Braised Oxtails (Or Short Ribs) with Horseradish Cream
Adapted from Sunday Suppers at Lucques

If the idea of oxtails makes you squeamish, just substitute short ribs. A few years ago, oxtails were kind of hard to find, but I can find them at my local grocery store now. If you’re having trouble finding them, I recommend trying Costco or Asian markets. 

Like all braised food, these will taste better (and removing fat will be easier) if made the day before and refrigerated. 

Lastly, I double the original recipe so I browned the meat in a large skillet then transferred it to a deep roasting pan to braise. For the single recipe (below), I would brown the meat in the same pan you plan to braise in. 

5-6 pounds oxtails or short ribs
1 tablespoon cracked black pepper
1 tablespoon thyme plus 4 whole sprigs 
3 tablespoons extra virgin olive oil
1 cup diced onion
1/3 cup diced carrot
1/3 cup diced celery
2 fresh bay leaves (or 1 dried)
2 tablespoons balsamic vinegar
1 1/2 cups hearty red wine
1 1/2 cups port
6 cups beef stock
4 sprigs flat-leaf parsley

Season the short ribs with 1 tablespoon thyme and cracked pepper. Cover and refrigerate over night. 

Remove meat from fridge and liberally season with salt on all sides 30 minutes before cooking. 

Preheat oven to 325°F. 

Heat a large skillet (or dutch oven) over medium-high heat for 2-3 minutes. Add olive oil.  Wait two minutes, or until the oil is shimmering and moving quickly. Place oxtails in the pan, and sear on all sides until well browned. Do not crowd them as this will cause the meat to steam and turn gray. It will take at least 15 minutes to brown. You may have to do this in batches. (Doubling the recipe, this step took me over an hour). When the oxtails are thoroughly browned, move them to a deep roasting dish (or a large plate to rest). 

Turn the heat down to medium and add the onion, carrot, celery, thyme sprigs, and bay leaves. Stir with a wooden spoon being sure to scrape up all the browned, yummy bits stuck to the bottom of the pan. Continue to cook the vegetables until they just begin to caramelize. Add the balsamic, wine and port. Raise heat to high, and boil until liquid is reduced by half. 

Add stock and bring to a boil. Arrange oxtails in the roasting pan so they are standing at attention. Poor the vegetable and wine mix over the oxtails. Scrape any vegetables that are on top of the meat back into the liquid. The liquid should almost cover the oxtails. Tuck the 4 sprigs of parley in between the oxtails. Cover with a piece of parchment paper that is just big enough to cover the meat. Braise in the oven for 3 hours, or until the meat is tender and the bones are ready to fall out of the meat if you look at it wrong. 

(If you are making these the day before, this is the time to let them cool then put in the fridge. The next day the fat will have solidified on the top. Remove the fat, and place in a 325°F oven until warmed through. Then continue)

Let the ribs rest for 10 minutes in the juice. Place a baking sheet in the oven. Turn up the oven to 400°F. When the oven is at temp, remove the baking sheet and place the oxtails on it so the meat is in contact with baking sheet. Return to oven and bake for 10-15 minutes or until browned. 

Strain the braising liquid into a saucepan, pressing on the vegetable to get all the juices out. Skim off the fat (unless you cooked the meat the day before). If the broth seems thin, reduce it over high heat until it has thickened to your desired consistency. 

Season with salt and pepper to taste. 

Remove oxtails from oven, and serve with plenty of braising liquid and horseradish cream (recipe below). 


Horseradish Cream

1 tablespoon prepared horseradish (I like Atomic)
3/4 cup créme fraîche
Salt and Pepper to taste

Combine horseradish and créme fraîche in a small bowl. Season with salt and pepper for balance. 
