
New Orleans Short Ribs

Ingredients:

2 lbs Beef Short Ribs

¾ cup Flour

2 tsp Salt

¼ tsp Black Pepper

2-3 cups Water

1 med Onion

1 tbsp Worcestershire sauce

2 tbsp white wine Vinegar

2 tbsp Oil or Shortening

Direcons:

Salt and pepper the beef ribs. 

Then roll and coat the beef ribs in flour. 

Place the oil in a heavy roaster and brown the ribs. 

Add the onions, water, vinegar and Worcestershire sauce. 

As an op,on add 1 chopped bell pepper, 2 stalks chopped celery, red pepper and garlic. 

There should be enough water to cover the ribs. 

As the Cajuns would say at this point, "you let the meat cook down"; actually it is the 

water that will evaporate and the meat cooks in the process.

Simmer, covered just at boiling for 2 to 3 hours or un,l ribs are tender. 

Watch it and s,r and skim off the fat as needed. 

You may need to add a li3le water towards the end to prevent s,cking or burning. 

Cover the pot at the beginning of the cooking cycle and then in the last half hour of 

cooking, remove the lid and get the ribs brown again. 

Add water as needed. Great Gravy!

Method 2 - Baking the ribs 

Preheat oven 350°. 

In a Magnalite roaster brown ribs add onions, water, vinegar and Worcestershire sauce. 

Cover and bake un,l tender approximately 1½ to 2 hours un,l fork tender adding water 

if needed. 

As another op,on, you could add 1 small can tomato paste, ½ cup ketchup, ½ cup light 

brown sugar, ½ cup white vinegar, and 2 tbsp yellow mustard.


