Chipotle Beef Short Ribs

Ingredients

3 pounds beef short ribs

1 Tbsp Olive Oil

1 cup Diced White Onion

1 (28oz) can Crushed Tomato

5 Medium Roasted Poblano Peppers

1 to 2 Chipotle Peppers in Adobo Sauce

Salt

Pepper

Directions 

1. Heat oil in large stockpot over medium heat until hot. Brown beef short ribs evenly. Remove from stockpot; season with salt and black pepper.

2. Add 1 cup onion to stockpot; cook 3 to 5 minutes or until tender, stirring occasionally.

3. Add tomatoes, chipotle peppers and poblano peppers to stockpot. Return beef to pan; bring to a boil. Reduce heat; cover tightly and simmer 1-1/2 to 2-1/2 hours or until beef is fork-tender.

For the peppers: 

You can roast the peppers one of two ways: either in the broiler of a gas oven, or over the flame of a gas burner. When I am roasting more than one pepper, I find it most convenient to use the broiler. Turn the peppers as the sides char. Place the roasted peppers in a plastic bag to cool. The steam will help the skin loosen. When the peppers are cool enough to handle, you can rub the skin off with your fingers. You might want to wear rubber gloves to handle the chilis. And be sure not to touch your eyes! Then carefully slit each chili up one side and remove the seeds. Set aside. 

