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Slow Cooker Short Rib Sauce with Bucatini

Ingredients
2 tbl. canola oil
8 beef short ribs
3 tbl. flour
1 tsp. salt
1 tsp. pepper
12 ounces cremini mushrooms, chopped (I couldn't find them, so just used regular mushrooms)

1 onion, chopped
8 garlic cloves, minced (about 1/4 cup minced)
1 (28-oz.) can tomato puree

1 (15-oz.) can diced tomatoes
1 (14-oz.) can tomato sauce

1 cup beef stock
1 cup red wine
1/2 tsp. dried oregano
a few sprigs of fresh thyme
1/2 tsp. salt
1/2 tsp. black pepper
1/4 tsp. crushed red pepper flakes
1/3 cup freshly grated parmigiano-reggiano cheese, plus more for topping (I used Romano)
1 pound bucatini pasta, cooked al dente
Directions
Heat a large stock pot over medium-high heat and add canola oil.  Season the short ribs with the salt and pepper then lightly coat them with the flour.  Add the short ribs to the pot (you may need to do this in two batches) and sear until golden on all sides, about 1 minute per side.  Remove the short ribs and add them to the slow cooker.
Add the mushrooms, onions, garlic, diced tomatoes, tomato sauce, paste, beef stock and red wine to the slow cooker with the ribs.  Stir in the oregano and thyme until well distributed.  Cook on high for the first hour; then cook on low for 5 to 6 hours.
After cooking on low for 5 to 6 hours, remove the ribs with a pair of kitchen tongs (keep the sauce covered) and let them slightly cool until you can touch them.  Remove the beef from the ribs and add it back to the slow cooker.  Add in the salt, pepper, red pepper flakes and cheese.  Stir well and cook for another hour on low heat.  You may not need to go the full hour if the consistency is to your liking.  (Mine was thick enough in 45 minutes.)  Remove the thyme sprigs.

Before serving, taste the sauce and season to taste if you prefer more salt and pepper.  Serve over bucatini and top with extra cheese.
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