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FOOD ~ WITHOUT RESERVATIONS
Port Braised

l Short Rib

Executive Chef Edward Lake
Chakra Restaurant

W. 144 Rt. 4 East
Paramus, NJ 07652
201-556-1530

ocated in the hoart of Bergen County, New Jersey, Chakom

Restaurant offers much more than the aversge dinner

excursEon, Gusts are invited 1o "embark on a r.'ulinm%n11
journey” as they enjoy the uitimate dining eperience with
wine and frien

Chef Lake strives to continually produce distinctive dishes.
Erom his apprenticeship st ﬂhr:ugtcn{.‘tS with 2 Sicilian family
and his work st Paris Desserts, (0 his graduation from the
French Culinary Institute, he has smassed an array of diverse

influenees and insirsction.

= Use whole butter to help
brown the short rib.

Poil Braised Short Bib, o signature dish on our f2ll and winier Browning the meat will
menis, signals that autumn is near and addresses our need (o to dﬂ:E{I the flavar an':w
bring hearther, kasty fare o tse table. Slow cooked meats satisly
and comfort mmdm shorter and eooler. This recipe is add color.
an ecellent woy to shart ribs — & rather toagh, bul
extremely flavorful cut of meat — ender and juicy, whike filling ® To ensure a cut that that
your home with savory, inviting aromas. will braise well and have

enough meat, ask your
butcher for a 3" x 3" shor
Port Braised Short Rib rib cut for each portion.
Eu'ms": G Preparation: intact. m This versatile method of
imultiply recipe for Remcve the shart rib and kesp braising can ba apphed to
L Ao ione W Season short fb with salt and WA, lamb chanks 2nd a range of
Ingredients: pepper: brown in a large, aven-safs  Straln all sofids from the braising ather tougher cuts of meat
\ ceivter-out short b skillet on all sides and retafve, Heuid ane skim alf .n.ll the \jai. to creale & moist, supgle
' onion, diced Add the aromatics, (mnion, carrok, Reduce the cooking liquid by twe texture
“m; diced ewlery, and garlic) ba the pan and thlrds and reserde, .
: I:le\r'l'lb. dicad slowly brown, developing the flaver.  seagan with salt and pepper to m If port is not readily
i gartlc clove, whale When the aromatics are browned, taste. available, & hearly red wire

2 Thep. tomato paste
{ pint ruby port wine

add the tomato paste and porl
wine,
hdd the bouguet garnd and

Serve the short rib glared with
sauce, accormpanying it with o
groen wogetable, such as haricol

can be substituted.
m To encourage the best

| quart veal stock browned short rim. wverts, and serve with whipped or warrying of flavors, be sure
. Add the veal stock and cover the  purded polatoes, t

For Bouguet - o use fresh herbs when

e bay |::m SO WL W0 peeparing the bougquet
Mace the entire shillet, coversd, _

| green leek in & 350 degree oven for G,

5 sprigs thyme approximately three howrs or untll

6 sterns parsiey the shart rib ks fork tender but stifl

(bumdie together with twins)



