Braised Wallaby Shanks with Olives & Bush Tomato

Serves 4

Bold type indicates Tuckeroo product, purchase online today at www.andrewfielke.com

	2 tsp Extra Virgin Olive Oil

1 tsp butter

8 med. Wallaby shanks

½ cup Flour for dusting
	Dust the shanks with flour and brown in the butter/oil in a braising pan


	1 large carrot peeled

1 large celery stick

4 peeled garlic cloves

1 large onion peeled
	Cut vegetables into large pieces 3-4 cm.

Add to the pot, and brown a few minutes longer to caramelize lightly


	1 cup (200ml) Red wine

1 lt beef stock

500ml Tomato passata (puree)

1 tsp Wild thyme (or a few sprigs of fresh)

1 tsp pepperleaf (or black pepper)

1 tsp sea salt

100g  kalamata olives

2 bay leaves

35g bush tomatoes – chopped coarsely 3-5mm
	Pit the olives and add all these ingredients to the pan, cover and bring to the boil. 

Simmer very gently for approx. 1- 2 hours until shanks are quite tender, almost falling off the bone. 

Serve with Mash potato, polenta or even risotto. Garnish with sea parsley gremolata


[image: image1.jpg]An Andrew Fielke Recipe ©

ot to be printed or reproduced for commercial purposes , Tu ¢ k eroo
without witten permission ]
e — Innovative Native Prodvcts|






