BRAISED LAMB SHANK
WITH PECORINO AND BREADCRUMBS
by Christopher Lee
Recently, a cook with whom I worked years ago reminded me of this delicious Sicilian dish. We cooked it a lot
and loved it. The crisp breadcrumbs and sharp Pecorino poignantly contrast the lamb’s lush tenderness. The
shanks are delicious with saffron rice, a nod to Sicily’s Saracen past. You’ll need to salt the shanks one day
ahead.
4 servings
2 rosemary sprigs
4 lamb shanks, large tendon removed
2 cups light, fruity red wine
Sea salt
1 cup breadcrumbs,
1/4 cup olive oil
toasted very pale but thoroughly dry
12 or 13 shallots, peeled, left whole
1 cup grated Pecorino Sardo
8 or 10 garlic cloves, peeled, left whole
(or Pecorino Romano)
1 bay leaf
1 tablespoon rosemary, chopped
2 strips lemon zest,
1 tablespoon good olive oil
cut with vegetable peeler
Season lamb shanks liberally with sea salt and refrigerate overnight. Next day, sear the shanks
in a wide casserole in olive oil over medium heat. Reduce heat, add shallots and garlic, and
brown lightly. Add bay leaf, rosemary sprigs, lemon zest, and wine. Bring to a simmer, cover,
and braise at 350ºF for about 3 hours, until lamb is tender. (Don’t let the casserole go dry; if
you need more liquid, add water.) Remove shanks from casserole and tip out sauce. Return
shanks to pan. Make a mixture of breadcrumbs, Pecorino, chopped rosemary, and olive oil.
Sprinkle shanks liberally with breadcrumb mixture and bake uncovered for about 15 minutes
at 375ºF, or until crumbs are golden. Break the crust a couple of times if you wish to ensure
perfect breadcrumbs. If sauce needs further reducing for proper thickness, use a small saucepan, but don’t take sauce too far. Finish sauce with a splash of Nero d’Avola for brightness.

The seaside of Sicily, near Riofavara
Christopher Lee is a former head chef of Chez Panisse and Eccolo in Berkeley and co-founder of the Pop-Up
General Store in Oakland, California. Read his blog at http://oldfashionedbutcher.blogspot.com.

