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Lamb Shanks a la Bella

Open a bottle of Karaka Point Syrah and pour yourselves a glass

Then

In a sturdy plastic bag put in half a packet Maggi oxtail soup powder

, a handful of flour

Salt and pepper

Shake the shanks in the bag

Heat some olio & a bit of butter and brown the shanks all over 

Remove the shanks add more oil if needed then

chopped onion, garlic, & rosemary,  and left over flour mixture and brown- then pour 

In some Syrah and let bubble up a bit, scrape the bottom, 
add tomato paste, beef or veal stock stock, 
put shanks back in & a bay leaf or two

Make sure the liquid covers about half the shanks

Can use a tin of tomatoes here

Or

Omit tomatoes &

 paste & use juice & rind of an orange

Cook long and slow in the oven starting at 200 for 10 mins
 then down to 160 while you do other things for about 2 hours

Check liquid in glasses and cooking vessel from 

Time to time

Buon Appetito!
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