Braised Beef Short Ribs with Celery Root Crema and Salad for Two.
This is a simple meal, but it requires about an ½ hour’s time to prepare and needs to cook for 2 ½ - 3 hours (so plan ahead). You can make only the short ribs with a salad, or prepare the celery-root crema and salad for a truly restaurant caliber meal.

Ingredients:

1 celery root (available at all grocery stores in Winter and early Spring).

4 – 5 lbs short ribs, 3 cuts total – try to get the longer cuts (avoid the stubby-cut ribs, if you can); cut them in half
1 small carrot peeled

1 - 2 ribs celery
1 small onion

2 cloves garlic

½ bottle good red wine, like cabernet sauvignon
1 qt chicken stock or water

1 bay leaf

½ tsp. salt, ground, black pepper and garlic powder

Preparation:

Preheat the oven to 300°

Season ribs with salt, pepper and garlic powder. Sear them well in your All-Clad 3 qt. sauté on high heat until all sides are well browned and most of the fat is rendered in the pan. Set meat to the side. Rough cut the vegetables and sauté them in the same pan. After the vegetables are browned and translucent, add the red wine and deglaze the pan, scraping up the browned bits. Add the meat back to the pan and reduce this sauce by about half, then add the chicken stock and bay leaf. Place the sauté pan with all ingredients in the oven and cook at 300 F. degrees until tender, about 2½  - 3 hours.

Celeriac puree:

1 medium head celery root

4 Tablespoons extra virgin cup olive oil, divided (2 Tbs. and 2 Tbs.)
squirt of sherry vinegar

salt and ground, black pepper

2 – 3 Tbs. flat-leaf parsley, chopped

1 tsp. lemon juice

Peel and dice one half of the celery root. Bring a pot of salted water to a boil and then lower to a simmer. Add the celery root and cook until tender, 6 – 10 minutes. Reserve one cup of this water. Drain and puree in a blender (yes, it works fine to do it in a blender) or food processor with some of the reserved water and half the olive oil and vinegar (1 to 2 Tbs. depending on taste). Season with salt and pepper. Add reserved water to thin to desired consistency.  Keep warm until ready to serve (I stick it in the microwave oven).
Reserve one cup of this water!!!
Celery salad:

Peel the other half of the celery root and slice into a thin julienne. Toss with the parsley, lemon juice, 2 Tbs. of the olive oil, salt and pepper.  Wrap with cling film in a small bowl and keep cool in the fridge until serving. 

Place a pool of the crema on a plate. Place 3 pieces of rib on the puree. Then put some salad on top. Serve with the rest of the bottle of red wine!
NOTES:  I always seem to forget to retain some of the damned boil water for the crema, so I use chicken broth or plain salt water to thin it.
