
RV GODDESS: Lamb Shanks with Arugula & Cannellini Beans 

 

The lamb shanks need four hours roasting time, but you are rewarded with 

flavorful meat that falls off the bone. Do not worry too much about the size 

of the chopped veggies needed in the stewpot - they will be discarded before 

serving. If you cannot find lamb shanks, veal shanks will work as well. This 

recipe serves two… or four… or more… if the shanks are shredded before 

serving. (NOTE: I have also made this dish in the slow cooker. Eight hours - 

on low - after the searing and onion/garlic step. It is also nice to use a few 

sprigs of rosemary instead of basil.) 

  

Extra-virgin olive oil 

2 lamb shanks, about one pound each 

Salt & black pepper, to taste 

6 cloves garlic, peeled and sliced 

1 large yellow onion, coarse chopped 

1 large handful fresh basil leaves, coarse chopped 

1 cup dry red wine (I used an Italian Valpolicella) 

2 cups chicken stock or broth 

1 Tablespoon cornstarch  

2 ounces fresh baby arugula leaves (two large handfuls) 

One 15 ounce can cannellini beans (or about 1 cup) 

Additional fresh basil leaves as garnish, if desired 
 

You will need a heavy Dutch oven, with a tight-fitting lid, that can go from 

stovetop to oven.  
 

Heat oven to 325°. Heat a Dutch oven over a medium flame and coat the 
bottom with olive oil. Sprinkle salt and pepper over the lamb shanks and 

brown in the hot oil, turning to brown all sides. Remove the browned lamb 

shanks to a plate. 

Add the onion and garlic to the Dutch oven and stir for three or four 
minutes, or until the onion is soft. Do not let the onions burn! 

 

Remove from heat. Pour the wine and chicken stock over the onions, add the 

fresh basil leaves, and stir well.  

Nestle the browned lamb shanks into the stock. Cover and place in the oven. 
Roast for two hours. Remove from the oven and carefully turn the lamb 

shanks over. Cover and return to oven for two additional hours. 



Remove from oven and carefully place the lamb shanks on a plate and cover 
tightly with foil. (The meat will be virtually falling off the bone - I use tongs 

to brace the shanks from the top and used a metal spatula to lift from the 
bottom.) 

 
Pour the stock through a mesh strainer into a small saucepan. Discard the 

onion mixture. Heat the stock until just boiling. Taste for salt and add if 
needed. Mix the cornstarch with a few tablespoons of water, and slowly pour 

the cornstarch mixture into the sauce while constantly whisking to thicken 
the sauce a bit. Add the rinsed and drained beans to the hot sauce, just to 

heat through, about three minutes. 
  

Place a large handful of fresh arugula leaves in the bottom of two pasta 
bowls. Use a slotted spoon to remove the warmed beans from the sauce and 

distribute evenly over the arugula. Place one lamb shank over the beans in 

each plate. Ladle the sauce evenly over the lamb shank on each plate. 
Garnish with a bit of slivered basil leaves, if desired. 

  

Serves two. 
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