Huckleberry Braised Short Ribs

Horseradish – Goat Cheese Croquette, Rapini and Grilled Spring Vegetables

Serves 6

Ingredients

6 portions 
Ribs, preferably beef short ribs, although the recipe may be used for any variety of meets, such as Pork or Baby Back Ribs and Osso-Bucco

12 each 

Potato Croquettes
2-3 bunches
Rapini or any other hearty cooking greens

1 pound 
Assorted Summer Vegetables, from the Farmers Market

Short Ribs

5 lbs.


beef short ribs, prepped

2 each

medium onions, sliced

5 stalks

celery, sliced

4 cloves

garlic, chopped

10 sprigs

thyme

2 each 

bay leaves

1 tbs.


Peppercorns

2 cups

ketchup

¼ cup

brown sugar

1/8 cup

molasses

¼ cup

cider vinegar

2 each

ancho chili peppers

2 tbs.


Worchestershire sauce

1 tbs.


Ground cumin

3 each

whole cloves

2 qt.


chicken stock

2 qt.


water

1 cup
huckleberries (other berries may be used i.e. blackberries, loganberries, or currents)

· Season the ribs and sear them well, then set aside.

· Saute the vegetables in some of the rib fat and drippings in the same pan, add the herbs.

· Saute briefly, then add the remaining ingredients. Place the ribs into the broth, and bring to a boil.

· Lower the heat and simmer, covered, for 3 hours or until tender.

· Allow to cool, then remove the ribs from the braising liquid.

· Strain the liquid, then skim away any fat that rises to the surface.

Heat the strained braising liquid to a boil, lower the heat and simmer until reduced to a light sauce consistency (by about half), then strain the sauce through the chinois (a fine sieve). Add the huckleberries.

Potato Croquette

For the filling;

2-3 large

Idaho baking potatoes

2 tbs.


Shallots minced fine

1 tsp.


Garlic, minced

1 tsp.


Thyme, chopped

½ tsp.

Sage, chopped

¼ cup

Goats cheese

1 tbs.


Prepared Horseradish

1 each

whole egg

1 each

Egg yolk

¼ cup

Heavy cream

· Bake half of the potatoes fully and rice into a small mixing bowl and bake the other half potatoes just until cooked but firm inside, about ½ the time, then cool down. 

· Sauté the shallots and garlic, cook until translucent, and add the herbs, horseradish and spices then cool down. 

· Once everything is cold, in a large mixing bowl combine the eggs and cream.  

· Peel the ½-baked potatoes and using the large hole of a cheese grater grate them into the previously riced potatoes.  Combine everything and season.  

· Portion into small nuggets.  

· Bread with flour, then egg wash and then the breading.  

For the Breading:

2 cups

Bread Crumbs-pulverized in the robot-coup

¾ cup

Semolina flour

· Combine. 

To assemble the dish

· Prepare the short ribs and potato croquettes as described above.  Trim and wash the rapini.  The ribs may be prepared up to two days in advance and reheated in the cooking liquid on the stovetop under medium heat or on the grill and basted with the sauce.  If the ribs are prepared in advance, after they are cooked, the sauce should be strained and the ribs should be cooled in the sauce.

· Use a selection of vegetables that fit the season and your personal likes they should also be prepared the way that you like best.  To accompany this dish, grilling is recommended.

· In a sauté pan with a little butter and olive oil, brown the potato croquettes on all sides over medium heat.  Remove the croquettes and sauté the rapini in the same pan, a little water may be added to braise them a little of they are particularly hearty.

Place a small amount of the rapini on the plate and set the short ribs on top.  Pour some of the finished sauce over the ribs.  Arrange the remaining ingredients around the dish in an attractive manner.

