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lamb Shank 
BrAISeD In SToUT GrAVy with  
WATercreSS SAlAD

Stout creates a beautiful syrupy glaze that 
blends so well with meat juices. Now when 
the temperatures dip, when I’m cooking 
anything north of a chicken on the food chain 
I ask myself, “What would a stout glaze taste 
like on that?”

Serves 4

2 tablespoons coriander seeds

2 tablespoons fennel seeds

1 tablespoon black peppercorns

4 large lamb shanks (1 to 11⁄2 pounds 
each)

Kosher salt and freshly ground black 
pepper

Extra-virgin olive oil

1 large white onion, cut into 11⁄2-inch 
pieces

3 celery stalks, cut crosswise into  
11⁄2-inch lengths

2 carrots, peeled and cut crosswise 
into 11⁄2-inch lengths

1 small leek, halved, sliced crosswise, 
and washed well

6 garlic cloves, peeled

3 bay leaves, preferably fresh

1 (16-ounce) can San Marzano 
tomatoes, with their juices

1 (6-ounce) can tomato paste

3 cups dry red wine

4 cups low-sodium beef broth

4 (12-ounce) bottles Guinness stout

1⁄4 cup chopped fresh thyme leaves

5 fresh marjoram sprigs

1 bunch baby carrots

Juice of 1 lemon

2 bunches watercress, tough stems 
removed

Preheat the oven to 325°F. 
Combine the coriander seeds, fennel 
seeds, and peppercorns in a small, 
heavy skillet. Toast over medium-
high heat until the seeds are 
aromatic and slightly darker, about  
2 minutes. Transfer to a spice 
grinder or use a mortar and pestle  
to grind to a fine powder. Rub each 
shank with a generous teaspoon of 
the spice blend and sprinkle with 
salt and pepper.

Heat a 4-count of oil in a large, 
wide, heavy pot over high heat. Add 
the shanks and brown on all sides, 
turning often, about 15 minutes. 
Remove the shanks from the pan. Add 
a 2-count of oil to the same pot, then 
add the onions, celery, carrots, leeks, 
garlic, and bay leaves. Sauté over 
high heat until the vegetables start to 
soften and take on some color, about 
15 minutes. Add the tomatoes, 
(crushing them by hand), tomato 
paste, and red wine. Stir to combine 
and cook for an additional 10 minutes 

over high heat. Add the beef broth 
and Guinness, then return the seared 
lamb shanks to the pot, nestling them 
into the liquid. Bring the braising 
liquid to a simmer, then cover the pot 
and slide it into the oven.

Braise the shanks for 21⁄2 hours 
total, adding the thyme and 
marjoram to the pot after 2 hours. 
The lamb should be tender and 
falling away from the bone.

While the shanks braise, place 
the carrots on a baking sheet. Drizzle 
with a little olive oil and season with 
salt and pepper. Roast for 20 to 25 
minutes, or until nearly tender.

Transfer the shanks to a plate, 
then strain the braising liquid 
through a fine-mesh sieve. Return 
the sauce and shanks to the pot to 
combine. Toss the watercress with 
the lemon juice and serve with the 
shanks, spooning plenty of the stout 
gravy on top.

Final Pass
Final Pass
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Seared Flat-Iron 
Steak 
with creAMeD cHArD and cArAMelIzeD 
onIonS

Flat-iron steak is cut from the shoulder but has 
a texture similar to sirloin, and it has 
incredible marbling. You might see it labeled 
“top blade steak” or “patio steak” in different 
markets. This dish is meaty and fresh all at the 
same time.

Serves 4

2 bunches swiss chard, stems and 
ribs removed

4 tablespoons (1⁄2 stick) unsalted 
butter

2 yellow onions, sliced, plus 1⁄2 yellow 
onion, finely diced

2 garlic cloves, finely chopped

4 cups heavy cream

Kosher salt and freshly ground black 
pepper

1⁄4 teaspoon grated nutmeg

2 pounds flat-iron steak

Extra-virgin olive oil

3 cups low-sodium beef broth

Juice of 1 lemon, preferably Meyer 
lemon

1⁄2 cup good-quality pitted mixed 
olives

4 (1⁄2-inch-thick) baguette slices, 
grilled

Bring a large pot of salted water to 
a boil and fill a bowl with ice water. 
Add the chard to the boiling water 
and cook for 5 minutes. Drain the 
chard and, when cool enough to 
handle, squeeze dry, and coarsely 
chop.

Melt 2 tablespoons of the butter 
in a large, heavy-bottomed pot over 
medium heat. Add the diced onions 
and the garlic and cook slowly until 
the onions are translucent. Add the 
cream, fold in the chopped chard, 
and simmer, reducing the cream 
mixture until thick, about 15 minutes. 
Add 1 tablespoon salt, 1⁄2 teaspoon 
pepper, and the grated nutmeg.

Melt the remaining 2 tablespoons 
of butter in a skillet over medium 
heat. Add the sliced onions and cook 
until caramel-colored and very soft, 
25 to 30 minutes.

Rub the steak with olive oil and 
season liberally with salt and pepper. 
Heat a large cast iron or other heavy 
skillet over high heat. Once the pan 
is hot, add a 2-count of olive oil. Sear 
the steak without moving for 5 to 8 
minutes on one side, then flip, and 
sear on the second side for another 
8 to 10 minutes. Transfer the steak  
to a cutting board to rest for  
10 minutes. While the steak rests, 
combine the beef broth, lemon 
juice, and olives in a saucepan.  
Bring to a boil, reduce the heat,  
and simmer for 10 minutes.

To serve, slice the steak across 
the grain in 1⁄4-inch-thick slices. Place 
a scoop of the creamed chard on the 
bottom of the plate, and top with a 
few slices of the steak and a few 
tablespoons of the olive jus. Serve 
with the grilled bread topped with 
the caramelized onions.

Final Pass
Final Pass


