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Braised Lamb Shanks 
 
 

EQUIPMENT 
 

Small Mixing Bowls, Large Casserole Dish, Chef’s Knife, Tongs,  
Fine Mesh Sieve, Medium Size Saucepan, Ladle 

 
 

INGREDIENTS 
 

4 Lamb Shanks, 1 Chopped Brown Onion, 2 Chopped Carrots, 
3 Chopped Celery Sticks, 5 Sprigs of Rosemary, 2 Cloves of Garlic,  

1kg Beef Stock, 500gm Chicken Stock, Salt, Olive Oil 
 
 
 

METHOD 
 

Pick the leaves off two of the rosemary stalks and finely chop. Add the rosemary to a mixing bowl and add an equal amount 
of salt and mix 

 
Heat a large casserole dish over medium heat and add a splash of olive oil. Season the lamb shanks with the rosemary salt 

and add to the pot and seal on all sides until golden 
 

Once sealed remove the shanks and set aside, add the chopped vegetables to the pot and sauté over medium heat for 5 min, 
roughly chop the garlic and add to the pot along with the remaining rosemary and cook for a further 2 mins 

 
Add both the stocks to the pot and bring to the boil, once boiled return the shanks and place in a pre-heated oven 150 

degrees for 2 hours 
 
Once cooked remove the pot from the oven and remove the shanks, strain the cooking liquid through a fine mesh sieve into a 

pot or bowl. Using a ladle skim the surface a discard the fat and vegetables 
 

Return the stock to the heat and bring to the boil, reduce by 2/3 over high heat 
 

Place the lamb shanks in a large serving dish and pour over hot sauce, garnish with fresh herbs and serve 
 
 
 
 

HINTS & TIPS 
 

- Ask your butcher to “French” the shanks for you.  
(It assists with presentation and ensures the top of the bone comes out clean) 

 
- For something different you can pull the meat off the bone and add it to pasta or even use it as the base for a pie 

 
- You can use the same recipe for veal shanks, they tend to be a little bigger so add an extra 45 mins to the cook time 

  
 
 


