
BRAISED LAMB SHANKS WITH CARROTS 

Serves 6 

1 tbsp rapeseed oil 

6 lamb shanks, well trimmed and knuckles removed 

4 celery sticks, sliced 

4 garlic cloves, peeled 

1 onion, roughly chopped 

75g (3oz) plain flour 

1 fresh thyme sprig 

1 fresh rosemary sprig 

2 litres (3 ½ pints) beef stock 

600ml (1 pint) red wine 

1 tbsp tomato purée 

200g (7oz) carrots, cut into wedges 

sea salt and freshly ground black pepper 

champ, to serve 

chopped fresh flat-leaf parsley, to garnish 

Preheat the oven to 160°C (325°F/gas mark 3). 

Heat the oil in a large casserole (that has a lid) over a high heat. Add the lamb shanks and fry 

until lightly browned on all sides, turning regularly. Transfer to a plate. Add the celery, garlic 

and onion to the pan and sauté for 5 minutes, until lightly golden. Stir in the flour to coat. 

Return the lamb shanks to the casserole with the thyme and rosemary sprigs. Pour over the 

stock and wine to cover, then stir in the tomato purée. Season and cover tightly with foil and 

then the lid. Cook in the oven for 1 ½ hours. Remove the casserole from the oven, add the 

carrots and cook for 1 hour more, until the lamb is very tender and almost falling off the 

bone. Strain the cooking liquid into a separate pan and then put the lid back on the casserole 

to keep the lamb shanks warm. Bring the cooking liquid to a simmer, then cook until reduced 

to a sauce consistency. Season to taste. 

To serve, spoon the champ onto warmed serving plates and arrange a lamb shank on top of 

each one. Spoon the vegetables to the side and drizzle around the reduced sauce. Garnish 

with the flat-leaf parsley. 

 

CARAMELISED PORK BELLY WITH HONEY AND GINGER SAUCE 

Serves 6 

2 tbsp rapeseed oil 

1.5kg (3lb) pork belly, boned and rolled 

2 carrots, diced 

1 onion, diced 

1.2 litres (2 pints) beef stock 

600ml (1 pint) red wine 

600ml (1 pint) freshly pressed apple juice 

2 garlic cloves, crushed 

2 fresh thyme sprigs 

2 fresh rosemary sprigs 

1 tsp softened butter 

4 tbsp clear honey 

4 tbsp dark soy sauce 

2 star anise 

wilted spinach , to serve 

honey and ginger sauce , to serve 



creamy mashed potatoes ,to serve 

Preheat the oven to 160°C (325°F/gas mark 3). Heat 1 tablespoon of oil in a heavy-based 

pan over a medium heat. Add the pork belly and brown all over, turning regularly with 

tongs. Transfer to a casserole dish. Add the carrots and onion to the pan and cook for a 

further 5 minutes, until golden brown, stirring regularly to ensure they cook evenly. 

Tip the vegetables over the seared pork belly and stir in the beef stock, red wine, apple 

juice, garlic and herbs. Cover tightly with a lid or foil and bake for 3 hours, until the pork 

belly is meltingly tender. Remove from the oven and leave to sit for 1 hour in the braising 

juices, then remove, cut the string and wrap twice in tin foil. Reserve the braising juices to 

use in the sauce. This is all best done 24 hours in advance. 

To reheat the pork belly, put a large frying pan on a medium heat with the remaining 

tablespoon of oil and the butter. Cut the pork into 12 even-sized slices and arrange in a 

single layer in the heated frying pan – you may have to do this in batches. Cook for 2–3 

minutes on each side, until just golden. Transfer to a plate and keep warm. Add the honey, 

soy sauce and star anise to the pan and allow to bubble down for 1–2 minutes, until syrupy. 

Return the pieces of pork belly to the pan and cook for another 3–4 minutes, basting 

regularly, until sticky and caramelised. 

To serve, place 2 slices of the caramelised pork belly on each warmed serving plate and 

add some wilted spinach. Spoon the honey and ginger sauce alongside the pork belly and 

serve the mashed potatoes in a separate warmed dish. 
 


