
arranqe short ribs bon€-side down in single layer in hrge f,ameproof ro€sting pan; s€ason vtlth
salt and pepp€r. Roast unulmeat beglns to brown, about 45 minutes; drdln ofiall liquid and fat
wlth bulb baster, Retu.n oan to oven and contlnue io @k untilmeat is well browned. 15 to 20
minutes longer. (For f,anken-svl€ short dbs, arranqe nbs In single layer in larg€ roasting pan;
season with salt and p€pper. R@st untll meat b€gins to Orown, about 45 minut6; drain of all
liouid and fat wlth bulb baster. Return pan to oven and @ntinu€ to cook untll browned. .bout a
minutes; using tongs, iip each plece and cook untll second side is browned, about 8 mlnut€s
longer,) Trdnsfer nbs to larqe plat€; set asid€, Dr.in ofi fat to small bowl and r€seN€, Reduce
oven temperatoE to 300 degree6, Place roasting pan on two stovetop bume.s s€t at medlum
heaq add vrine and bring to simmer, scdpins up bmwned blts wlth wooden spoon. set csting

2. Heat 2 tablespoons l€*ded fdt ln large Outch ov€n over medlum-hlgh heat; .dd onions,
carmts, and celery. saut€€, suring occasionally, untilvegetables soften, about 12 mlnutes. Add
qarlicand cook untlli'agrant, about 30 seconds. sti. in flour untilcombined, about 45 s€.onds.
Stir in wine from roastlng pan, chlcken stock tomato€s, Gemary, thymer bay leav€€, tomato
paste, and salt and p€pp€r to ta$e. adng to boll and add short ribs. complet€ly submerglng meat
rn llquld; retum to boll, @ver, plac€ in ov€n, and simmeruntll rlbs are tender, about 2 to 2 1/2
hours, Transler pot to wire 6ck and cool, panially covered, until$arm. about 2 hou6.

3. Tmnsfer rtbs from pot to large plate, removing qce.s v€getables that may cl|nq to meat;
dlscaftl loose bones that have tallen avray from meat. Strain braising liquid into medium bowl,
pr€sslns out llquld tum sorids; dis@rd solids. @ver ribc and liquid sepalately wlth pl.sbc wrdp
and EfiiqeEte ovemight. (can be refrgeEted up to 3 days.)

4. ior the gamlsh.nd to finish dish: h Dutch oven, cook bacon ove. medlum heat untillust crisp,
8 to 10 mhutes; remove with slotted spoon to plate lined with paper towel. Add to Outch oven
pearl onions, parsnip6, sugar, and saltt Incr€as€ h€at to hlgh and saute, strring oc.asionally, until
browned, about 5 hlnutes. spoon off and discard solldifled fat nom reserved brdlshq llquld, Add
defatted llquld to Dutch oven and brlnq to slmme., stirinq 4@sionally, adjust s€asonlng wlth salt
and pepper. Submerye rlb6ln lhuld; r€tum to slmm€r. Reduce heat to medium and cook, partially
coveed, utrtil rlbs aE heated through and vegebbl€ are tender. about 5 mhut€s lonqer; gently
stir in bacon. Dlvlde nbs and sauce amorg individual bowls, sprinkl€ each vrlth I tablespoon


