Lamb Knuckle/Shank Recipe

Serves 2

2 Harpers Lamb Knuckles or Lamb Shanks

4 x Large Carrots – Chopped (quite large)

½ Swede – Chopped

1 x Onion – sliced

2 dessertspoons of Mint Jelly – available from Harpers

Fresh chopped Mint – optional

2 x Meat stock cubes – dissolved in 250ml / 9 oz boiled water

3 fl oz of Red Wine

1 x Veg Stock cube 

Bouquet garni 

Thickening granules or Cornflour

Place Lamb & Veg in a Casserole or a slow cooker.

Mix stock cubes & Mint jelly with the water.  Add to the casserole with 

the Bouquet Garni.  Cook in you oven for 3-3.5 hours or in a slow cooker

for 6-6.5 hours.  Checking all ok, add more liquid if required, add thickening

if needed half an hour before end of cooking.  Serve with seasonal veg, mashed or boiled potatoes
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