BBQ Beef Short
Ribs
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Personal Chef Service

This is perfect tailgate food ~ you can make it several days ahead and it's great hot, warm or
room temperature

Serves 4

2T canola oil 1/4c apple cider vinegar 1c beef broth

3 pounds beef short ribs 1c ketchup 1t salt

2 onions, sliced 2T brown sugar 3T Worcestershire sauce
4 garlic cloves, minced 1 can beer 1T Dijon mustard

Preheat oven to 350,

Heat oil in Dutch oven and brown ribs on all sides. Remove ribs from pan and set aside. Using
same oil, sauté onion and garlic until soft.

In large bowl mix together vinegar, ketchup, brown sugar, beer, beef broth, salt,
Worcestershire sauce and mustard.

Return ribs to Dutch oven and add beer sauce.

Cover Dutch oven and bake 2~2 1/2 hours. The meat should be falling off the bones. Skim off
any excess fat and remove bones from pan.

Leave meat in sauce and allow to cool. Shred meat and return to sauce. Serve with onion
rolls, flour tortillas or as part of a taco bar.
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Listen for my weekly recipes, Fridays at 7:45 a.m.on WGRR presented by meljer

Debbie Spangler ~ Certified Personal Chef
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