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Sharing the seasons at Oakville Cross with our Friends and Family

It’s another beautiful day here in the Valley —
sunny with a cool afternoon breeze. Thoughts turn to how

swiftly time is flying by – the Holidays are just around the corner!

This summer was busy and full of
excitement as our scattered family returned home to
celebrate Jack’s bir thday in the form of a family reunion.
The day was perfect in every way – our sons, wives,
grandkids, cousins, old friends and neighbors came together
under our majestic oak tree for an afternoon of good food,
ample drink, live music, an entertaining show put on by the
kids, and plenty of stimulating conversation and reminiscing.

Jeffrey, Christopher and Michael share good laugh with Jack!

The kind of day you wish would never end! It
reminds us of how fortunate we are to live in
such a beautiful place and the joys our family and
The Rydman grandkids and cousins – what a good looking bunch!!

friends bring us!

Luckily the memories are vivid as we shift our focus to Harvest and Fall. How does that saying go
“time waits for no man (or woman)”? More planning awaits.

Soon the cool evenings of October will be even more enjoyable when the enticing aroma of
a slow-cooking, savory recipe lures hungry eaters into the kitchen. One of my slow favorites is “braised short ribs with
tomatoes and porcini mushrooms” – a hearty treat after a long day of work. The recipe follows – I hope you like it.

Short Ribs with Porcini Mushrooms (Makes 6 servings)
3½ lbs. beef short ribs

1 onion, sliced

½ C dried porcini mushrooms

2 cloves garlic, minced

½ C water

2 C. beef broth

Salt and freshly ground black pepper

1 C tomato sauce

2 Tbsp. vegetable oil

1 tsp. dried rosemary

Method: Preheat oven to 325. Combine mushrooms with water in
a bowl – soak until they are rehydrated – about 30 minutes. Drain and
reserve liquid. Dice.
Season short ribs all over with salt and pepper. Brown short ribs on all
sides in hot oil – 7-10 minutes. Transfer to Dutch oven.
Return skillet to heat and sauté onion with a pinch of salt until softened
– about 3 minutes. Add garlic and sauté until fragrant – about 1 minute
more. Stir mushrooms into onion mixture.

Mouthwatering delicious!

Add reserved mushroom liquid to skillet and bring to boil while scraping browned bits of food off the bottom of the
pan with a wooden spoon. Stir beef broth, tomato sauce, rosemary and
1/2 tsp. salt into onion mixture.
Pour tomato mixture over short ribs, cover and bake in oven until
short ribs are fork tender – about 2 hours.
Great the next day. Serve with mashed potatoes.

While you are preparing the short ribs, “sip on
something comfortable – a soft and silky Oakville Cross Cabernet.”
Fall food is the best!

Try to save some for dinner!
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