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 Chipotle-Braised Beef Short
Ribs
Wow your friends at your next dinner party with these top-
notch beef Short Ribs simmered slowly in a rich roasted
pepper and tomato sauce.

INGREDIENTS
3 pounds beef Chuck Short Ribs, Bone-In

1 tablespoon vegetable oil

1/2 teaspoon black pepper

1/4 teaspoon salt

1 cup diced white onion

1 can (28 ounces) crushed tomatoes
5 medium poblano peppers, roasted, peeled, seeded, cut into

1/4-inch thick strips

1 to 2 chipotle peppers in adobo sauce, finely chopped
Chopped white onion, chopped fresh cilantro, lime wedges

(optional)

COOKING
1. Heat oil in large stockpot over medium heat until hot. Brown beef Short Ribs evenly. Remove from stockpot;

season with salt and black pepper. 

2. Add 1 cup onion to stockpot; cook 3 to 5 minutes or until tender, stirring occasionally. 

3. Add tomatoes, poblano peppers and chipotle peppers to stockpot. Return beef to pan; bring to a boil. Reduce

heat; cover tightly and simmer 1-1/2 to 2-1/2 hours or until beef is fork-tender. 

4. Remove beef; keep warm. Skim fat from cooking liquid. 

5. Spoon cooking liquid over beef. Sprinkle with chopped onion and cilantro, as desired. Garnish with lime

wedges and season with salt and pepper, as desired. 

6. This recipe can be made in a 6-quart electric pressure cooker. Season beef Short Ribs with black pepper and
salt. Add beef, onion, tomatoes, poblano peppers, chipotle peppers and 1/2 cup water to pressure cooker. Close
and lock pressure cooker lid. Use beef, stew or high-pressure setting on pressure cooker; program 60 minutes on
pressure cooker timer. Use quick-release feature to release pressure; carefully remove lid. Remove beef, spoon
cooking liquid over beef; garnish with onion, cilantro and lime, as desired. (This recipe variation was tested in
an electric pressure cooker at high altitude. Cooking at an altitude of less than 3000 feet may require slightly

less cooking time. Refer to the manufacturer’s instructions.)
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NUTRITION
Serv Size Calories Total Fat Cholest Sodium Total Carb Protein

6 18g 79mg 16g 29g 1 0

*The % Daily Value tells you how much of a nutrient in a serving of food contributes to a daily diet. 2,000 calories a day is used for
general nutrition advice.

Courtesy of BeefItsWhatsForDinner.com

Powered by TCPDF (www.tcpdf.org)

©2024 American Foods Group, LLC • All Rights Reserved • Printed on 05/19/2024

http://www.tcpdf.org

