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Braised Lamb
Shanks

Serves 4

Ingredients:

4 lamb shanks

(approx 600¢ in weight each)
Salt and freshly milled black
pepper

Glug of olive oil

1 large onion finely chopped
3 garlic cloves sliced

1 large carrot chopped

2 sticks of celery chopped

1 leek chopped

2 sprigs of rosemary

1 fresh bay leaf

1 tablespoon of tomato puree
250 ml white wine

750 ml chicken stock

Method:

1). Place a large casserole dish over a moderate heat. Add a
little olive oil, season the lamb shanks and add to the pan. Seal
the shanks on all sides until they are a good brown colour all
OVer.

2). Remove the shanks and add a little more oil to the
casserole dish. Add the onion, garlic, carrot, celery, leek and
herbs and fry over a moderate heat for 5 minutes until brown
in colour.

3). Stir in the tomato puree and cook for a further 3-4
minutes. Add the wine, stir, bring to the boil and reduce by
half. Re-introduce the lamb to the pan. Cover with the stock.
Cover with a lid and place in a hot oven (160 °C) for 2% - 3
hours or until the meat is tender.

4). Remove the lid for the final hour of cooking so the liquor
will reduce and the sauce will begin to thicken.

5). Remove the shanks from the oven and carefully take them
from the pan and place them on a tray. Strain the remaining
stock through a fine sieve into a sauce pan, boil and reduce

until the desired consistency is reached.

6). To serve the lamb shanks, simply pour the sauce over with
some good buttery mashed potatoes.

Tips:
Try enriching your sauce with a little redcurrant jelly.

Try adding some harissa paste and cinnamon to the stock and
serve with roasted aubergines for a tasty Moroccan twist.

I like them served with roast Jerusalem artichokes or some
pesto haricot beans.



