
 

RECIPE FOR JUNE 2022 

Osso Bucco 
 

Ossobuco or osso buco is a specialty of Lombard cuisine of cross-cut veal shanks braised with vegetables, 
white wine and broth. It is often garnished with gremolata and traditionally served with either risotto alla 
milanese or polenta, depending on the regional variation. The marrow in the hole in the bone, a prized 
delicacy, is the defining feature of the dish. 
 
Ingredients: 
Osso Buco: 
4 veal osso buco, about 1-inch thick, each tied around the middle 
Kosher salt and freshly ground black pepper  
3 tablespoons extra-virgin olive oil  
All-purpose flour, for dredging  
1 medium onion, chopped  
1 medium carrot, chopped  
1 stalk celery, chopped  
2 teaspoons chopped fresh rosemary  
2 teaspoons chopped fresh thyme  
1/2 cup dry white wine  
2 cups canned whole plum tomatoes, crushed by hand  
2 cups low-sodium chicken broth  
2 fresh bay leaves 
 
 



 Risotto Milanese: 
4 cups low-sodium chicken broth 
1 teaspoon saffron threads  
2 tablespoons extra-virgin olive oil  
1 medium onion, finely chopped  
Kosher salt and freshly ground black pepper  
1 1/2 cups arborio rice  
1/2 cup dry white wine  
2 tablespoons unsalted butter, cut into pieces  
1/2 cup grated Parmesan 
 
Gremolata: 
1/2 cup fresh Italian parsley, chopped 
1 large garlic clove, very finely chopped  
Finely grated zest of 1 lemon 
 
Preparation: 
 
For the osso buco: Sprinkle the veal with salt and pepper and heat the oil in a large Dutch oven over 
medium heat. Spread some flour on a plate, then dredge the veal in the flour on all sides and add to the 
oil. Brown well on both sides, 2 minutes a side. Remove to a plate. 
 
Add the onion, carrot and celery to the pot and cook, stirring, until the onion wilts, about 4 minutes. Stir 
in the rosemary and thyme. Add the white wine, increase the heat and boil until reduced by half, about 2 
minutes.  
 
Add the tomatoes, broth and bay leaves. Reduce the heat so that the liquid is simmering gently, and nestle 
in the veal. Add water, if necessary, to come three-quarters of the way up the sides of the meat. Cover 
and cook until the veal is tender and a paring knife inserted in the meat slides out easily (insert the knife 
in several pieces to make sure all are done), 1 hour 15 minutes to 1 hour 30 minutes. Remove the veal to 
a plate.  
 
Strain the sauce into a fat separator, pressing on the solids. Wipe out the Dutch oven. Pour the defatted 
sauce back into the Dutch oven and reduce over high heat until thickened and the sauce just coats the 
back of a spoon. Cut the strings on the osso buco and return the meat to the sauce. Remove from the 
heat, cover and keep warm while you make the risotto.  
 
For the risotto Milanese: Combine the broth and 2 cups water in a medium saucepan. Bring to a simmer 
and add the saffron, then turn the heat very low to just keep warm. Heat a medium Dutch oven over 
medium heat, then add the olive oil. When the oil is hot, add the onion, 1/2 teaspoon salt and several 
grinds of black pepper; cook until softened but not browned, 4 to 5 minutes.  
 
Add the rice and cook, stirring, to coat the grains in the oil, about 2 minutes. Add the white wine, bring to 
a simmer and cook until absorbed, about 2 minutes. Add enough of the hot broth to just cover the rice. 
Simmer, stirring occasionally until almost totally absorbed. Continue to add broth and stir until the rice is 
creamy and al dente, about 18 minutes from the first addition. (The risotto will be a bit soupy at this 
point.)  



Remove from the heat. Stir in the butter and Parmesan until melted and creamy. Season with salt and 
pepper.  
For the gremolata: Combine the parsley, garlic and lemon zest in a small bowl.   
Spoon the risotto into 4 shallow wide bowls. Top each serving with a piece of osso buco and spoon the 
sauce over the top. Sprinkle with the gremolata. 
  


