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HAWKS SLOW ROASTED SHORT RIBS
Serves 4

Ingredients:
4ea. Short Ribs , 1# ea. Or 1 Whole plate short ribs

bones removed, rolled and tied like a roast

Grapeseed Oil

3# Yellow Onions, Thinly Sliced

4 Cloves Garlic , Minced

5 Sprigs Thyme

1 Bay Leaf

Salt

Black Pepper

Method:
Preheat oven to 325 degrees.Season the short ribs liberally with salt and 
coarsely cracked black pepper. Coat the bottom of a large fry pan with 
grapeseed oil and place over high heat. When the oil begins to smoke, 
carefully slide the short ribs into the pan, leaving space in between each 
piece of meat. Reduce the heat slightly and cook until browned on all 
sides. Set aside. In a heavy bottom pot fitted with a lid, sweat the onions 
and garlic in grapeseed oil over low heat until soft and translucent, 
approximately 30 minutes. Do not brown the onions. Place the browned 
short ribs in a snug fitting roasting pan and cover with the onions. Cover 
the pan. Place in a 325 degree oven for 3.5 hours if using individual por-
tions, or 8 hours if using a whole plate short rib . The ribs should be 
spoon tender and ready to fall off their bones. If using boneless , rolled 
and tied short ribs, cool completely, untie and portion. Strain the onions 
and liquid through a fine mesh sieve, reserving the liquid.

Reheat the short ribs in the strained jus.

The short ribs can be served at this point, or chilled and

reheated to serve another day.

To make a pan sauce:
Strain the juices from the pan and degrease. Strain through a chinois, or 
fine mesh sieve,
bring to a simmer, and mount with 4 tablespoons chilled butter.



GLAZED CARROTS AND ENGLISH PEAS
Serves 6

Ingredients:
1 cup Blanched, Shocked in Ice Water English Peas

8ea. Carrots, peeled and cut into batons

4oz. Chicken Stock

2oz. Butter

1 ea. Rosemary Sprig

½ bu. Chives, finely cut

Method:
Place the and carrots in a large sauté pan over medium heat.  Add 
4 oz. hot chicken stock and the butter. Bring to a boil and reduce 
the heat to medium.  Add the rosemary. Season with salt and black 
pepper.  Keep the pan over medium heat, reducing the chicken stock 
until it becomes a glaze.  At this point, if the vegetables are not 
tender, add more stock and continue cooking.  Continue in this 
fashion until the vegetables are tender and the chicken stock has 
formed a glaze.  Adjust the seasoning as necessary and serve. 



POMMES PURÉES
Serves 4

Ingredients:
2 Lbs Yukon Gold Potatoes, peeled

1 ½ Cup Whole Milk, Warmed

16 T Unsalted Butter, Cut Into Small Pieces, Chilled

Kosher Salt, to taste

Method:
Place the yukon gold potatoes in a pot with enough water to cover them by 
at least 3 inches. Bring the water to a simmer and season with kosher salt: 
we instruct our cooks to salt the potato water until it tastes like the sea!  
Place the potatoes in the water and allow thw water to boil. Reduce the 
heat to a simmer and continue to cook until the potatoes are tender and 
offer no resistance when penetrated with a knife, 30-40 minutes.  Once the 
potatoes are cooked, drain the potatoes in a colander – allow the potatoes 
to rest a minute, releasing any excess steam.

Set up a food mill over a pot large enough to hold the potatoes.  Place 
the potatoes directly into the bowl of the food mill.  Run the potatoes 
through the food mill.  Place the potatoes over medium-low heat and stir 
with a wooden spoon, allowing any excess moisture to escape.  Gradually 
add the butter and warm milk, alternating them and fully emulsifying the 
potato purée after each addition.  It is important to work quickly so the 
potatoes maintain a consistent temperature (if the temperature becomes 
too high, the butter will melt as it is added and the potatoes will become 
oily).  Season to taste with salt. 

The potato purée can be made up to 1 hour in advance and held at room 
temperature.  To reheat the potato purée, stir over medium heat, adding a 
small amount of whole milk to loosen the purée. 

CLASS TIPS

•	 A ricer or hand mixer can be used in lieu of a food mill.  

•	 The potato purée can be made up to 1 hour in advance and held at room 
temperature.  To reheat the potato purée, stir over medium heat, add-
ing a small amount of whole milk to loosen the purée.


