
These beef short ribs melt in your mouth when cooked in either a slow cooker 
or pressure cooker.  We generously rub the meat with Olive Queen Extra Virgin 
Etruscan Blend olive oil and dried herbs to bring out the bold flavors of the meat.  
We served it with olive oil mashed potatoes from another favorite chef David 
Tanis.

PREPARATION
1. If time permits, rub salt, coriander and pepper all over beef and let marinate in 
refrigerator for 1 hour, or, ideally, overnight.

2. Set electric pressure cooker to sauté function and add Olive Queen Extra Virgin oil.  
Sear beef until evenly browned on all sides, about 2 minutes per side. You’ll probably 
have to do this in batches. Transfer to a plate as the pieces brown. Or if using a skillet, 
transfer them to pressure cooker.

3. Add leeks, fennel and pinch of salt to hot pan and cook until soft, about 8 minutes, 
then add garlic, chile powder and tomato paste; cook until fragrant, 1 to 2 minutes. 
Pour in wine. Add prunes and beef (or add prunes and fennel-wine mixture to the 
meat in the pot).

4. Cover, then cook for 35 minutes on high pressure. Manually release pressure. If 
sauce seems thin, pull out beef pieces and reduce sauce using sauté function. Serve 
with fennel fronds or scallions, or both, for garnish.

Pressure Cooker Beef Short Ribs With Red Wine and Chile
By Melissa Clark , From her Cookbook “Dinner in an Instant” courtesy of the NYTimes

INGREDIENTS

2 teaspoons kosher 
salt, more as needed 

1 teaspoon coriander 
powder 

1 teaspoon ground 
black pepper 

3 to 4 pounds bone-in 
beef short ribs 

2 tablespoons Olive 
Queen Extra Virgin 
Etruscan Blend olive 
oil 

3 leeks, whites only, 
chopped 

2 large fennel bulbs, 
diced 

4 garlic cloves, 
minced 

1 tablespoon chipotle 
chile powder 

1 tablespoon tomato 
paste 

1 cup dry red wine 
1/2 cup pitted prunes, 
diced 

Fennel fronds or 
sliced scallions, or 
both, for serving 
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INGREDIENTS

2 pounds yellow fleshed potatoes, like Yukon Gold 
or German Butterball, peeled and cut into 1-inch 
chunks 

8 garlic cloves, peeled 

Salt 
1/2 cup Olive Queen Extra Virgin Etruscan Blend 
olive oil 

3 sprigs of Thyme

Keeping it simple with just a few ingredients makes 
these delicious mashed potatoes easy, fast and 
packed with flavor without using butter or cream. This 
recipe calls for 1/4 cup of olive oil but of course we 
doubled it to 1/2 cup for that extra olive oil goodness.

PREPARATION
1.  Bring water to a boil in a large saucepan. Add po-
tatoes, garlic and 2 teaspoons salt and cook at a brisk 
simmer until potatoes are tender, about 15 minutes.
2.  Drain potatoes and garlic, reserving 1 cup of cook-
ing liquid. Mash potatoes and garlic. Beat in olive oil 
and then thin to desired consistency with reserved 
cooking liquid. Check seasoning, drizzle with more 
olive oil, garnish with fresh thyme and serve.
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Olive Oil Mashed Potatoes
By David Tanis, NYTimes


