
Veal Shank with Apricots and
Saffron

DIFFICULTY: MID PREPARATION TIME: 30
MINUTES

COOKING TIME: 2 HOURS SERVES: 4

Ingredients

2-3 tbsp olive oil
1.5 kg veal shank
3 carrots, roughly chopped
½ celeriac, roughly chopped
2 garlic cloves, finely chopped
300 g shallots, roughly chopped
12 dried apricots
250 ml dry white wine
400 ml beef stock
½ bunch thyme
1 bay leaf
1 g saffron
Salt and black pepper

Method

Preheat the oven to 180˚C CircoRoasting®.

Heat the oil in a large roasting pan over moderately high heat and brown
the veal shank for about 4 minutes on each side. Season with salt and
remove from the pan.

Add the carrots, celeriac, shallots, garlic and dried apricots to the pan and
brown briefly on medium heat with the remaining olive oil. Add the white
wine and reduce by half. Add the thyme and beef stock. Add a bay leaf and
season with salt and pepper.

Carefully return the veal shank to the roasting pan. Transfer the pan to oven
and roast the veal for 80 minutes.

After 45 minutes, turn the veal over. Soak the saffron in 2 tsp water and add
to the pan. To serve, debone the veal, slice it and sprinkle it with sea salt.
Top it with sauce and vegetables.

Notes

If desired, the veal shank can also be served with gnocchi or risotto. Add a spicy, earthy red wine for a unique dining
experience.

We use Australian tablespoons and cups: 1 teaspoon equals 5 ml; 1 tablespoon equals 20 ml; 1 cup equals 250 ml. All herbs are
fresh (unless specified) and cups are lightly packed. All vegetables are medium size and peeled, unless specified. All eggs are
55–60 g, unless specified.
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