 


