Food Network: Lamb Shanks with Artichokes and Olives http://www.foodnetwork.com/food/cda/recipe_print/0,1946,FOOD_993...

i Recipe Summary
Lamb Shanks Wltl'! @ Prep Time: 20 minutes
Artichokes and Olives @  Cook Time: 2 hours
Recipe Courtesy of Mario Batali Yield: 4 servings

This recipe is available for a limited time only. Why? User Rating:No Rating

4 large and fleshy lamb shanks

6 tablespoons virgin olive oil

1 Spanish onion, chopped into 1/4-inch dice

12 cloves garlic, peeled but left whole

2 tablespoons freshly chopped rosemary leaves

12 baby artichokes, outer leaves trimmed, in acidulated water
1/2 cup Gaeta olives

1 cup dry white wine

1 cup basic tomato sauce, recipe follows

1 cup chicken stock

Preheat oven to 375 degrees.

Rinse and dry shanks and season liberally with salt and pepper.
In a heavy-bottomed Dutch oven with a lid, heat olive oil until
smoking. Sear shanks until dark golden brown over medium
heat, about 15 to 18 minutes. Remove shanks and set aside.
Add onion, garlic, rosemary and artichokes and cook until
softened, about 8 to 10 minutes. Add olives, wine, tomato sauce
and chicken stock and bring to a boil. Replace lamb shanks in
pan and return to boil. Cover tightly and place in oven and cook
for 1-1/2 hours, until fork tender. Remove and serve with soft
polenta.

BASIC TOMATO SAUCE

1 Spanish onion, cut into 1/4-inch dice

4 cloves garlic, thinly sliced

3 ounces virgin olive oil

4 tablespoons fresh thyme (or 2 tablespoons dried)

1/2 medium carrot, finely shredded

2 28-ounce cans of tomatoes, crushed and mixed well with their
juices

Salt, to taste

Saute the onion and garlic in the olive oil over medium heat until
translucent, but not brown (about 10 minutes). Add the thyme
and carrot and cook 5 minutes more. Add the tomatoes. Bring to
a boil, lower the heat to just bubbling, stirring occasionally for 30
minutes. Season with salt to taste. Serve immediately, or set
aside for further use. The sauce may be refrigerated for up to
one week or frozen for up to 6 months.

Yield: 6 cups
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