INSTANT POT SHORT RIBS*kk

COURSE: DINNER  CUISINE: AMERICAN

KEYWORD: BEEF, INSTANT POT, RIBS, SHORT RIBS
PREP TIME: 10 MINUTES
OVERNIGHT CHILLING (OPTIONAL): 4 HOURS

TOTAL TIME: 1 HOUR 10 MINUTES

CALORIES: 1006KcAL

COOK TIME: 1 HOUR

SERVINGS: 4 PEOPLE
AUTHOR: DINI @ THE FLAVOR BENDER

How to make Instant Pot Short Ribs - This easy recipe makes delicious, tender and succulent

short ribs with classic flavors!

EASY - This is an easy recipe. However, it requires an Instant Pot or equivalent. This recipe is a little

sweet, but is balanced out with the vinegar and spice. If you're adjusting the spice levels, you can

adjust the sweetness level as well.

US based cup, teaspoon, tablespoon measurements. Common Measurement Conversions

INGREDIENTS

6 Ibs short ribs about 8
short ribs

Salt to season generously
1 medium onion sliced
thickly

/2 cup bourbon

1 tbsp paprika

1 tsp cayenne pepper 2 tsp
if you prefer it spicier

3 tbsp sugar use less if you
prefer the dish to be less
sweet

3 tbsp balsamic vinegar
6 cloves of garlic

Thyme 2 - 3 fresh thyme
sprigs

1 cup beef stock | used
homemade chicken and
beef broth

1 tbsp cornstarch
(cornflour)

1 tbsp water

INSTRUCTIONS

1.

Fill a large bowl or pot with cold water. Immerse the short
ribs, and rinse the ribs in the cold water to wash off excess
blood and bone dust.

. Drain and pat dry the short ribs with paper towels.

Generously sprinkle salt on all the ribs, on both sides.

. Switch on the Instant Pot to the saute setting on high.

When the instant pot is hot, pour about 2 tbsp of oil. When
the oil is hot, place about 3 - 4 short ribs in the instant pot
to caramelize or to sear. It's important not to overcrowd the
bottom in order to get nice caramelization on your short
ribs. Sear the short ribs on all sides, about 2 - 3 minutes per
side. Place the caramelized short ribs on a plate.

. Repeat with the rest of the short ribs.

. For the next step, you will only need about 1 tbsp of oil in

the instant pot. Discard the excess oil if there's more than 1
tbsp of it in the instant pot at this point.

. Place the thickly sliced onion in the pot, and add the

boubon. De-glaze the bottom of the instant pot to make
sure that all of the caramelized bits on the bottom are
mixed with the bourbon (de-glazing is an important step,
so don't skip it). Add the paprika, cayenne pepper, sugar
and balsamic vinegar. Then switch off the saute function on
your instant pot.



7. Place the short ribs back in the instant pot, and add the
garlic, thyme and a pinch of salt (how much salt to add at
this point depends on how well you seasoned the short ribs
earlier - be careful not to over-salt, since you can always
add more salt at the end if needed).

8. Pour the stock over the short ribs. Close the instant pot.
Choose the manual high pressure function and set it to
high. Cook the short ribs for 45 minutes, followed by a 10 -
15 minute natural release.

9. Gently remove the short ribs on to a plate, and turn the
saute function back on for the liquid/broth in the instant
pot.

10. Dissolve the cornstarch in the water and add it to the
liquid/broth in the instant pot. Mix it in and bring it to a
simmer until the liquid has thickened. Taste and season the
liquid with more salt or balsamic vinegar, if needed.
Transfer the short ribs back into the instant pot and switch
off the saute function.

11. Optional step - once the short ribs have cooled off, place
your instant pot cooker pot in the fridge (covered). Leave it
overnight, or for at least 4 hours, until the fat has solidified
on the surface. Then remove this layer of fat, and reheat the
short ribs in the instant pot.

12. Serve with creamy cauliflower mash or mashed potatoes.

NOTES

Note on cooking_time

These bone in short ribs are about 0.75 Ibs each, in weight. If you're using bone in short ribs that
are thicker or larger than the ones | use here, you may need to increase the cooking time. If you're
unsure, cook the short ribs according to the recipe, and if the short ribs are not tender after 45
minutes, cook them for a further 5 - 10 minutes, until tender.

NUTRITION
Calories: 1006kcal | Carbohydrates: 17g | Protein: 96g | Fat: 50g | Saturated Fat: 21g | Cholesterol:
293mg | Sodium: 447mg | Potassium: 1985mg | Fiber: 1g | Sugar: 12g | Vitamin A: 10251U | Vitamin C:

2.4mg | Calcium: 58mg | Iron: 11.4mg

Recipe from The Flavor Bender by Dini Kodippili

Instant Pot Short ribs https.//www.theflavorbender.com/best-instant-pot-short-ribs/



