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Crab Claws with Lemon & Chives 
 
A classic which is actually so easy to prepare that the whole thing will not take 
you more than 10 minutes to get on the table. Make sure you have plenty of 
brown soda bread to mop up all the delicious sauce. 
 
Serves 6  
 
FOR THE CRAB CLAWS: 
1 tbsp vegetable oil  
4 garlic cloves, crushed  
2 shallots, finely diced  
30 fresh crab claws (otherwise known as toes) 
150ml (1/4 pint) dry white wine  
100ml (3 1/2fl oz) cream  
75g (3oz) butter, cut into cubes  
juice of 2 lemons 
20 fresh chives, finely chopped  
sea salt and freshly ground black pepper 
brown soda bread, to serve 
 
Heat a heavy-based, deep-sided pan and add in the oil. Sweat the garlic and 
shallots without colour and season well. Add in the crab claws and toss them 
for 20 seconds. then add in the white wine and reduce by half. 
 
Add the cream to the crab mixture and reduce by half again, then fold in the 
butter and add the lemon juice and chives. Season to taste and and arrange 
five crab claws on each serving plate and spoon over the lemon & chive 
sauce. Cut the soda bread into slices and arrange alongside to serve. 
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Lamb Shanks with Champ 
 
This recipe can all be made in advance so that you are well organised to 
spend time with the ones you love! 
 
Serves 6 
 
FOR THE LAMB: 
1 tbsp sunflower oil 
6 lamb shanks, well trimmed and knuckles removed 
200g (7oz) carrots, cut into 2.5 cm pieces 
1 onion, roughly chopped 
4 garlic cloves, peeled 
2 fresh thyme sprigs, extra to garnish 
2 fresh rosemary sprigs 
2 x 400g (14oz) cans Italian whole peeled plum tomatoes 
1 litre lamb or beef stock (from stock cubes is fine) 
600ml (1 pint) red wine 
1 tbsp Worcestershire sauce 
1 tsp brown sugar (optional) 
12 baby pearl onions, peeled 
1 heaped tbsp chopped fresh flat-leaf parsley 
FOR THE CHAMP: 
1kg (2 1/4lb) Rooster potatoes 
rock salt, for cooking 
100ml (3 1/2fl oz) milk 
75g (3oz) butter, diced 
1 bunch scallions, finely chopped  
 
Preheat the oven to 160C (350F), Gas Mark 3. Heat oil in a large casserole 
with a lid over a high heat. Add the lamb shanks and fry until lightly browned 
on all sides, turning regularly with a tongs. Transfer to a plate and set aside. 
Add the carrots, onion and garlic to the pan and sauté for about 5 minutes until 
lightly golden. Tip into a bowl and set aside. 
 
Return the lamb shanks to the casserole with the herbs and add in the cans of 
tomatoes crushing them in with your hands. Pour over the stock and wine to 
cover. Season to taste and cover tightly with foil and then the lid. Bake for 1 
1/2 hours. Remove the casserole from the oven, add the reserved vegetables 
and pearl onions and cook for another hour until the lamb is very tender and 
almost falling off the bone.  
 
Meanwhile, make the champ. Bake the potatoes on a bed of rock salt for 
about 1 ½ hours until tender, then cut the potatoes in half and scoop out the 
flesh. Mash until smooth. Heat the milk and beat into the mashed potatoes 
with the scallions until smooth. Season with salt and pepper. Keep warm.  
 
Once the lamb shanks are cooked, strain the cooking liquid into a separate 
pan and then put the lid back on the casserole to keep the lamb shanks and 
vegetables warm. Bring the cooking liquid back to a simmer, then cook until 
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reduced to a sauce consistency.  Season to taste and add the Worcestershire 
sauce and if you think that the sauce is too bitter add the sugar. 
 
To serve, place a quenelle of the champ on to each warmed plates and 
arrange a lamb shanks alongside. Put a piece of the carrot to the side and 
drizzle around the reduced sauce.  Garnish with the thyme sprigs. 
 
 


