
Short Rib
Stroganoff

 2-3 pounds bone-in short ribs

 Salt and pepper

 1 tablespoon olive oil

 1 onion, chopped

 3 garlic cloves, sliced

 8 ounces Cremini or Baby Bella
mushrooms, thinly sliced

 1/2 teaspoon onion powder

 1/2 teaspoon garlic powder

 3-4 salami slices, minced

 2 tablespoons white wine vinegar

 1/4 cup heavy cream

 3/4 cup beef broth or chicken broth

 1/2 cup sour cream

1.  Season short ribs well with salt and pepper, set aside.
2.  Heat olive oil in slow cooker on sauté setting to

medium high heat. Cook onions until soft, about 3-4
minutes. Add garlic slices and cook 1-2 more minutes.
Add mushroom slices and cook 2-3 minutes. Season
with onion powder and garlic powder. Stir in minced
salami. Place short rib pieces in slow cooker.

3.  In a small bowl, whisk together white wine vinegar,
heavy cream, and beef or chicken broth. Pour over short
rib pieces. Turn slow cooker to high setting and let cook
4-5 hours, or until short rib meat falls off the bone.

4.  Remove short ribs from slow cooker, turn off heat, and
whisk in sour cream. Serve short ribs topped with
mushroom sauce.

Instructions

Ingredients

Serves 3-4
Recipe by Chef Anna Vocino

Pair with 2023 Syrah Clone 1

https://beckmenvineyards.com/shop/2023-pmv-clone-1-syrah
https://eathappykitchen.com/
https://beckmenvineyards.com/shop

