Lamb Shanks with White Beans and Gremolata
Note: Dried herbs are listed in this recipe. If you choose to use fresh herbs adjust teaspoon measurements
to tablespoons.
3-4 (about 3-3 1/2 lbs) Lamb Shanks
1 tsp. Rosemary, dried ground
1tsp. Thyme, dried
Salt and Pepper
2 Tbs. Olive Oil
1 sm. Sweet Onion, chopped
1 Celery Stalk, chopped
2 Carrots, peeled and sliced (Shape and size is personal preference. Baby carrots from a bag work well too.)
9 Garlic Cloves, whole (You can leave skins on, they will pop off when they are sautéed.)
1 1/2 cups Red Wine such as Côtes-du-Rhône, Cabernet Sauvignon or Chianti
2 1/2 cups Chicken Broth
3 Tbs. Tomato Paste
1 can (28 oz.) Chopped Tomatoes (Recommend San Marzano type.)
1 tsp. Thyme, dried
1 Bay Leaf
1 can (15 oz.) Cannellini Beans (White Kidney Beans)
Gremolata:
1/2 cup Flat-Leaf Parsley, fresh minced
Grated zest of 1 Lemon
Grated zest of 1 Orange
1 Garlic Clove, finely minced
1/2 tsp. each, Salt and Pepper
 Preheat oven to 325°. Rub Rosemary, Thyme, Salt, and Pepper onto Lamb Shanks. Heat 2 Tbls. Olive Oil in
a Dutch Oven or heavy stove-to-oven-safe pan1. Be careful not to over-heat as olive oil will burn at a lower
temperature than regular vegetable oil. Sear the shanks until nicely browned. Transfer to a platter.
 If there is a lot of oil in the pan remove some, leaving about 3-4 Tbls. Sauté Onion, Celery, Carrots, and
Garlic until nicely glazed, about 3-5 minutes.
 Return Lamb Shanks to pan and add Red Wine and Chicken Broth. Bring to a full boil and add Tomato
Paste, stirring it into the liquid until it dissolves. Add Tomatoes, Thyme, and Bay Leaf
 Cover and place into a heated 325° oven and bake for 2 hours. Add Cannellini Beans and add more liquid if
needed. Continue brazing for ½ to 1 more hour (total time 2 ½ to 3 hours)
 To make Gremolata: Combine Parsley, Lemon and Orange zest, Garlic, Salt, and Pepper in a bowl. Sprinkle
Gremolata onto Lamb Shanks when served (amount is personal preference).
Note about Gremolata: Leftover Gremolata is great rubbed onto chicken (whole roaster, split breasts, or
leg pieces). Simply rub onto raw chicken, sprinkle with salt and pepper and bake. Another use is to saute
shrimp in olive oil until just done. Toss cooked shrimp, cooked pasta (any shape, Orzo is great too), red
onion, red bell pepper, and Gremolata in a bowl.
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I’ve made this recipe in a larger volume and seared the shanks in a pan but roasted in a large roasting pan
covered with foil. Just be aware that the liquid may evaporate quicker so you may need to add more broth
or water during the braising time.
Recipe from Hestina’s Kardia Blog – www.hestinaskardia.com

