
 

  Recipe for 4 people
 
 4 pieces  lamb shank (ca. 1 kg)

 150 g onion

   80 g carrot

   80 g yellow carrot

   80 g celeriac

 100 g tomato paste

 250 ml red wine

     2 liters beef bouillon

     1 garlic clove

     1 bay leaf

     1 clove

     2 juniper berries

     1 sprig of rosemary 

     5 sprigs of thyme

 
 salt, pepper

 
 (cornstarch to thicken)

Time for the art of cooking – 
Braised lamb shank 
à la Julen.

Joe Lackner, head chef of Restaurant Julen makes  
an exception in opening his cookbook and revealing 
how you too can cook a little bit of the Tradition 
Julen at home. 



 

1.  Season the lamb shanks with salt and pepper and 
lightly brown in a little oil.

2. Remove the lamb shanks from the pan and set to 
the side. Using the same pan, brown the chopped 
vegetables and onion.

3. When the vegetables have a good color, add the 
tomato paste and cook for a short moment.

4. Add the red wine to deglaze the pan and cook 
until the wine has evaporated. 

5. Add the beef bouillon then the rest of the ingre-
 dients and the lamb shanks to the liquid and 
 simmer for 2.5 – 3 hrs until the meat is tender. 
6. Add water as necessary, so that the shanks are 

always covered in liquid. 
7. When the shanks are tender take them out of  

the sauce. Pass the liquid through a fine sieve, 
return it to the pan and reduce for a short 

 moment. If necessary, thicken the sauce with a 
 mix of cornstarch and red wine.
8. Season to taste. Warm the shanks in the sauce 

shortly before serving. 

Joe Lackner’s professional tip 
“A classic creamy polenta rounds out the dish per-
fectly. I also recommend a Merlot from the Tradition 
Julen wine selection. Give it a try – I’m sure your 
guests will be impressed. I wish you hours of cooking 
and feasting enjoyment!“

 


