Osso bucco (my way)
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Ingredients

Half an onion chopped finely.

Six pieces of osso bucco

3 or four cloves of garlic

Olive oil

Sweet paprika

Bay leaves

Chicken stock

Red wine

Salt

Pepper

Potatoes

Carrots

Peas

Two egg yolks

Parsley

Teaspoon of cornflower

Preparation

1. Place the osso bucco in a recipient large enough to marinate.

2. To the osso bucco add 4 or 5 garlic cloves chopped up, a good dash of olive oil, two tea spoons of paprika, 3 or 4 bay leaves, salt and about 350 ml of red wine (make sure all the meat is in the marinade). The remaining red wine will be useful while you’re cooking……you know what I mean…..

3. In a pot (preferably one that can go in the oven) heat up some olive oil to fry the finely chopped onion till it’s soft and transparent.

4. Add the osso bucco with the marinade and a teaspoon of cornflower (mix mix) and bring to boil.

5. In the microwave, warm up about 1 litre of chicken stock and add it to the cooking pot.

6. If your pot can go in the oven, cook it slowly at about 170 Degrees Celsius, or slow cooking on the stove. It should take about 1 ½ hours.

7. Once the meat is tender remove it from the pot leaving the juice in it.

8. Add to the pot about 4 chopped potatoes and carrots. 

9. When the potatoes and carrots are half cooked add some peas.

10. Once everything is cooked, remove it from the stove and take about 200 ml of the gravy out to cool, add two beaten egg yolks and slowly add it to the pot steering constantly. 

11. Place the pot on a low heat again and steer till the gravy thickens (2 OR 3 MINUTES).

12. Add the juice of half a lemon and a good handful of parsley finely chopped.

