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Ingredients 6 Portions
 = Kot�nyi Produkte

2 pcs. Short ribs, beef (�pprox.

3 kg [6.62 lbs])

For the m�rin�de

6 tbsp. Honey

6 tbsp. Tom�to puree

4 tbsp. Must�rd, spicy

125 ml W�ter

125 ml Sunflower oil

6 tbsp.  Sp�re Ribs Se�soning

Mix

For the pot�to gr�tin

500 g Pot�toes, w�xy

100 g Leek, chopped

125 ml Whipping cre�m

125 ml Sour cre�m

2 Eggs

3 tbsp. P�rmes�n, gr�ted

Oil

2 tsp.  G�rlic Gr�nules

2 tsp.  P�rsley, Chopped

1 pinch  Nutmeg, Whole

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Short ribs with pot�to gr�tin

330—360 Min

Prep�r�tion

1 Mix the ingredients into � cre�my m�rin�de, rub well into the ribs �nd pl�ce

in � closed cont�iner in the refriger�tor for sever�l hours.

HINT:  For m�ximum fl�vor, m�rin�te overnight!

2 Prehe�t the oven to 130°C (356°F) (convention�l oven setting). Pl�ce the

me�t in � ro�sting tin �nd put in the oven.

3 Lightly brown the me�t for �pprox. five minutes. B�ste the me�t

occ�sion�lly with the rem�ining m�rin�de.

4 Peel the pot�toes �nd cut them into 3-mm slices. Mix these with the

chopped leeks �nd split them between two dishes th�t h�ve been gre�sed

with oil.

5 Mix together the sour cre�m, cre�m �nd p�rmes�n �nd se�son to t�ste with

herbs. Then mix in the eggs.

6 Pour the mixture over the pot�toes. Grill them over indirect he�t �t 200°C

(392°F) for 50 minutes.

7 The ribs �re cooked when the bones c�n be pulled out e�sily.

8 Allow the me�t to cool, then grill it briefly on both sides to se�l in the

ro�sting fl�vors.

9 Pl�ce them on � wooden bo�rd �nd slice them with � sh�rp knife. 

Serve with crunchy s�l�d, gr�tin �nd s�uces.
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