
BEEF SHORT RIBS WITH
WINTER VEGGIES AND

ROSEMARY 
(VEGETARIAN OPTION INCLUDED)

 
 

By Chef Chris Leahy 



INGREDIENTS

Beef Stew Ingredients

2lbs short rib
¼ cup Vegetable Oil

4 Tablespoons Unsalted Butter
2 Tablespoons All Purpose Flour

2 Tablespoons Tomato paste
4 cups Cabernet or other dry red wine

8 cups Veal Stock (can substitute with any stock)
2 sprigs rosemary

6 sprigs thyme (optional)
2 bay leaves 

slab bacon 2 pieces (4oz) cut into lardons (optional)
½ teaspoons black peppercorns

1 ½ teaspoons salt
2 small white onions, thinly sliced

6 or 7 cloves garlic rough chopped 
1 small celery root, peeled and cut into 6 wedges

2 medium turnips, peeled and cut into 12 wedges total (optional)
2 parsnips, peeled and cut into 1 ½ inch pieces
2 carrots, peeled and cut into 1 ½ inch pieces

10 fingerling potatoes, halved on the bias
1 Tablespoon Apple cider vinegar

See Instagram for a full video demonstration

https://www.instagram.com/illuminate_food/


1.Preheat the oven to 350F. Using paper towels blot dry any excess moisture from
the meat and season with salt and pepper. 

2. Heat the oil in a very large Dutch oven or roasting pan, over medium-high heat.
Once the oil is nearly smoking sear the beef evenly on all sides, about 5-6 minutes
per side. Transfer the seared meat to a tray. 

3. Drain any excess fat from the pan. If using, add the bacon lardons and render till
crispy. Add the butter, onion, and garlic to the pan cooking until lightly caramelized,
about 4-5 minutes. Add the flour and tomato paste and cook until the paste has
browned. 

4. Add the wine and bring to a boil scraping up any bits from the pan. Simmer for 5
minutes. Add the veal stock and herbs and bring back to a boil. Transfer the beef
back to the pan. 

5. Cover the pan loosely with foil and place it in the oven. Braise for 1 ½ hours and
then add the cut vegetables. Cook for an additional 45 minutes or until the meat and
vegetables are tender when pierced with a fork. 

                                                               *Don't attempt to use a peeler on these guys!*

6. Remove the beef and vegetables from the pot and set aside. Strain the braising
liquid through a fine mesh strainer into a clean pot. Bring the liquid to a simmer.
Skim the fat from the surface using a ladle and reduce until the sauce is thick, and
glossy about 15 minutes. 

7. Taste and adjust the seasoning with salt and pepper and apple cider vinegar.
Place the meat and vegetables into the sauce and baste to reheat. 

8. The meat can be braised a day or 2 in advance and the flavors will develop even
more during this time. Bring the stew to a simmer and add the cut vegetables one
hour before serving. 

DIRECTIONS



VEGETARIAN STEW

Vegetarian Ingredients 
¼ cup Vegetable Oil
Vegetarian Sausage

2 Tablespoons Unsalted Butter
1 Tablespoons All Purpose Flour

2 Tablespoons Tomato paste
1 cup Cabernet or other dry red wine

2 cups Vegetable Stock or Water
2 sprigs rosemary

6 sprigs thyme
2 bay leaves

½ teaspoons black peppercorns
1 ½ teaspoons salt

2 cups leeks, white parts and light greens parts thinly sliced
3 cloves garlic rough chopped

1 small celery root, peeled and cut into 6 wedges or 2 stalks celery cut into ½ inch
pieces

2 medium turnips, peeled and cut into 12 wedges total
2 parsnips, peeled and cut into 1 ½ inch pieces
2 carrots, peeled and cut into 1 ½ inch pieces

10 fingerling potatoes, halved on the bias
1 Tablespoon Apple cider vinegar



DIRECTIONS
1.Preheat your oven to 350 degrees. In a dutch oven over medium heat add the
butter, (sausage if using), leek, and garlic to the pan, cooking until lightly
caramelized, about 4-5 minutes. 

2. Remove the sausage links and place onto a plate. Add the flour and tomato paste
and cook until the paste has browned. 

3. Add the wine and bring to a boil scraping up any bits from the pan. Simmer for 5
minutes. 

4. Add the veg stocks and herbs and bring back to a boil. Place the sausage and the
cut vegetables into the pan and place uncovered in the oven for 40 minutes or until
the vegetables are tender. 

5. Remove from the oven and adjust the seasoning with salt, pepper, and apple cider
vinegar. 


