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Lamb Shanks with Plum Sauce
Best made when fresh local plums are in season.

Ingredients
• 6 lamb shanks
• Salt and pepper
• 25g unsalted butter and a

glug of olive oil
• 200g onions diced
• 3 cloves of garlic finely

chopped
• 75g lardons of bacon
• 2 carrots chopped
• 180ml of full bodied red

wine
• 50ml brandy
• 12 plums
For the plum sauce
• 60g unsalted butter
• 1 onion chopped
• 600g plums, peeled, halved

and stoned
• 1 apple, peeled, cored and

quartered
• 1 OXO Chicken stock cube

dissolved in 150ml of
water

Serves 6

Method
1. Season the lamb with salt and pepper
2. Heat the butter and a dash of olive oil in a casserole

dish or ovenproof saucepan (either way one that has a
lid) over a medium heat and fry the lamb until golden
all over, remove and reserve

3. Add the onions, bacon and carrots, fry for 2 minutes
over a medium heat, then reduce the heat, add the
garlic and fry for another minute

4. Pour in the wine and return the lamb to the dish, cover
and either cook at a very slow simmer on the hob or in
a slow oven at 150℃ for 2 hours until the lamb is very
soft. Add the plums and brandy for the last 5-10
minutes of cooking. 

5. Meanwhile make the plum sauce. Place 30g of butter
into a heavy based frying pan over a medium heat, add
the onion and fry for about 5 mins until the onion is
soft and translucent.

6. Add the plums and apple quarters, stir well, cover and
cook for gently for 10 mins.

7. Place all the sauce ingredients into a blender and whizz
until puréed. 

8. Return the mix to the saucepan, add enough stock to
produce a sauce consistency and heat through.

9. Remove from the heat, whisk in the remaining butter
and serve immediately along with the lamb shanks.
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