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Red Wine Braised Short Rib, Seared Rib Eye 
Wild Mushroom Fricassee, Hazelnut Croquette 
 
Chef Riccardo Bertolino for Mixte Magazine 
 

 
Braised Short Ribs 
950 ml red wine 
250 ml ruby port wine 
4 bone-in 5-cm-thick short ribs (about 450 grams) 
Salt 
Cracked black pepper 
Flour for dusting 
30 ml olive oil 
1 medium onion, cut into small dice 
2 carrots, cut into small dice 
1 rib celery, cut into small dice 
4 large shallots, peeled and split 
1 small leek, white and light green parts only, diced and rinsed 
1 head of garlic, halved 
4 sprigs thyme 
25 ml tomato paste 
1 ½ L veal stock 
 
Hazelnut Croquette 
1 large (about 350 grams) russet potato 
125 grams kosher salt 
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70 grams butter 
80 grams flour 
6 grams salt 
2 eggs 
Freshly ground white pepper 
125 grams hazelnut flour 
 
Glazed and Pureed Sunchoke 
450 grams sunchokes, peeled 
Canola oil for frying 
Salt 
15 grams butter 
240 ml milk 
Freshly ground white pepper 
 
Wild Mushroom Fricassee 
200 grams black trumpet mushrooms, stems trimmed 
200 grams yellowfoot mushrooms, stems trimmed 
15 ml olive oil 
15 grams butter 
1 clove garlic 
1 sprig thyme 
Salt and freshly ground white pepper 
 
To Finish 
Canola oil for frying 
30 grams butter 
450 grams beef rib eye, cut into a 7-cm wide log, and tied with butcher’s twine 
Salt and cracked black pepper (we recommend Pierre Poivre) 
30 ml olive oil 
1 sprig thyme 
1 clove garlic 
30 grams bresaola, cut into matchsticks 
100 grams baby arugula leaves 
50 grams hazelnuts, halved and toasted 
 
 
 
 
 



 

 

MAISON BOULUD • RITZ-CARLTON MONTREAL • 1228, RUE SHERBROOKE OUEST • MONTREAL H3G 1H6 • CANADA 

WWW.DANIELNYC.COM 

 

 

 
 
 
 
For the Braised Short Ribs 

Preheat the oven to 150°C. Pour the red wine and port into a large saucepan and boil until it reduces 
by half. Pat the short ribs dry with paper towels, season them on all sides with salt and pepper, and dust them 
lightly with flour.  

Heat the olive oil over medium-high heat in a large heavy-bottomed Dutch oven. Sear the short ribs 
evenly on all sides, 3 to 4 minutes per side, until well browned (you may need to do this in batches). Remove 
the short ribs from the pan and set aside. Lower the heat to medium, remove all but 30 ml fat from the pan, 
and add the onion, carrots, celery, shallots, leek, garlic, and thyme. Cook for 5 to 7 minutes, stirring 
occasionally, until lightly browned. Stir in the tomato paste and continue to cook for another 2 to 3 minutes. 
Add the reduced wine, browned ribs, and stock to the pot. Bring to a boil, cover tightly, and transfer to the 
oven to braise for 3 to 3 1/2 hours, or until the ribs are fork-tender. 

Remove the pot from the oven cool at room temperature for 20 minutes. Gently scoop the ribs from 
the pot and pull out their bones and tendons, being careful not to shred the meat. Return the ribs to the sauce 
and refrigerate overnight. 

The next day, scoop and discard any fat that has risen to the surface of the sauce. Remove the ribs, 
trim any remaining cartilage, and transfer to a heatproof dish. Heat the sauce, and then strain through a fine-
meshed sieve into a clean saucepan. Reduce to a consistency thick enough to coat the back of a spoon and 
pour over the ribs; cover. (At this point the ribs and sauce can be reserved, refrigerated, for up to 4 days). 

When ready to serve, place the covered dish in a preheated 165°C oven and cook, occasionally basting 
the meat with the sauce until heated through, about 30 minutes. 
 
For the Hazelnut Pommes Dauphine 

Preheat the oven to 180°C. Wash the russet potato and pierce its skin several times with a fork. Make a 
bed of the kosher salt on an aluminum foil-lined baking sheet, place the potato on top, and transfer to the 
oven. After 45 minutes, begin making the pâte à choux: Combine the butter, 120 ml water, and 3 grams of the 
salt in a medium saucepan over high heat and bring to a simmer. Add the flour, reduce the heat to medium, 
and stir with a wooden spoon for 5 to 10 minutes, until the mixture begins to dry and form a film on the 
bottom of the pan. Remove from the heat and beat in the eggs, one at a time, until well combined. 
Cover and keep in a warm place until the potato is fork tender, another 10 to 20 minutes. Cut the potato in 
half, scoop the flesh, and pass through a food mill or ricer into a medium saucepan. Place over low heat and 
cook, stirring, for 3 minutes, to dry. 

Set a medium bowl on a scale and combine 250 grams of the warm potato, 250 grams of the warm 
pâte à choux; season with the remaining 3 grams salt, pepper to taste, and mix well. With the palms of your 
hands, form the dough into at least four 60 gram, approximately 3-cm wide x 2 1/2-cm-tall squares. Coat 
squares lightly with hazelnut flour. Reserve, chilled. 
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For the Glazed and Pureed Sunchokes 

Cut one-quarter of the sunchokes into rough 1-cm pieces. Bring a small pot of salted water to a boil 
and place a bowl of ice water on the side. Boil sunchoke pieces for 30 seconds, then transfer to the ice water 
to chill. Strain, pat dry, and reserve, chilled. 

Roughly chop the remaining sunchoke. Place the butter in a medium saucepan over medium heat and 
cook until browned. Add the sunchokes, milk, and enough water to cover; bring to a simmer. Cook until 
tender, about 12 minutes. With a slotted spoon, transfer the sunchokes to a blender and puree with enough 
of the cooking liquid to make a smooth puree. Keep warm. 
 
For the Wild Mushroom Fricassee 

To clean the mushrooms, dunk them in a bowl of cold water, leave for 2 minutes, scoop them up, 
change the water, and repeat until the water that settles at the bottom is clear of sand. Strain and pat dry with 
a towel. 

Heat the olive oil in a large sauté pan over medium-high heat. Add the mushrooms and sauté for 2 
minutes. Add the butter, garlic, and thyme. Cook, stirring, for 5 minutes, or until the mushrooms are cooked. 
Adjust the seasoning with salt and pepper and keep warm. 
 
To Finish 

Fill a third of a medium saucepan with canola oil and heat to 180°C. 
Rest the rib eye at room temperature for 15 minutes. Season on all sides with salt and cracked black pepper. 
Heat the olive oil in a large sauté pan over medium-high heat until it foams. Add the beef and sear on all sides 
until browned. Lower the heat to medium; add half of the butter, thyme, and garlic and continue to roast, 
while basting, until medium rare (46°C). Allow it to rest for at least 5 minutes in a warm place before removing 
the string and slicing into 4 equal portions. 

In a small sauté pan over medium heat, melt the remaining butter, add the boiled sunchoke pieces and 
stir to heat through. Season to taste with salt and pepper and keep warm. 

Fry the hazelnut croquette in the canola oil until golden brown, about 4 minutes. Drain onto a paper 
towel–lined tray and sprinkle with salt. 

For each serving, place a spoonful of sunchoke puree on the bottom of a warm dinner plate and place a 
short rib on top. Top with 2 matchsticks of bresaola, a few pieces of the glazed sunchoke, and a few leaves of 
arugula. Arrange a spoonful of mushroom Fricassee, 1 slice of rib eye, and 1 hazelnut croquette on the plate. 
Sprinkle a few toasted hazelnuts around and spoon extra short rib sauce around. 


