
BRAISED LAMB SHANKS 
 

This is the simplest version I can imagine. Use one lamb shank per person (you'll probably have some 
leftovers) and plan on making them at least one day - and up to four - ahead.  

 Serve with mashed potatoes, polenta, lentils, pure di patate, pumpkin mash, or similar, and lots of 
bread to mop up the sauce.  

SERVES 6 
BY: THE SHORTLISTS 

6 lamb shanks (on the bone) 
flour for dredging 
salt  & pepper 
1 carrot, chopped roughly 
1 onion or 2 leeks, chopped roughly 
2 tablespoons tomato paste 
2 cloves garlic, chopped 
1 tomato, chopped 
2 cups red wine 
6 cups broth or water 
2 bay leaves, 2 rosemary twigs, 2 thyme twigs 
 
Put a little flour in a large bowl, sprinkle in some salt and pepper, and then dredge the lamb shanks to 
coat.  
 
In a very large, wide-bottomed pot (that will be able to fit all the meat), heat some olive oil on high 
heat. Brown the dredged meat on all sides, about 20 minutes total. You may need to do this in batches 
if they don't all fit. When meat is very well browned, remove and set aside.  
 
Add to the pot the carrots and leeks; cook until softening, about 5 minutes. Add the tomato paste, and 
stir to coat. Add the garlic and tomato; cook for another couple minutes until the tomato is soft.  
 
Add the wine, stir, and reduce over the highest heat until mostly evaporated, about 4 minutes.  
 
Add the meat back to the pot and add the broth. Try to fit the meat under the liquid as much as 
possible. Bring to a boil, then reduce heat to very low, cover tightly and simmer for 2 1/2 - 3 hours, 
until meat is very tender when poked with a knife. 
 
Turn off heat and allow to cool. At this point you can cover it up and let it sit on the counter overnight.  
When cooled, skim off the orange layer of fat on top and discard. Carefully remove the lamb shanks 
from the jelly and set aside. Pass whatever is in the pot through a fine sieve, making sure to really push 
everything through with the back of a spoon. Discard the solids.  
 
Now you have your cooked lamb and your sauce. You can keep them separately or together in the 
fridge for a couple days or you can serve after heating them through in the oven at a low temperature 
for about 20 minutes.  
 


