
 
Braised Oxtail with Fresh Pappardelle 
Serves 4 
 

Ingredients 

● 3 lb. Oxtail* (Cut into 2-Inch Thick Cross Sections) 

● All-Purpose Flour, for Dredging 

● 1⁄4 Olive Oil 

● 1 Medium Yellow Onion, Diced 

● 2 Celery Stalks, Thinly Sliced 

● 2 Carrots, Cut into 1⁄3” Rounds 

● 3 Garlic Cloves, Minced 

● 2 Tablespoons Tomato Paste 

● 1 Cup Dry Red Wine 

● 1 1⁄2 Cup Beef Stock 

● 2 Sprigs Fresh Thyme 

● 1 bay leaf 

● 1 Sprig Fresh Rosemary 

● Kosher Salt and Freshly Ground Black Pepper 

*You could replace Oxtail with any cut that requires a long braise. 

To Serve 
● 1 Recipe Fresh Pappardelle 

● Freshly Grated Parmigiano-Reggiano 

● Fresh Parsley, Chopped (Optional) 

 



 

Preparing The Meal 
Heat a large Dutch Oven over medium-high heat.  Season the Oxtail with salt and pepper and roll in the flour t 

lightly coat.  Add 2 Tablespoons of oil to the Dutch Oven and heat until shimmering.  Add the Oxtail to the pot, 

working in batches to avoid overcrowding.  Brown the Oxtail on all sides (3 to 5 minutes per side).  Remove and set 

aside on a plate. 

Add the carrots, onions, and celery to the pot.  Cook for about 8 minutes, or until the onions are browned.  Add the 

garlic and cook for about 30 seconds.  Move the vegetables away from the middle of the pot, leaving an opening to 

add the tomato paste.  Cook the tomato paste until it begins to caramelize, about 2 minutes.  Be careful to not let 

the tomato paste burn on the bottom of the pot.  Add the wine to the pot, making sure to scrape up the browned 

bits on the bottom.  Cook until the wine has slightly reduced, about 5 minutes. 

Add the Oxtail back to the pot.  Add the beef stock to the pot, and enough water to almost cover the meat.  Bring 

to a boil, then reduce the heat to low.  Add the bay leaf, thyme, and rosemary to the pot.  You can use kitchen 

twine to tie the herbs together, as this will make removing it much easier later on.  Cover the pot and simmer until 

the meat is very tender, about 8 hours.  Check throughout the cooking process to make sure there is still liquid 

covering the meat, and add more if needed. 

While the meat is cooking you can make the Pappardelle (See Recipe). 

When the meat is tender use a slotted spoon to remove each piece from the liquid.  Pick all of the meat from the 

bones and set aside.  Make sure you have removed all of the herbs, meat and bones from the liquid.  To create the 

sauce, using a blender or immersion blender, puree the liquid and vegetables remaining in the dutch oven. 

Add the fresh pasta to each plate and top with a portion of the meat.  Spoon the sauce over the meat and pasta, 

then grate fresh parmigiano-reggiano  on top.  Garnish with fresh chopped parsley. 

 


