
Slow Cooker Braised Short Ribs 

 

No other cut of meat has the rich beefiness and melt in your mouth texture of short ribs but in 
order to release all that yummy goodness, short ribs have to be slow braised but that just gives 
you more time to anticipate the treat to come! 

 

Ingredients:  

 

2 lbs. short ribs, trimmed of only external thick fat, with thin internal fat and silver skin intact 

1 x 750 ml. Bottle of full bodied red wine, ie.) Shiraz, Syrah, Malbec, Merlot 

1 c. low sodium beef or vegetable broth 

1 large leek, chopped (white and light green parts only) 

1 small white onion, chopped 

1 c. mini Portobello mushrooms, sliced 

1 medium carrot, chopped 

1-2 cloves garlic, minced 

1 tsp chilli powder 

½ tsp dry oregano 

3-4 sprigs fresh thyme 

1 Tbsp finely ground coffee 

8-10 grape tomatoes 

Coarse sea salt and freshly ground black pepper 

 

Trim short ribs of external fat, leaving internal fat and silver skin or membrane intact. (The 
internal fat and silvery skin holds the meat to the bone and the bone is where most of that rich 
flavour is!). If ribs  are cut English style, proceed to seasoning. If ribs are cut flanken style, cut 
into 3-4” portions with each portion containing a bone. Season both sides with coarse sea salt 
and freshly ground black pepper. Sprinkle both sides with finely ground coffee and press lightly 
into meat.  
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In a large, heavy pot, heat 2 Tbsp oil over medium high heat. Add half of the short ribs to the 
pot at a time so as to not overcrowd or else short ribs won’t brown properly. Brown short ribs 
on both sides for approximately 4 minutes, transfer to slow cooker and repeat with remaining 
short ribs.  

 

In the same pot again over medium high heat, add leeks, onion, garlic, mushrooms and carrot.  
Season with chilli powder and dry oregano. Saute just until slightly softened and fragrant – pour 
over short ribs in slow cooker.  

 

Return pot to stove and increase heat to high. Add wine and bring to a boil, scraping up brown 
bits. Pour in broth and add 3-4 sprigs of fresh thyme. Continue on gentle boil until sauce is 
reduced by one quarter. Pour over short ribs and vegetables in slow cooker. 

 

Piece grape tomatoes with a sharp knife and place on top of mixture in slow cooker. Take a 
large piece of parchment paper and place it right down on top of mixture. This reduces the 
head space and helps produce a more concentrated sauce. If the parchment paper is big 
enough, wrap it over edge of slow cooker and cover with lid. Cook on high setting for 3 and ½ 
hours. Remove cover and parchment paper, and continue cooking with cover off for 45 minutes 
until ribs are falling off of the bone. Place braised short ribs on a bed of celery root puree, 
mashed potatoes, rice or spaetzle and spoon sauce over the top – serve.  
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