SLOW COOKED LAMB SHANKS IN PINOT NOIR

Serves 4

Adapted from Chef Jon Shook and Vinny Dotolo’s animal Restaurant, Los Angeles.

INGREDIENTS:

1. 4 one-pound lamb shanks

2. Salt

3. 2 Tbs. vegetable or grapeseed oil

4. 1 onion, finely chopped

5. 1 fennel bulb, thinly sliced

6. 2 medium carrots, peeled and diced

7. 4 garlic cloves, thinly sliced

8. Juice of 1 lemon; save rinds

9. 1-1/2 cups Pinot Noir

10. 1-28 ounce can whole tomatoes

11. 2 cinnamon sticks

12. 1-1/2 tsp. ginger, peeled and grated

13. 1 tsp. whole coriander seeds

14. 1 tsp. fennel seeds

15. ¾ cup water

16. fresh mint (Optional)

17. Butter (Optional)
DIRECTIONS:

Pat lamb shanks dry with a paper towel and sprinkle with salt. Place oil in a large sauté pan over medium-high heat. When oil simmers, add shanks and brown on all sides. Remove from pan and set aside.
Pour off excess fat and sauté onion, fennel, carrots and garlic with a large pinch of salt until garlic is lightly toasted, about 8-10 minutes. Squeeze in lemon juice, toss in both lemon rinds, stir in Pinot Noir and transfer to a slow cooker set to low heat.
Add tomatoes, cinnamon, ginger, coriander, fennel seeds and water. Nestle the lamb shanks in the slow cooker, cover and cook until lamb is fork tender and falls easily off the bone, about 4-5 hours on high.
Divide lamb among 4 plates. Spoon sauce on top, garnish with fresh mint and a pad of butter if desired. Serve on warm plates.  

