Menu should read:
Cocoa & Red Chile Braised Short Rib 
tepary bean purée garnished, pickled shallot, aged white cheddar frico

Cocoa & Red Chile Braised Short Ribs
Serves 6
Ingredients
· 4–4½ lb bone-in beef short ribs
· Kosher salt
· Black pepper
· Neutral oil
· 4–5 dried New Mexico red chile pods, stemmed and seeded
· 1 medium yellow onion, roughly chopped
· 4 garlic cloves, smashed
· 1 Tbsp tomato paste
· ¾ cup dry red wine
· ¾ cup strong brewed coffee
· 2–3 cups beef stock, divided
· ¼ cup dark brown sugar
· 2 tsp unsweetened cocoa powder
· 1 bay leaf
· 1 Tbsp sherry vinegar


1. Prepare the chiles
Lightly toast the chile pods in a dry skillet for about 10–20 seconds per side, just until fragrant. Be careful not to scorch them.
Cover with hot water and soak for about 20 minutes, until softened. Drain and discard the soaking liquid. Blend the chiles on high with about 1 cup of the beef stock (add more stock if needed) until completely smooth, then strain through a fine-mesh strainer.
2. Sear the short ribs
Heat oven to 300°F
Season the short ribs generously with salt and black pepper. Heat a thin layer of neutral oil in a Dutch oven over medium-high heat. Sear the ribs thoroughly on all sides until deeply browned. Remove and set aside.
3. Prepare the braise
Reduce the heat to medium. Add the onion and cook until softened and beginning to brown. Add the garlic and tomato paste and cook for another 2 minutes, allowing the tomato paste to darken slightly.
Deglaze with the red wine, scraping up the browned bits from the bottom of the pot. Reduce the wine by approximately half.
Add the chile purée, coffee, brown sugar, cocoa powder, bay leaf and 1 cup beef stock. Stir well and bring to a simmer.
4. Braise
Return the short ribs to the pot, arranging them bone-side down. Add additional beef stock as necessary so the liquid comes approximately ⅔ of the way up the ribs.
Cover and transfer to the oven. Braise for approximately 3 to 3½ hours, or until the meat is fork-tender but still holds together.
5. Make the sauce
Carefully remove the short ribs and set aside.
Strain the braising liquid through a fine-mesh strainer, pressing lightly on the onion and garlic. Discard the solids and bay leaf.
Skim the fat from the strained liquid. Return it to a wide saucepan and bring to a steady simmer.
Reduce until the sauce is concentrated, glossy and coats the back of a spoon.
Add sherry vinegar
6. Finish
Return the short ribs to the reduced sauce and gently turn or baste them until thoroughly glazed and heated through.

White Tepary Bean Purée
· 1½ cups dried white tepary beans
· Water, for soaking and cooking
· ½ medium yellow onion, roughly chopped
· 3 garlic cloves, smashed
· 1 bay leaf
· 1½ tsp kosher salt, plus more to taste
· 3 Tbsp extra-virgin olive oil
· Reserved bean cooking liquid, as needed
1. Cover the tepary beans generously with cold water and soak overnight. Drain and rinse.
2. Cover with fresh water by at least 2 inches. Add onion, garlic and bay leaf. Bring to a boil, reduce to a steady simmer, cover and cook until very tender (around 4 hours), adding hot water as necessary to keep the beans submerged. For this purée, err on the side of overcooked rather than al dente.
3. Add salt toward the end of cooking.
4. Remove the bay leaf. Drain, reserving the cooking liquid. In a food processor blend the warm beans, onion and garlic with enough cooking liquid to produce a silky, spoonable purée.
5. Whisk in EVOO, adjust seasoning with salt and consistency with additional cooking liquid as needed.




Pickled Shallots


· 3 large shallots, thinly sliced (about ⅛ inch)
· ¼ cup red wine vinegar
· ½ cup hot water
· 3 Tbsp granulated sugar
· 1 tsp kosher salt
1. Slice shallots about ⅛ inch thick, against the grain so you get rings/petals.
2. Place shallots in a heatproof container.
3. Combine vinegar, hot water, sugar and salt, stirring until dissolved.
4. Pour over shallots and toss to coat.
5. Let stand at room temperature for 30 minutes.
6. Refrigerate until ready to use.
Aged White Cheddar Frico
Makes about 12 crisps
Ingredients
4 oz aged white cheddar, finely grated

1. Heat oven to 375°F. Line a sheet pan with parchment paper or a silicone baking mat.
2. Place approximately 1 tablespoon grated cheddar in small mounds on the prepared pan, leaving about 2 inches between each. Gently spread each mound into a thin, even circle.
3. Bake for 6–9 minutes, or until the cheese has completely melted, is bubbling throughout, and the edges are beginning to turn golden brown.
4. Remove from the oven and allow the frico to cool on the pan for 1–2 minutes, just until firm enough to handle.
5. Transfer to a wire rack and cool completely. The frico will become crisp as it cools.
6. Store completely cooled frico in an airtight container at room temperature until ready to serve.
