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Christopher Lee is a former head chef of Chez Panisse and Eccolo restaurants in Berkeley  
and co-founder of Pop-Up General Store in Oakland. Visit his website: oldfashionedbutcher.com.

SHORT RIB SANDWICH WITH SALSA VERDE
  by Christopher Lee 

Short ribs are often cut into 2- to 3-inch pieces, or into a thin ladder of bones ¾ inch wide.  
I prefer them full length, and you can ask your butcher to cut them that way. Salting ahead  
is important, to concentrate the flavor and firm the meat. The restrained amount of vegetables 
allows the short ribs to shine. This indulgent sandwich is perfect with both of the reds from  
this month’s Rouge selection. Allow 2 days for preparation.

Salt short ribs a day ahead, cover, and refrigerate overnight. Next day, brown ribs  
in 1 tablespoon oil on all sides. Set aside. Cook leeks, shallots, and green garlic over  
low heat in a casserole in the remaining 2 tablespoons oil, stirring, until soft, about  
5 minutes. Stir in tomato paste, and add bay leaf, peppercorns, wine, and water. Set 
short ribs on top of vegetables, cover, and bring to a simmer. Cook approximately  
3½ hours over low heat, turning short ribs over once every hour for even cooking,  
until meat is tender but still intact and sauce is reduced. Remove ribs from casserole  
to a side dish. Skim and discard fat from sauce. Cut short ribs in half lengthwise with  
fat side up, so each piece contains both fat and lean. Toast bread lightly and place one  
piece of short rib on each bottom slice. Spoon the shallot sauce over short ribs. Slather  
short ribs with salsa verde. Cover with top slice, and tuck a napkin under your chin. 
 � Makes 6 servings

3 short ribs cut 6 inches long, about  
1 pound each

3 tablespoons sea salt 
3 tablespoons grapeseed, olive, or other 

vegetable oil
1 cup leeks, mostly white part, halved, 

thinly sliced 
½ cup shallots, thinly sliced lengthwise 

½ cup green garlic, sliced into thin rings 
2 tablespoons tomato paste 
1 bay leaf 
¼ teaspoon whole black peppercorns 
1 cup white wine + 2 ounces water 
6 six-inch-lengths baguette or  

pizza bianca 
1 cup salsa verde (below)

Combine all ingredients and mix well. Rest sauce for 30 minutes before serving.

salsa verde
²⁄³ cup Italian parsley, chopped 
2½ ounces grapeseed or olive oil 
2 ounces shallots, chopped 
2 ounces salt-packed capers,  

coarsely chopped

2 tablespoons red wine vinegar 
2 teaspoons anchovy paste or 3 fillets 

anchovies mashed with a fork 
1 pinch sea salt 
Optional: 1 pinch chili flakes  

(2 pinches, if you like it picante)
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