WINE AND OLIVE ESTATE

Savoury Slow Cooker Lamb ShanksWith Rosemary
And Mushrooms

Ingredients

» 3tablespoons Dijon mustard
» lteaspoon Morgenster Balsamic Vinega
* 11/2teaspoon sa
» 1/2 teaspoon black pepper
» 1 tablespoon chopped fresh rosemary
» 1tablespoon chopped fresh pardey
* 4clovesgarlic, finely minced
e lcupMorgenster Lourensriver Valley 2012
» 2tablespoons Morgenster Extra Virgin Olive Oil
e 6 pounds meaty lamb shanks
e 2 medium onions, cut in wedges
16 ounces dliced fresh mushrooms
* 1llargecarrot, peeled and diced

Directions

In a medium bowl, mix together the mustard, bal samic vinegar, salt, pepper, rosemary, parsiey,
and garlic. Slowly mix in the red wine until combined. Set aside.

Heat the oil in alarge skillet over medium-high heat. Add the lamb shanks and cook (in batches if
necessary), turning frequently, until browned on all sides. Remove the shanks from the skillet
with tongs and place in the bottom of a 5-quart crock pot. Top the shanks with the onion wedges.

Add the diced mushrooms and carrots to the skillet. Cook for 5 minutes, stirring, until the
vegetables start to soften. Remove the vegetables with a slotted spoon and add to the crock pot.

Add the wine mixture to the skillet to deglaze the pan. Scrape up any browned bits with awooden
spoon or spatula. Bring the wine mixture to assimmer and let cook for 2-3 minutes. Carefully pour
the wine mixture over the ingredientsin the crock pot.

Cover the crock pot and cook on high for 2 hours. Reduce the heat to low and continue cooking
for 6-8 hourslonger or until the shanks are tender.
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