MENU

CANADE 5 FOODSERVICE MAGAZINE




INngredients:

Short-Rib:

« 1kg of Beef Short-Rib

« 5g Onion Powder (I make my own from onion scraps)
« 20g Dried Morels (Ground toPowder)

« 10g Salt

. .69 Pink Salt

Malt Vinegar Glaze:

« 80gr Sugar

« 60ml Malt Vinegar
« 125m| Madeira

- 50g shallot sliced

« 500mMI| of Beef Demi
e 1spring Thyme

Macerated Tomato j  d .

« 24 very ripe small tomatoes
« Olive Ol
e Sea Salt
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Tried this recipe?

Tag @restaurantscanada and @chefroszell

on instagram and show us your creations!

Don’t forget to

( SUBSCRIBE | A

to our BITE monthly newsletter!
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