
MARINARA BRAISED LAMB 
SHANKS


(Serves 3-4) 

• 3-4 lamb shanks, trimmed of excess fat 
• Salt and pepper 
• 2 tablespoons olive oil 
• 1 jar Eat Happy Kitchen Marinara (or make homemade) 
• 1 cup chicken broth 
• Parsley, chopped for garnish 

Season the lamb shanks well with salt and pepper. In a Le Creuset or similar 
Dutch oven or large pot, heat the olive oil to medium high heat until 
shimmering. Brown the lamb shanks on all sides, about 2-3 minutes per side. 
Remove the lamb shanks to a plate. 

Pour the jar of marinara and chicken broth into the pot, scraping up and 
mixing in any browned lamb bits stuck to the bottom of the pot. Bring the 
liquid to a boil, add the lamb shanks back into the pan. Cover, turn the heat 
to medium low, and let the lamb shanks simmer for 3-4 hours, flipping the 
lamb shanks once at each hour. They are ready to serve when they are fork 
tender. 

Serve the lamb shanks, topped with the sauce from the pan and garnished 
with chopped parsley. 

Recipe by Anna Vocino

https://eathappykitchen.com/products/eat-happy-kitchen-marinara-twin-pack-1


*Recipe originally published for Substack newsletter subscribers at 
annavocino.substack.com.

http://annavocino.substack.com

