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Braised Wallaby Shank and Winter Vegetables 
 
 

EQUIPMENT 
 

Deep frypan or dutch oven with a lid, tongs, perforated baking tray,  
mixing bowl, mortar and pestle, chef knife 

 
 

INGREDIENTS 
 

1-2 wallaby shank/s, 50gm plain flour, 20 fennel seeds, 1 large brown onion, 1 celeriac, 1 turnip, 4 sprigs thyme,  
500gm red wine (shiraz or cabernet), 20gm balsamic vinegar, 4 cloves garlic, 20 brussel sprout leaves,  

500gm chicken stock, salt flakes, cracked black pepper, extra virgin olive oil 
 
 

METHOD 
 

Crush the fennel seeds in a mortar and pestle to a fine powder and add them to a bowl with plain flour, salt and cracked 
black pepper. 

 
Heat a frypan or dutch oven over medium heat on the stovetop and dust the shank/s in the seasoned flour. Add a splash of 

evoo to the pan and place the shank/s in the pan to caramelise on all sides until golden. 
 

While the shank seals dice the onion into 2cm cubes and finely slice the garlic. Dice the turnip and celeriac into 2cm cubes 
and set aside. 

 
Once the shank/s is sealed on all sides remove it from the pan and add the diced onion and sauté over medium heat for 1 

minute. Next add the garlic and sauté for a further minute. 
 

Add the red wine to the onion and garlic and turn the heat up to high, reduce the wine until almost all the liquid is 
evaporated. Next add the stock, balsamic, salt and thyme sprigs and bring to the boil over high heat. 

 
Once boiled remove from the stove to and add the shank/s to the pan, cover with a lid and place into a pre-heated oven combi 

setting 150˚C for 2 hours. 
 

After the shank/s have cooked for 2 hours remove the pot from the oven and add the diced celeriac and turnip to the pot, 
replace the lid and return to the oven for a further 1.5 hours. 

 
Remove the pot and remove the lid and return the pot to the oven for a final 30 minutes. 

 
Pick approx 20 leaves from the brussel sprouts and add them to a perforated baking tray. 

 
Once the shank/s has cooked remove from the oven and change the setting to steam mode. Place the brussel sprout leaves 

into the oven and steam for 3 minutes. 
 

To finish spoon the vegetables and sauce into a large serving bowl, lay the shank/s over the top and scatter over the brussel 
sprout leaves and serve. 

 
 

HINTS & TIPS 
 

- Although not commonly used wallaby is an excellent alternative to other game meats. It has a milder flavour than that of 
kangaroo and is often thought of as the “veal of kangaroo” 

 
- Shanks from either wallaby, lamb, veal or beef are the basis of all slow cooks and braises, slow and steady with these cuts 

will give the best results. 
 


