
Italian Braised Short Ribs 
Meaty short ribs go well with the robust flavors of traditional Italian cooking, and slow cooking coaxes them to fall-off-the-

bone tenderness. For an extra flourish, garnish each serving with gremolata—lemon zest, garlic and parsley that have been 

finely chopped together—and serve atop polenta. 

 

Ingredients: 

• 3 Tbs. all-purpose flour 

• Salt and freshly ground pepper 

• 5 1/2 to 6 lb. (2.75 to 3 kg) bone-in beef short ribs 

• 1/4 cup (2 fl. oz./60 ml) olive oil 

• 2 oz. (60 g) pancetta, chopped 

• 2 yellow onions, finely chopped 

• 4 garlic cloves, minced 

• 1 tsp. red pepper flakes 

• 2 carrots, finely chopped 

• 2 Tbs. tomato paste 

• 1 Tbs. sugar 

• 1 cup (8 fl. oz./250 ml) dry red wine 

• 1 can (14 1/2 oz./455 g) diced tomatoes 

• 1 cup (8 fl. oz./250 ml) beef broth 

• 1/4 cup (2 fl. oz./60 ml) balsamic vinegar 

• 2 bay leaves 

• 2 fresh rosemary sprigs 

• 2 fresh thyme sprigs 

• 1 Tbs. dried oregano 

Directions: 

On a plate, stir together the flour, 1 tsp. salt and 1/2 tsp. pepper. Turn the ribs in the seasoned 

flour, shaking off any excess. In a large, heavy pot, over medium-high heat, warm the olive 

oil. Working in batches, sear the ribs, turning occasionally, until evenly browned, about 10 

minutes per batch. Transfer to a plate. 

 

Add the pancetta to the pot and sauté until mostly crisp, 4 to 5 minutes. Add the onions and 

sauté until beginning to soften, about 3 minutes. Stir in the garlic and red pepper flakes and 

sauté until fragrant, about 30 seconds. Add the carrots, tomato paste and sugar and cook, 

stirring often, until well blended, about 1 minute. Add the wine, bring to a boil and stir to 

scrape up any browned bits on the pan bottom. Stir in the tomatoes and their juices, the 

broth and vinegar and bring to a boil. 

 

Preheat an oven to 350°F (180°C). 

 

Return the ribs to the pot with the tomato mixture. Add the bay leaves, rosemary and thyme 

sprigs, and oregano. Cover, transfer to the oven and cook until the ribs are very tender, 

about 2 hours. 

 

Skim as much fat as possible from the cooking liquid and discard the bay leaves. Season with 

salt and pepper and serve. Serves 6 to 8. 

 

Adapted from Williams-Sonoma One Pot of the Day, by Kate McMillan (Weldon Owen, 2012) 
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