HAmoumt Measurs Imgredient - Preparvation Method
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st short ribs

alt and peppar
tablespoon canols oil
cloves garlio - slicsed

guEiillo ohilas - seeded and sliced
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tablespoon maza harina

Seazon vibe heavily with z2alt and pepper. In g lavos Doteh oven over medivum-high heat, warm
e oil and sesr the ribs on 8l] sides until nicely brownsd, Bdd cavlic and ohiles angd saute
for 1 minube,

Deolare pot with beer, socapirng up breown bits Simmer Yor @ minutes. Cover arnd braize on
the stowe over low heat for & hours or until falling of T borne, Uncover pot oand remows a1l

maat and ribs from pot. Pick mest from the bones and set aside.

Steain the zauce in the pot into s lavos bowl and dizcard ohile, oavlic and bones. Bdd ssuce
baick boopob slorng with the mass haring Whisk o combine and simmer ordil thickersd, Season
with =alt and pepper and Serve over mest.



