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Braised Lamb Shanks with Root
Vegetables and Chive Spaetzle

SERVES 4

FOR THE ROOT VEGETABLES
1 carrot, diced

1 parsnip, diced

1 turnip, diced

1 celery root, diced

1 tablespoon vegetable oil

salt and pepper

FOR THE SPAETZLE
3 eggs

1 cup flour

1 cup water

% cuf chop[]ed chives
pinch of salt

FOR THE SHANKS

4 lamb hind shanks

2 tablespoons vegetable oil
2 carrots, diced

% head celery, chopped

2 large Spanish onions, peeled and quartered
1 (14% oz.) can diced tomatoes

Y2 cup tomato paste

1 cup red wine

3 cups chicken stock

2 sprigs each rosemary and thyme

3 bay leaves

salt and pepper -
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