Nara’s Eary-Prary Beo) Short Ribs

#-5Us bar) short wiba, fat Crimmed 2 Bay lbarer
1 madicwn orion., diced 1 tap 2t
2 carroln, diced 1 tap black pepper
2 colory stathy, diced 1tap lomon. gt Coptionald
3 garlic clover, chushed Buf broth., md wine, or just water
Faak on dnid herba to taste Gttt evt i D

(Onggaro, Thyme, Losemary, dag)

dear the wibs on medium-high in tallou or butbor, browning on ol viden then remowe
e e o ety il e 2

mm.wwmmummwmm@.wwquMh

it on lown, cover, and b simmer for 6-§ hours, or overnight.
Whan firiskad, maduce the brsth in a par, searon to. taste and aerure over the wls.

Yettle Valtoy Ranch to Talle 3012 dhaka Zake 2. Pordicton, BC



