
Braised Short Ribs  
for Two 
 
Servings: 2 (or more) 
PREP TIME:  5-10 minutes 
COOKING TIME:  3 hr 10 min 
 
 

INGREDIENTS 
3 boneless short ribs (about 2 to 2 ½ pounds total) 
Kosher salt and Freshly ground black pepper 
3 TBSP olive oil, divided 
1 large onion, chopped 
4 garlic cloves, peeled and smashed 
5-6 sprigs fresh thyme 
1 bottle (750ml) dry red wine (or 3 slightly heaping cups of beef stock) 
4 cups beef stock 
1 TBSP butter 
1 TBSP all-purpose flour 
1 TBSP heavy cream 
Chopped flat-leaf parsley 
Special Equipment: Fine mesh strainer 
 
DIRECTIONS 
Pre-heat your oven to 325°F. 
 
Cut each short rib in half. Season all the halves generously with salt and a little bit of 
pepper on both sides. Heat 2 TBSP of the olive oil in a large, heavy-bottomed pot over 
medium-high heat. When the oil is hot but not smoking, add the short ribs to the pan 
and brown very well, about 2-5 minutes per side. Do not overcrowd pan, cooking them 
in batches, if necessary. If you go to flip the short rib and you feel it sticking or resisting, 
DO NOT move it! It needs more time to brown. Check it again 30 seconds later to see if 
it’s ready to flip. Move the short ribs to a plate and set aside. 
 
Pour off the fat and turn the stovetop heat down to medium. Drizzle the remaining 1 
TBSP olive oil into the pot. Add in the onion, garlic, and thyme sprigs. Season with ½ 
tsp salt and ¼ tsp pepper. Cook for about 5-7 minutes, stirring almost constantly so the 
garlic doesn’t burn.  
 
Turn up the heat to HIGH and continue stirring constantly for about 1 minute. Deglaze 
the pot with the whole bottle of wine (or stock). Scrape the bottom of the pot with a 
wooden spoon to loosen the browned bits. Bring the wine (or stock) to a boil and then 
turn down the heat to medium and let it simmer until it has reduced to about 1 cup. Pour 



in the 4 cups of beef stock and nestle the short ribs into the liquid. Bring the liquid to a 
low boil. Turn off the stovetop heat, cover the pot, and transfer it to your pre-heated 
oven. Braise for about 2 1/2 hours until the short ribs are falling off the bone. Remove 
them from the pot and place them on a large plate. Cover them with foil to keep them 
warm.  
 
Heat the butter in a small saucepan over medium heat. When the butter is melted and 
just starting to bubble, whisk in the flour to make a roux. Whisk constantly for 1 minute. 
Place a fine mesh strainer over the pot. Pour the sauce from your large pot through the 
strainer. Discard the onion-garlic-thyme mixture that’s leftover. Whisk the sauce in with 
the roux, bringing the mixture to a boil over medium heat. Let the sauce reduce by half, 
whisking it occasionally. Turn down the heat to medium-low if you think it might bubble 
over. Once the sauce is reduced, remove it from the heat and whisk in the heavy cream. 
Season the sauce to taste, if necessary. Transfer the sauce to a gravy boat (or other 
server).  
 
Serve the short ribs drizzled with some of the gravy and a sprinkle of chopped parsley.  
 


