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Osso ‘Buco (Braised Veal Shanks)

q ngrecﬁents

» Veal shanks

i1 Serving: 4

+ Onion
?rqparing Time: 20 min ¢ Carrot
f - p ‘

@ Total Duration: 1 50 min Ceﬁﬁ'y

» White wine

¢ ‘Tbmat‘oes

s Olive oil

Directions

¢ Brown shanks in oil.
s Add vegemﬁfes.
s Pour wine and tomatoes over top.

s Cover and simmer until tender.

Notes

Slow-cooked veal shanks braised with wine, vegetaﬁﬁzs,
and tomatoes.




