
Grilled Cheese with Pulled Short Ribs and
Pickled Red Onions

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
2  bay leaves

3 cups beef broth

2 pounds beef short ribs  boneless 

1 tablespoon canola oil

0.5  carrots  cut into large dice 

0.5  celery  cut into large dice 

12 ounces bel paese cheese  sliced thin 

4 sprigs flat-leaf parsley

READY IN

45 min.

SERVINGS

8

CALORIES

771 kcal

https://whatsheate.com


6 medium cloves garlic

4 teaspoons grapeseed oil

0.5  onion  cut into large dice 

1 teaspoon peppercorns

1 cup red wine  (such as cabernet sauvignon) 

8 servings salt and pepper  to taste 

2 pound sourdough bread  cut into 16 slices 

6 sprigs thyme leaves

4 teaspoons butter  unsalted room temperature 

Equipment
frying pan

sauce pan

oven

sieve

grill

slow cooker

cheesecloth

kitchen twine

Directions
For the sachet, wrap the parsley, thyme, bay leaves, and peppercorns in a small amount of

cheesecloth and tie with butcher's twine.

Preheat the oven to 325°F.

Beginning with a large saucepan or braising pan with a lid, heat the tablespoon of grapeseed

oil over medium-high heat. Season the short ribs with salt and pepper. Sear the short ribs on

either side until caramelized and golden brown, about 5 minutes.

Remove the meat from the pan.

Add the carrot and celery to the pan and cook for 5 minutes over the same heat.



Add the onion and garlic. Cook together until caramelized, about 5 minutes, stirring

occasionally as needed.

Add the short ribs back to the pan and deglaze with the red wine.

Add the sachet and, stirring from time to time, allow the wine to reduce until almost

evaporated, about 6 minutes.

Pour in the beef broth and bring the braise up to a boil.

Put the lid on and place in the oven for 2 hours. Stir occasionally.

After the first 2 hours of cooking time, remove the lid. For the next hour, baste the short ribs

every 15 minutes, leaving the lid off. Cook for an additional hour, until very tender, for a total of

4 hours cooking time.

Pull the short ribs from the oven and allow them to cool in the braising juices for at least a few

hours. Carefully transfer the meat to a plate and strain the juices through a fine sieve, then

allow the fat to rise.

Remove the fat. Using a dinner fork in each hand, lightly shred the meat along the natural

grains in a pulling motion from the center outward, and set aside.

To prepare each sandwich, begin by preheating the oven to 350°F.

Take 2 slices of bread. On the bottom slice, place a layer of cheese (you'll want approximately

1 1/2 ounces for each sandwich, just enough to cover the bread to the edges), then top with 1

teaspoon of pickled red onion, spread to the sides.

Place 1/4 cup of the pulled short ribs on top, add another layer of cheese, and top with the

second slice of bread.

Brush each completed sandwich on top and bottom with 1/2 teaspoon butter.

In a cast-iron pan over medium-high heat, add 1 teaspoon of the grapeseed oil and allow it to

get nice and hot.

Place 2 sandwiches in at a time and flip so they will absorb the oil on both sides. Weight them

down with a small sauté pan. After 1 minute, flip the sandwiches, return the weight, and place

directly in the oven.

After 2 minutes, remove the weight. Flip the sandwich one final time, and cook for 1 final

minute. Pull from the oven, slice diagonally, and serve immediately. Repeat with the remaining

sandwiches.

If you have a slow cooker, you can make the short ribs ahead of time.Any good-quality

melting cheese, such as Wisconsin Cheddar, will work well. We make a "true" grilled cheese

and grill the sandwich on our wood-burning grill. You should try that at home!



With permission from Small Bites, Big Nites by Govind Armstrong, (C) 2007 Clarkson Potter

Nutrition Facts

 PROTEIN 24.22%
  FAT 41.96%

  CARBS 33.82%

Properties
Glycemic Index:50.79, Glycemic Load:46.24, Inflammation Score:-9, Nutrition Score:32.892608632212%

Flavonoids
Petunidin: 1mg, Petunidin: 1mg, Petunidin: 1mg, Petunidin: 1mg Delphinidin: 1.25mg, Delphinidin: 1.25mg, Delphinidin:

1.25mg, Delphinidin: 1.25mg Malvidin: 7.87mg, Malvidin: 7.87mg, Malvidin: 7.87mg, Malvidin: 7.87mg Peonidin:

0.56mg, Peonidin: 0.56mg, Peonidin: 0.56mg, Peonidin: 0.56mg Catechin: 2.31mg, Catechin: 2.31mg, Catechin:

2.31mg, Catechin: 2.31mg Epicatechin: 3.2mg, Epicatechin: 3.2mg, Epicatechin: 3.2mg, Epicatechin: 3.2mg

Apigenin: 1.17mg, Apigenin: 1.17mg, Apigenin: 1.17mg, Apigenin: 1.17mg Luteolin: 0.39mg, Luteolin: 0.39mg, Luteolin:

0.39mg, Luteolin: 0.39mg Isorhamnetin: 0.35mg, Isorhamnetin: 0.35mg, Isorhamnetin: 0.35mg, Isorhamnetin:

0.35mg Kaempferol: 0.08mg, Kaempferol: 0.08mg, Kaempferol: 0.08mg, Kaempferol: 0.08mg Myricetin: 0.2mg,

Myricetin: 0.2mg, Myricetin: 0.2mg, Myricetin: 0.2mg Quercetin: 1.63mg, Quercetin: 1.63mg, Quercetin: 1.63mg,

Quercetin: 1.63mg

Nutrients (% of daily need)
Calories: 770.81kcal (38.54%), Fat: 34.8g (53.54%), Saturated Fat: 15.4g (96.24%), Carbohydrates: 63.12g (21.04%),

Net Carbohydrates: 60.05g (21.84%), Sugar: 5.92g (6.57%), Cholesterol: 114.8mg (38.27%), Sodium: 1569.09mg

(68.22%), Alcohol: 3.15g (100%), Alcohol %: 0.97% (100%), Protein: 45.21g (90.43%), Selenium: 61.85µg (88.35%),

Vitamin B12: 4.36µg (72.7%), Vitamin B1: 0.94mg (62.54%), Phosphorus: 550.94mg (55.09%), Zinc: 8.24mg

(54.93%), Vitamin B2: 0.88mg (51.72%), Vitamin B3: 10.16mg (50.78%), Iron: 7.4mg (41.12%), Folate: 161.32µg

(40.33%), Calcium: 389.09mg (38.91%), Manganese: 0.76mg (38.22%), Vitamin B6: 0.65mg (32.52%), Vitamin A:

1219.36IU (24.39%), Magnesium: 78.97mg (19.74%), Potassium: 672.03mg (19.2%), Copper: 0.29mg (14.48%),

Vitamin K: 13.64µg (12.99%), Fiber: 3.07g (12.29%), Vitamin E: 1.54mg (10.28%), Vitamin B5: 0.99mg (9.89%),

Vitamin C: 3.39mg (4.11%), Vitamin D: 0.29µg (1.95%)


