Amoumt Measurs Imnovredient - Freparation Method
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Combdns rab dnovedisnts ard robodndo ribs, costing 21 sides,

Sear the ribs in olive odl over hBioh hest, undil 2l sides asve brownsd, about §-10 minutss,
Transfer the ribs o s slow cookser, pouring of f oang excess ol from the pare Deolaze the
par with 3 cups beel stock, sovaping brown bitse Pour over ribs.

Fodd careobs, potatoss, honsyg, red pepper flakss and ondon o the slow cocksr. Simmer the
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ibvE o hl*-&h Femat umtil they sre York tender, about 3.5 hours.
Dismcard ordor arndd steain fat from surface.

Whdsk floor and 72 cup beet stock fogsther and slowly stiv in slow cooker. Hodd deded aprioots
argd =immer for another 72 bhooe, until thickened, Stiv in lemon Juice before serwind.



