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Day Before: Place Tenleytown Meat Peel the tough silvery membrane from the backside of the ribs, exposing the
in refrigerator to defrost for 24-36 hours. meat on both sides. Sautee the garlic halves in oil for 3 minutes over medium
heat.

Prep Time: 15 minutes
Cook Time: 4-5 hours (unattendend) Combine short ribs, garlic, red wine, salt, and pepper in a slow cooker and
cook on low for 4-5 hours.
2 - 3 Ibs Tenleytown Meat Company beef short ribs
1/2 - 1 head garlic, peeled, cloves cut in half That's it! Enjoy!
1.5 - 2 cups dry red wine
2-3 tsp sea salt
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1 tbsp olive oil
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