Osso Buco or Lamb Shank or Short Ribs

For 4 people

2 lamb shanks, or a like amount of cross cut cow or veal shank for Osso Buco, or 3 or 4 ribs per  person for Short Ribs.

2 Tbsp Olive oil.

1 cup diced onion. - 1/2 of a large onion   

1 cup diced carrot. - 2 large carrot

1 cup diced celery. - 2 ribs.

1 cup hearty red wine.

8 oz. can of tomato sauce or a like amount of tomatoes with basil or spaghetti sauce.

2 cloves

1 bay leaf

Maybe some Italian herbs

2 cloves of garlic, minced

1/2 tsp salt or 1 1/3 tsp of beef bouillon crystals

1/2 tsp pepper

Remove fat from meat.

Heat a large skillet or Dutch oven on medium-high heat.

Add oil and wait for it to shimmer.

Add meat and brown on all sides.

Reduce heat to low, skim off fat and oil, add all else, cover, simmer for 1 ¼ to 1 ½ hours. 

Remove meat and bay leaf.  

Defat sauce.  Boil sauce rapidly to proper consistency.  6 to 8 minutes.

Pour sauce over meat and noodles or potatoes or rice.

