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Beef Short Rib, Corn Puree and Braised Red Cabbage 
 
 

EQUIPMENT 
 

Chef’s knife, solid and perforated baking trays, foil, zip lock bags, blender, spoons,  
fine mesh sieve, mixing bowls, cling film, frypan, tongs 

 
 

INGREDIENTS 
 

2 short cut beef ribs, 2 cobs corn, ¼ red cabbage, 2 shallots, 2 star anise, 3 bay leaves,  
4 sprigs thyme, 20gm muscavado sugar, 20gm red wine vinegar, 2gm smoked paprika,  

50gm cream, 30gm butter, extra virgin olive oil, salt flakes 
 
 

METHOD 
 

Remove the core from the cabbage and finely shred the cabbage and place it in a mall solid baking tray. Add bay leaves, star 
anise, sugar, vinegar, half the thyme sprigs and sliced shallots to the cabbage. Cover the tray tightly with foil and place it in 

a pre-heated oven steam setting 100˚C. 
 

While the cabbage steams remove the husk from corn and cut away the kernels. Place the corn kernels into a zip lock bag and 
add the cream. Seal the bag removing as much air as possible and place the bag on a perforated baking tray and into the oven 

with the cabbage for 20 minutes. 
 

Season the beef ribs on both sides with salt, pepper and paprika and place the ribs into zip lock bags with the remaining thyme 
sprigs and a splash of evoo. 

 
Place the ribs onto another perforated tray and into the oven with the cabbage and corn for 2.5 hours. 

 
Once the corn is cooked remove it from the oven and pour the contents of the bag into the bowl of a blender and blend on 
high speed adding the butter as it’s blending. Once the puree is blended pass it through a fine mesh sieve into a small mixing 

bowl. Adjust the seasoning and set the corn puree aside. 
 

Once the cabbage and ribs are done remove both trays from the oven and place the corn purr in the oven to warm. Place a 
frypan on the stove and once hot pan fry the ribs skin side down until golden and crisp.  

 
Strain any juices from the cabbage and set aside. 

 
Once the corn puree is warm spoon some puree onto the plate with cabbage, place the ribs on top of the cabbage and serve 

with some fresh herbs. 
 
 

HINTS & TIPS 
 

- Steaming in zip lock bags help keep the flavours in, so as the protein cooks it cooks in it’s own juices therefore enhancing 
the flavour. 

 
- Braising cabbage is an excellent way to use a cheap vegetable, try braising savoy cabbage in butter for a rich side dish. 

 


