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Root Beer Braised Short Ribs

Ingredients
2½ pounds beef short ribs
salt & pepper
1 tablespoon bacon fat or olive oil
4 celery stalks, chopped 

Preparation

2 medium carrots, chopped
1 medium onion, chopped
12 oz. root beer
2 cups beef stock

Preheat oven to 300° 
Heat oil or bacon fat in a Dutch oven or large (stovetop safe) casserole over medi-
um heat. Sprinkle meat all over with salt & pepper and brown well on all sides.
Remove meat to plate. Add vegetables to remaining fat, lower heat and sweat
until onions & celery start to turn translucent. Place meat on top of vegetables.
Pour root beer and beef stock over all. Cover tightly and bake for 3 hours, until
meat is tender and starting to fall apart. This is great right away but benefits from
being chilled and reheated before serving. 
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