Cozy Autumn Chocolate and Chili
Lamb Shanks with Anise

Ingredients
4 lamb shanks (10-14oz each)
1 small red onion, diced 
1 celery stalk, diced
1 large carrot, diced
6 cloves garlic, minced
1 star anise 
1 ¼ cup red wine 
2 cups beef stock 
4 Tablespoons olive oil
1 ½ oz dark chocolate 
1 Tablespoon mild chili powder 
salt & pepper

Instructions
Preheat oven to 300°F. Season the lamb and sear in a hot oven-proof pan with olive oil on the stovetop. Remove the lamb from pan and cook the diced vegetables and garlic until soft. Add anise, stock & red wine. Bring to a simmer, add lamb and cover. Cook in preheated oven for approximately 90 minutes or until lamb is falling off the bone. Remove from the oven – discard the anise and remove the lamb, cover and keep warm. Add the chocolate and chili powder and reduce the sauce by ½ (approx. 15-20 minutes) and blend until smooth. Add lamb back in and simmer for a couple minutes, coating lamb with the sauce. 

Serve with a side of mashed sweet potatoes and a glass of 2023 Petite Sirah.
