Braised Short Ribs with Pickled Green Tomatoes
Ingredients

· 6 pounds Certified Angus Beef ® chuck short ribs (on the bone)
· Kosher salt and freshly ground black pepper

· 4 tablespoons olive oil

· 2 celery stalks, coarsely chopped

· 2 carrots, coarsely chopped

· 1 large onion, coarsely chopped

· 1 Fresno chile, halved

· 1/2 cup tomato paste

· 5 sprigs of fresh thyme

· 3 salt-packed anchovy filets, rinsed

· 1 bay leaf

· 1 head of garlic, cloves peeled

· 1 quart (4 cups) chicken stock

· 2 cups dry red wine

· 1/3 cup red wine vinegar

· Pickled green tomatoes

Instructions
1. Season ribs with salt and pepper; smoke for 1 hour. Remove from smoker and refrigerate overnight. Remove ribs from refrigerator 30 minutes before cooking.

2. Preheat oven to 325°F. Heat 2 tablespoons olive oil in large enameled cast-iron Dutch oven over medium-high heat. Add half the ribs to pan; cook on all sides until browned. Transfer ribs to plate. Repeat with remaining oil and ribs.

3. Pour off all but 2 or 3 tablespoons of fat from pan. Add celery, carrots, onion, chile and a large pinch of salt to pan; cook about 7 minutes over medium heat until softened. Add tomato paste and stir until glossy, about 2 minutes. Add thyme, anchovies, bay leaf and garlic; continue stirring another 2 minutes. Add stock, wine and vinegar; bring to a boil. Return short ribs to pan, cover and braise in oven for 1 hour.

4. Lower oven temperature to 225°F. Cook 4 hours or until meat is very tender. Transfer ribs to large bowl and strain liquid into the bowl. Discard solids. Refrigerate overnight.
5. To serve, skim congealed fat off liquid; reheat ribs in remaining liquid. Remove ribs to a serving platter and cover to keep warm; simmer remaining liquid to reduce it by half. Pour reduced sauce over ribs and top with pickled tomatoes.

Serves 6
Pickled Green Tomatoes

Ingredients

· 3 Fresno chilies, split

· 2 bay leaves

· 2 tablespoons coriander seed

· 2 tablespoons cumin seed

· 1 cinnamon stick

· 1 teaspoon cloves

· 1 teaspoon ground mace

· 2 tablespoons black peppercorns

· 5 garlic cloves

· 4 cups cider vinegar

· 1/2 cup water

· 1/4 cup honey

· 2 tablespoons kosher salt

· 2 pounds of green tomatoes (equal size)

Instructions
1. Combine chilies, bay leaves, coriander seeds, cumin seeds, cinnamon stick, cloves, mace, peppercorns, garlic, vinegar, water, honey and salt in a nonreactive saucepan; bring liquid to a boil. Cook for 3 minutes. Remove pan from heat and let cool slightly.

2. Lightly prick each tomato 4 to 5 times with a wooden skewer. Place tomatoes in sterilized jars, cover with warm liquid and seal jars. Refrigerate tomatoes for at least 1 month before using. Tomatoes will be at their prime in 3 months and will keep for up to one year.

Yields 2 quarts
Grits with Cheddar Cheese

Ingredients

· 6 tablespoons (3/4 stick) unsalted butter

· 1/2 yellow onion, minced (1/2 cup)

· 1 garlic clove, minced

· 4 cups chicken stock 

· 2 cups Anson Mills Grits

· 1/2 cup sharp cheddar cheese grated

· Kosher salt

Instructions

1. In a 4 quart saucepan, melt 2 tablespoons of butter over medium heat. Add onion and garlic, sweat until transparent and aromatic; 5 minutes. Add stock and bring to a simmer. Slowly add grits while whisking. Cook over low heat for 2 hours, stirring frequently. Remove from heat; whisk in cheddar and remaining 4 tablespoons butter. Season to taste with salt.

Serves 6-8

Recipes courtesy of Michael Symon

