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Braised Lamb Shanks in Red Wine Sauce 

(serves 4)    

 

4 lamb shanks  
flour (optional) 
butter 
olive oil 
2 large onions, sliced 
1 large carrot, cut into small cubes 
2 cloves garlic, peeled and crushed 
100ml balsamic vinegar 
500ml full bodied red wine  
2 tbsp tomato purée 
a sprig of fresh rosemary or mix rosemary and thyme    
 
 
Heat the oven to 150 degrees Celsius (convection 130 degrees C). 
 
Dust the lamb shanks with a bit of flour (optional), season with salt and 
pepper. 

In a large pot with a cover which is suitable for both oven and stove top, 
melt the olive oil and a little butter and brown the lamb shanks on all sides 
to seal in the juices. Remove onto  a plate. 

Next add the onions to the pot and sauté on medium low heat. If necessary, 
add a bit more olive oil or butter. When the onions are glazed, add the 
carrots and sauté further for a few minutes. Add the garlic, balsamico, wine, 
tomato purée and rosemary/thyme. Stir well to mix and season with salt 
and pepper. Put the lamb shanks back into the pot, bring to a boil, cover 
and transfer pot to the preheated oven.   
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Set your timer for 2 1/2 hrs and do something else. When the timer rings, 
take a fork and gently press the meat to see if it is about to fall off the bone. 
It’s hard to be precise about timing here cos the larger your lamb shanks, 
the longer it will take to cook. I thought the lamb shanks I bought weren’t 
terribly big in size and 2 1/2 hrs seemed just right. If the meat is cooked but 
not about to fall off, then cook a little longer or do like I did. I turned off the 
oven and left the pot inside till the oven cooled down.   
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Remove the shanks gently using a big ladle/spoon from the pot onto a plate. 
Pour the sauce into a small saucepan or high container, taking care to 
remove any sprigs of rosemary or thyme floating around. Purée the sauce 
with a hand-held mixer and adjust the seasoning. Because of the carrot, you 
should get a nice dense sauce. Should you find the sauce not thick enough, 
just boil it down or use about a teaspoon of xanthan gum or guar gum. I 
have guar gum but I don’t like it. I’d rather reduce the sauce or add more 
carrots next time. 

 


