Souris d'Agneau
" Vi N
French, Lamb
Cook Time: 4 hours 5 minutes Servings: Serves 4 Source: americastestkitchen.com

INGREDIENTS

2 teaspoons kosher salt

2 teaspoons ground cumin

2 teaspoons ground coriander

1 teaspoon pepper

Y2 teaspoon red pepper flakes

4 (12- to 16-ounce) lamb shanks

3 tablespoons extra-virgin olive oil, divided

1 onion, chopped

8 garlic cloves, smashed and peeled

2 cups chicken broth

1 cup pimento-stuffed green olives

2 carrots, peeled and cut into 1/2-inch dice (1/2 cup)
2 tablespoons coarsely chopped fresh thyme
1 tablespoon soy sauce

1 teaspoon dried oregano

2 tablespoons butter

DIRECTIONS

Adjust oven rack to middle position and heat oven to 325 degrees.

Combine salt, cumin, coriander, pepper, and pepper flakes in bowl. Pat lamb shanks dry with paper towels and sprinkle all
over with 2 tablespoons spice mixture.

Heat 2 tablespoons oil in Dutch oven over medium heat until shimmering. Add 2 lamb shanks and cook until lightly browned
on both flat sides of each shank, about 2 minutes per side. Transfer to plate and repeat with remaining 2 lamb shanks.

Add remaining 1 tablespoon oil, onion, and garlic to now-empty pot and cook until onion just begins to soften, about 2
minutes.

Add broth, olives, carrots, thyme, soy sauce, oregano, lamb shanks, and remaining 1%z teaspoons spice mixture and bring to
boil.

Cover pot, transfer to oven, and cook for 1% hours. Flip lamb shanks. Cover pot and return to oven. Continue to cook until
meat easily falls off bone when prodded with fork, about 12 hours longer.

Transfer lamb shanks to 1/4 sheet and cover with aluminum foil. Place in oven, after turning off.
Remove solids and pour liquid into fat separator.
Place separated liquid in small sauce and reduce to nappe.

Monter au beurre.



