Joan’s Lamb Stew

Olive oil (truffle infused, if available)

Garlic paste, to taste

1 sprig fresh rosemary, chopped (or use dried)

2 shoulder lamb chops, cubed 

1 pkg. lamb necks or shank, cube meat & reserve bones

Herbs de province, to taste

Heat oil, garlic paste, and rosemary.

Add lamb, bones, salt, pepper, and herbs de province.

1 14.5 oz. can* diced tomatoes with juice

1 small can tomato sauce

15-20 (fresh or frozen) white onions or 2 leeks, halved, sliced and washed

Baby supreme carrots (about 1/3 bag), halved long wise

8 oz. baby cremini mushrooms, sliced

½ lb. green beans cut into bite-size pieces

*3 cans of water or beef broth or vegetable broth 

[If using water, 1 extra large (10 g.) beef or vegetable bouillon cube.]

Cover and simmer until all vegetables are tender.
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