Short Rib

Omnion Soup

Makes: 6-8 servings QA
Prep Time: 30 minutes Cook Time: 3 hours & 15 minutes

Total Time: 3 hours & 45 minutes

Ingredients

Braise:
* 3 pounds bone-in beef short ribs
* Kosher salt and freshly ground pepper
* 2 thsp olive or vegetable oil
* 1 large carrot, chopped (about 1 & 1/2 cups)
* 2 large yellow onions, or 1 large onion plus 1 large leek, chopped
® 4 sprigs fresh thyme
* 1 bay leaf
* 8 garlic cloves, smashed and peeled
* 1 thsp tomato paste
® 1cup red wine, any variety but ideally a dry one

* 8 cups beef broth or stock

Caramelized Onions:
* 6 thsp unsalted butter
* 2 &1/2to 2 & 3/4 pounds yellow onions, peeled and thinly sliced
* 1/2 cup dry sherry

Toasts & Assembly:
* 6 to 8 (one per bowl) thick slices sourdough or country bread
* 1 small garlic clove, peeled and sliced in half
* 1 cup coarsely grated gruyere cheese

. Chopped fresh chives, for serving

Instructions

To braise the short ribs, heat oven to 325°F. Generously season the ribs on all sides with salc and pepper.
In a large (5 to 6-quart) Dutch oven, heat the oil over medium-high heat. Brown half of short ribs on all
sides; don’t skimp on the color. Set aside and repeat with the second half of ribs, then set them aside

too.



If there’s a lot of fat in the pot, pour it off until you have 2 tablespoons left. Add carrot, onion, leek (if
using) and cook on medium-high heat until lightly browned at edges, about 5 to 6 minutes. Season with
salt and pepper. Add tomato paste and cook for 2 minutes; it will geta little darker. Add the red wine

and cook until it has reduced to just a puddle, about 3 minutes.

Return the short ribs and any juices that have collected to the pot. Add garlic, thyme sprigs, and bay
leaf, then pour broth over ribs and Vegetables. Cover with lid, transfer to the oven, and braise until the

short ribs are falling off the bone, about 2 & 1/2 to 3 hours.

Meanwhile, prepare the onions. [If you have another large Dutch oven (fancy!) you can use it here. A
large soup or stock pot will do, too. Or, you can use a large, deep frying pan for just the onions and

finish the soup in the short rib’s pot later.|

Melt butter over medium heat. Add the onions, toss to coat them in butter and cover the pot. Reduce
the heat to medium-low and let them slowly steep for 15 minutes. They don’t need your attention.
Uncover the port, raise the heat slightly and stir in salt--I start with 2 to 3 teaspoons of kosher salt. Cook
onions, stirring every 5 minutes (you might be fine checking in less often in the beginning, until the
point when the water in the onions has cooked off) for about 40 to 90 minutes longer. Onions are
caramelized when they're an even, deep golden brown, sweet and tender. Add sherry and scrape up any

onions stuck to the pan, then simmer it until the sherry evaporates.

When the short ribs are cooked, use a slotted spoon to remove them from the broth and transfer to a
plate to cool slightly. Strain the broth, discarding the vegetables. If the broth looks fattier than you
prefer, you can use a fat separator to remove it, or carefully spoon it off the surface. Discard the short
rib bones and pull the meat into large bite-sized chunks. You can de-fat the ribs a bit here, too, if there

are easily-removed pieces.

Place the caramelized onions in the final soup pot, if they’re not already there, and rewarm over
medium—high. Add broth and bring it to a simmer and season to taste with more salt and pepper. Add

short ribs to broth and gently simmer everything together for 10 to 15 minutes.

To make the cheese toasts: Heat your oven’s broiler (or turn it to its top temperature). Coat a large
baking sheet with foil, for easiest c]eanup. Gently toast the bread until semi-firm and dry to the touch.
Rub each with the raw garlic clove. Divide cheese between the toasts and return the tray to the oven

until the cheese has melted and the toasts are browned on top.

To serve, ladle ribs and broth into bowls and sink a cheese toast halfway in. Sprinkle with chives.



Do Ahead:

I love making this a day ahead of time; short ribs are fantastic the second day, even better, you could
argue, plus any excess fat in the broth will be easier to remove once chilled. You can make everything
but the cheese toasts early, or just a component or two (the short rib braise, the caramelized onions).

Rewarm over medium-high heat until simmering to serve.

Recipe from Smitten Kitchen
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