RECIPE

LAMB SHANKS and  COUS COUS

Coat large dutch oven pan:

Cooking oil.  

Brown:

4 large lamb shanks (knuckles) in oil.

Remove shanks and brown:

2 large minced onions

4 minced cloves of garlic

1 teaspoon ground ginger

1/2 teaspoon cinnamon

1 teaspoon crushed red peppers

1/2 teaspoon ground nutmeg

1 cup Marsala wine, red wine or sherry

1 TB honey

2 Tb soy sauce

Add lamb shanks - place on top of onion mixture

Cover lamb with water (about 4 cups)

Bring to a boil, cover and simmer 1 1/2 hours.

After 1 1/2 hours

Add:

1 1/2 cups lentils (red or green)

Cook:

cous cous

Add:


Pistachios and/or almonds that have been toasted (dry cooked on stove)

Serve cous cous and nuts, place lamb shank with sauce over it.  YUM!

