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PREFACE

This culinary guide was created for the Saffrosystems grower community and the broader public
as a celebration of saffron (Crocus sativus)—not only as the world’s most valuable spice, but as
a crop rooted in patience, precision, and care.

For growers, saffron is never just an ingredient. It is the result of months—often years—of
thoughtful cultivation, careful harvesting, and meticulous post-harvest handling. When the fresh
red-orange stigma filaments are gently dried and allowed to rest, the chemistry of saffron
evolves: crocin intensifies its golden color, picrocrocin deepens its earthy, honey-like flavor,
and safranal develops the unmistakable aroma that defines high-quality saffron. With a light
crush, these compounds are released, ready to transform a dish.

This holiday three-course meal was designed with that journey in mind. It honors the work
behind the spice, while remaining approachable and practical for home kitchens. Whether you
grew the saffron yourself or sourced it with intention, our hope is that this guide helps you slow
down, savor the moment, and experience saffron in a way that feels both meaningful and
celebratory.

From our fields—and yours—to the table, we wish you a warm and joyful holiday season.

Happy Holidays,
The Saffrosystems Team
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INTRODUCTION

Figure 1. From Soil, to Kitchen, The Red-Gold Saffron Goes. . .
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1. RECIPE

Entrée

Golden Nightfall: Saffron-Braised Short Rib with
Chestnut—Saffron Purée & Orange-Honey Jus

Side Dish Parings

Roasted root vegetables
Bitter greens (radicchio, chicory)
Simple buttered potatoes

Drink Pairings
Northern Rhone Syrah
Rioja Reserva

Brunello di Montalcino
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Ingredients for Golden Nightfall: Saffron-Braised Short Rib with
Chestnut—Saffron Purée & Orange-Honey Jus
Serves 4 to 6

For the Short Ribs:
3—4 1b beef short ribs (1.4-1.8 kg) %4 cup warm whole milk (60 mL)
Salt & cracked black pepper (~120—-130°F / 49-55°C)
2 tbsp olive oil
1 large onion, diced For the Chestnut—Saffron Purée:
2 carrots, chopped 2 cups cooked chestnuts (vacuum-packed or
2 celery stalks, chopped roasted)
4 cloves garlic, smashed % cup heavy cream (180 mL)
1 cup dry red wine (240 mL) Saffron-milk infusion (from above)
3 cups beef stock (720 mL) Salt to taste
1 tsp tomato paste Optional: 1 tbsp butter
Y2 tsp ground cinnamon
1 bay leaf For the Orange-Honey Jus:
% cup reserved braising liquid (120 mL)
For the Saffron Infusion: Zest of 1 orange
25-30 saffron threads 1-2 tbsp honey (to taste)

Splash of orange juice (optional)
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The Instructions for Preparation:
Saffron First (Always)
1. Crush saffron threads lightly between fingers, or with mortar and pestle.
2. Bloom in warm milk, or water if desired.
3. Set aside at least 20 minutes — longer is better (this is where flavor is built, not later.)!

Sear the Short Ribs
4. Patribs dry, season generously.
5. Sear in olive oil until deeply browned.
6. Remove and set aside.

Build the Braise
7. Sauté onion, carrot, celery until caramelized.
8. Add garlic, tomato paste, cinnamon.
9. Deglaze with red wine; reduce by half.
10. Add stock, bay leaf, ribs back in.
11. Cover and braise:
a. Oven: 300°F (150°C) for ~3 hours
b. Or stovetop: very low simmer
c. Ribs should be spoon tender.

Chestnut—Saffron Purée
12. Blend chestnuts, cream, saffron-milk, salt.
13. Warm gently, and finish with butter if desired.
14. Texture should be: Silky, spoonable, not stiff

Finish the Jus
15. Reduce braising liquid.
16. Add orange zest + honey.
17. Balance sweetness gently — this is not dessert.

The Instructions for Plating.
1. Swipe warm chestnut-saffron purée across plate
2. Nestle short rib on top
3. Spoon orange-honey jus over meat
4. Optional garnish:
a. Microgreens
b. Orange peel twist
c. One single saffron thread (confidence, not excess)
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Optional Pairings

For Side Dishes: For Drinks:
Roasted root vegetables Northern Rhone Syrah
Bitter greens (radicchio, chicory) Rioja Reserva
Simple buttered potatoes Brunello di Montalcino
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4. Acknowledgements

We extend our sincere gratitude to the healthcare workers, scientists, educators, farmers,
and innovators around the world who continue to serve on the front lines of public health, food
systems, and scientific discovery. Their dedication—often under extraordinary circumstances—
reminds us of the importance of resilience, collaboration, and shared responsibility.

As growers and stewards of a crop with a long cultural and medicinal history, we
recognize that agriculture, science, and human well-being are deeply interconnected. This guide
is offered in that spirit: with appreciation for those who labor, research, heal, and build a more
thoughtful future.

To our collective health, wealth, and wisdom—now and in the seasons to come.

Yours Truly,
The Saffrosystems Team
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