FETTUCINE W/ BROWN SAUCE AND PEAS

• 2 lbs beef short ribs (3 pieces)

• Vegetable oil

• Sea salt

• Ground black pepper

• 1 chopped white onion  

• 1 celery stock large dice

• 1/3 bunch thyme stems on

• 2 cloves garlic

• bay leaf

• 2 cups beef stock

• 2 cups water

• 1 carrot large dice

• fettucine pasta

• pearl onions

• 1 1/2 cups pea shoots

• Italian parsil

• 1 tbsp lemon zest 

• 1/4 cup tomato concasse

(fine diced tomato skin and seeds removed)

Pre-heat oven to 325 F.

Season short ribs with 1/2 tsp salt and 1/2 tsp pepper in total beforehand. Pre-heat cast-iron skillet on high heat. Add 3 tsp veg oil to pan and let heat 20 sec. Sear ribs until dark brown on one side. Flip meat and repeat until both sides seared. Remove meat from pan and let rest 5 minutes. Place meat in braising pan and add 1 diced carrot, 1 diced celery stock, thyme, 2 garlic cloves, 1 cup chopped white onion and 1 bay leaf. Add 500 ml cold water and 500 ml beef broth to cover meat in braising pan. Season liquid with 1/4 tsp salt and 1/4 tsp pepper. Place braising pan on stovetop on medium-high heat and bring to a gentle boil. Remove from heat and cover pan with aluminum foil, shiny side down. Place covered pan in pre-heated oven for 3 hours. When meat is tender and cooked, remove pan from oven and let entire recipe cool in same braising pan. Once cool, remove meat from pan. Strain and save liquid for later. With hands, tear meat from the bones. Discard bones and set aside meat for later.

For 2 Servings:

In a medium pot, bring 8 cups of water and 1 1/2 tbsp of salt to a rolling boil.  Add 1/3 package of pasta and cook to preferred doneness. Drain water and loosely arrange cooked pasta on a baking tray to cool. Drizzle 2 tbsp vegetable over pasta and stir to cover. Set aside for later. Place a medium saucepan over medium heat. Add 1 tbsp of veg oil. Sauté 3 tbsp diced shallot, 1 large garlic clove diced and 16 pearl onions in oil. Add 2 cups shredded meat to same pan and sauté. Add all the braising liquid to pan and season with 1 tsp salt and 1/4 tsp pepper. Add cooked/oiled pasta to pan and incorporate into sauce. Add pea shoots and stir together. Add 1 tbsp lemon zest to pasta. Remove from heat. 

Plate fettucine and garnish dish with fine chopped Italian parsley and tomato concasse.

