Ingredients
6 medium-large lamb shanks (or fewer)
2 large white onions – chopped
5 large carrots – peeled and roughly chopped
1 cup celery – roughly chopped
3-4 tbsps. olive oil
6-8 sprigs of rosemary
2 tbsps. garlic
1 tbsp. ginger paste
1 cup red wine
¼ cup tomato puree
3 tbsps. tomato paste
2 tins diced tomatoes
1 ½ tsp. chilli flakes
2 tbps. each coriander and cumin powder
2 star anise
5 cardamom pods
2 mutton or beef stock cubes or 2 tbsps. stock powder
4-6 cups hot water
Salt and pepper

Method
1.Pre-heat the oven to 180˚.
2.In a very large casserole pot, heat the olive oil on high heat.
In the meantime, season the lamb shanks generously with salt
and pepper. Don’t be shy.
3.Add the lamb shanks to the pot 2 or 3 at a time and braise
them until they are brown on each side. Take them out and
set them aside while you work on the sauce.
4.In the same casserole pot, reduce the heat to medium, add
the onions, celery and carrots. You might need to add a bit of
water to prevent sticking. Fry until the onions begin to soften.
Add the garlic, ginger paste, red wine, tomato purée, tomato
paste, canned diced tomatoes, chilli flakes, coriander and
cumin powder, star anise, cardamom pods and rosemary. Stir
the sauce until its well combined and allow it to simmer on the
stove for about 3-5 minutes. Season with about ½-1 tsp. salt &
pepper. A thick dark red sauce will form.
5.While the sauce is simmering on the stove, add the lamb
shanks and try to stir so that the shanks are all sitting in the
sauce (this is why the pot has to have a large base).
6.In a large glass jug, place the 2 stock cubes or the stock
powder inside and add 3 cups of boiling water. Stir well until
the stock has dissolved. Add the stock liquid into the
casserole pot. The lamb shanks should be fully covered by the
liquid. If not, add more water.
7.Place the casserole pot into the oven and allow it to slow
cook on 180˚ for 2 hrs. Be careful because the pot will be very
heavy.
8.After 2 hrs, take the pot out of the oven. Add 1-2 more cups
of water depending on how soft the shanks are and stir it in so
that it is well combined. Taste and add salt and pepper if
needed. Place the pot back in the oven and cook for a further
30-45 minutes depending on the size of the shanks.
You will know the lamb shanks are ready by taking a fork and
pulling the meat apart. It is ready when it falls off the bone.
The sauce should be nice and thick almost resembling a
gravy.

