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Osso Buco in the Slow Cooker
Recipe by: janzjewelz

 (13)

Saved as a favourite by 91 cook(s)

Ready in 8 hours 20 minutes

Picture by: CindyH

This slow cooker recipe forms a juicy and deli�htfully tasty �ravy with carrots,

celery and onion. Delicious served with boiled rice or couscous.

In�redients
Serves: 3

1 tablespoon plain flour

salt and pepper, to taste

3 thick slices veal shank, sliced for osso buco

1 tablespoon butter

1 tablespoon olive oil

1 onion, rou�hly chopped

1 lar�e carrot, chopped

1 stalk celery, chopped

1 clove �arlic, thinly sliced

150ml chicken stock

200� diced tinned tomatoes

1 teaspoon fresh ore�ano, chopped

1 bay leaf

Preparation method
Prep: 20 minutes |Cook: 8 hours

1. Season the flour with salt and pepper and toss with the veal shank to coat. In

a lar�e frypan, melt the butter in the olive oil until very hot and brown the

shanks well on all sides, 10-20 minutes.

 

2. Place the onions, carrots, celery and �arlic in the slow cooker and top with the

browned shanks. Pour in the chicken stock and add the diced tomatoes. Tuck

in the bay leaf and sprinkle with ore�ano.
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3. Cook on Low for 8 hours until the meat is very tender and fallin� off the bone.

Check for seasonin� and serve.
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Feta Bruschetta Recipe

TOTAL TIME: Prep/Total Time: 30 min. YIELD:10 servings

Ingredients

1/4 cup butter, melted

1/4 cup olive oil

10 slices French bread (1 inch thick)

1 package (4 ounces) crumbled feta cheese

2 to 3 garlic cloves, minced

1 tablespoon minced fresh basil or 1 teaspoon dried basil

1 large tomato, seeded and chopped

Directions

1.  In a small bowl, combine butter and oil; brush onto both sides of bread. Place on a baking sheet. Bake at 350° for 8-10 minutes or
until lightly browned on top.

2.  Combine the feta cheese, garlic and basil; sprinkle over toast. Top with tomato. Bake 8-10 minutes longer or until heated through.
Serve warm. Yield: 10 appetizers.

1 each: 296 calories, 14g fat (5g saturated fat), 18mg cholesterol, 547mg sodium, 35g carbohydrate (1g sugars, 3g fiber), 8g protein.
© 2018 RDA Enthusiast Brands, LLC

    

You won't believe the compliments you'll receive when you greet guests with these warm appetizers. Every crispy bite
offers the savory tastes of feta cheese, tomatoes, basil and garlic. They're terrific for holiday parties or most any
gathering. —Stacey Rinehart, Eugene, Oregon

Nutritional Facts
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yield: 1 quart

FRESH STRAWBERRY GELATO

TOTA L  T I M E :  5  H O U R S  2 0  M I N S  ( I N C LU D E S  C H I L L I N G  T I M E )  P R E P  T I M E :  1 5  M I N S  C O O K  T I M E :  5 - 1 0  M I N S

INGREDIENTS:

• 3/4 cup granulated or powdered sugar (I’ve used either with good results)

• 1 tablespoon cornstarch

• 1 cup whole milk

• 3/4 cup heavy whipping cream

• 1/2 teaspoon pure vanilla extract

• 2 1/2 cups sliced very ripe, fresh strawberries

DIRECTIONS:

1. In a medium saucepan, whisk together the sugar and cornstarch. Gradually whisk in the milk and whipping

cream.

2. Place the pan over medium heat and cook, whisking constantly, until the mixture begins to bubble and thickens,

5-10 minutes. Remove from the heat and stir in the vanilla.

3. Pour the mixture into a bowl and cool completely (either by pressing plastic wrap directly on the surface and

refrigerating or nesting the bowl in a larger bowl filled with ice and stirring until it is cool to the touch).

4. Puree the strawberries in a blender until the mixture is very smooth.

5. Once the gelato base has cooled completely, strain the strawberry mixture through a fine mesh strainer into the

creamy mixture. Use a rubber spatula or the back of a large spoon to press the strawberry puree through the

strainer so all the pretty strawberry liquid gets strained into the gelato but the seeds are left behind. Stir well.

6. Cover the gelato by pressing plastic wrap directly on the surface. Refrigerate 3 hours or up 24 hours.

7. Process the gelato in your ice cream maker following the manufacturer’s instructions. Scrape the ice cream into a

container, cover and freeze for at least two hours or up to 2 days (and I’m guessing even longer than that).

NOTES:

Using the ripest, juiciest strawberries will give this gelato the best strawberry flavor. Also, I’ve doubled the

gelato/strawberry base with great results – I had to process it in my ice cream maker in two batches (I have a 2nd bowl

for my machine) but if you have a fairly large ice cream maker, you could probably process the entire double batch in

one go. Check with your manufacturer’s instructions to be sure!

Also, if the fruit you are using is ultra-ripe and really sweet, you might be able to decrease the sugar just slightly. If you

want to take this gelato completely over the top, serve it with a few slices of ripe, juice strawberries. Heavenly!
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