Braised Lamb Shanks with Red Wine and Rosemary








https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=42455&element_id=fe850ef
https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=42455&element_id=fe850ef












https://joesbutchershop.com/raw-ingredient/reserve-lamb-shank/
https://joesbutchershop.com/raw-ingredient/reserve-lamb-shank/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/

I nstructions

Preheat oven to 325°F.

Season shanks with salt and pepper. Brown on al sidesin a Dutch oven with olive oil. Remove and set aside.
Add onion, carrots, and garlic to the pot and cook until softened.

Return shanks to the pot. Add wine, broth, rosemary, and bay leaves. Bring to asimmer.

Cover and braisein the oven for 2.5 to 3 hours, until tender.

Serve with mashed potatoes or polenta.
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