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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Mains

Programme:Lazy Weekends
Submitted By:Laura Giles

Recipe Title:Lamb Shanks with Chilli and Chocolate
Ingredients:(marinate overnight, so allow a day for prep)

4 lamb shanks
4 red chillies
4 garlic cloves
8 shallots (peeled)
1 aubergine, halved
1 tsp oregano
½ tsp cumin
½ tsp cinnamon
½ tsp black pepper
4 tbsp red wine vinegar
300ml red wine
300ml lamb stock
2 tbsp redcurrant jelly
50g dark chocolate
oil

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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Method:Prepare and marinate the shanks
Pre-heat the oven to 220°C / 400°F

Toss the chillies, garlic, shallots and aubergine in oil and roast in the oven 
until soft and charred.

Remove each item when it�’s ready; set aside the shallots for later.

In a blender, blend the aubergine, chillies and garlic.  

Add the oregano, cumin, cinnamon and pepper, and blend again.  Spread 
this paste equally over the lamb shanks.

Place the coated shanks in a roasting tin with high sides and marinate 
overnight in the fridge.

Cooking the lamb
Pre-heat the oven to 150°C / 300°F.

Put the wine, red wine vinegar and stock in a pan, and bring to the boil.  
Melt in the redcurrant jelly and reduce the liquid down by a third.

Pour this over the lamb shanks and tuck the shallots into any gaps in the 
dish.

Slow roast the lamb shanks for 4-5 hours

Transfer the lamb to a serving dish.  Skim any fats from the juices in the 
pan, and then stir the chocolate into these juices.  When this has melted in, 
pour over the meat to serve.

Serve with crispy roast potatoes or cous-cous.

Notes:
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