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Veal Osso Bucco, Spiced Olives Tomatoes and Risoni 
 
 

EQUIPMENT 
 

Medium Size Frypan, Medium Size Saucepan, Chef Knife, Baking Paper, Mesh Sieve or Strainer, Micro-Plane or Grater, Tongs 
 
 

INGREDIENTS 
 

2 Pieces Veal Osso Bucco, 15 Sage Leaves, 4 Sprigs Thyme, ½ Preserved Lemon, 20 Cherry Tomatoes,  
100gm Chilli Marinated Green Olives, 100gm Risoni, 200gm Chicken Stock, 1 Lemon,  

Extra Virgin Olive Oil, Garlic Infused Extra Virgin Olive Oil, Salt Flakes 
 
 
 

METHOD 
 

Place a medium size frypan over medium heat, once hot add a splash of EVOO. Season the veal on both sides and pan-fry the 
pieces until golden on both sides. 

 
Once the veal is nicely coloured add the herbs, preserved lemon, tomatoes and chicken stock and bring the pot up to the boil. 

 
Remove the pan from the heat and place a sheet of baking paper over the pan. Put the pan into a pre-heated oven combi 

setting 160˚C for 90 minutes 
 

Ten minutes before the veal has finished place a saucepan of water on the stovetop over high heat, season the water well 
and bring to the boil. Add the risoni to the water and cook for 5 minutes until al dente. 

 
Remove the veal from the oven and set aside until the risoni is finished cooking. Once the risoni is cooked strain it well and 

seaon with salt and some garlic infused EVOO 
 

Place the risoni into the centre of a large bowl, spoon out the veal, tomatoes and herbs and place them on top of the pasta, 
pour over any cooking liquid and finish the dish with some fresh grated lemon rind and fresh herbs and serve 

 
 
 

HINTS & TIPS 
 

- This sort of dish is what we like to term a pantry dish, buy a protein like veal osso bucco and just use whatever you have in 
your pantry and fridge at the time, you will be surprised sometimes with the results. 

 
- Veal Osso Bucco can sometimes be difficult to find, your local independent butcher should be able to point you in the right 

direction 
 

- Risoni is rice shaped pasta and although it is small in size it has a very good ability to draw flavours so it pairs well with 
thinner sauces. 

 


