
ROASTED VEAL SHANKS  

STINCO DI VITELLO ARROSTO  

 

In Italy, where vitello is a genuinely young calf, the usual serving of this northern dish is one 

whole shank per diner. Even with small animals, that calls for large appetites: it's probably the 

most formidable meat dish you'll encounter in Italy. When the calves are running large, the 

preference there is still for roasting whole shanks, making a dramatic presentation of them, and 

then ceremonially carving them, taking slices and nuggets for each diner just as if they were one 

of the great roasts.  

 

Since neither of those alternatives is very practical for home dining, we've worked out a method 

of roasting smaller cuts of veal shank that gives you all the flavor of the whole roasted joint and 

the additional pleasure of access to that sublime spoonful of pleasure, the veal marrow, the 

animal kingdom's answer to the truffle.  

 

This recipe requires about 1½ hours of slow roasting with occasional basting. It's ridiculously 

simple but the results are quite elegant, and it makes a wonderful pan sauce—the kind of 

foolproof recipe that makes a kitchen duffer look like a culinary genius. Because of its ease, it's 

also a good company dish to prepare when you need to fuss a lot over the other parts of the 

menu.  

 

New-crop potatoes mashed with parmigiano (recipe on page 300)—what Italians refer to 

lovingly as “la purea"—are a heavenly accompaniment.  

 

WINE: An elegant and complex red wine is what you want here: a Taurasi or a fine Carmignano 

or Teroldego would be perfect.  

 

FOR 4 SERVINGS: 

 

4 large meaty pieces of veal shank, 2 to 2½ inches long (plus any extra pieces in the package, if 

you've purchased the shanks as suggested on page 279)  

¼ cup olive oil  

Salt  

Freshly ground black pepper  

¼ cup finely chopped carrot  

¼ cup finely chopped onion  

¼ cup finely chopped celery  

1 clove garlic, finely chopped  

1 tablespoon chopped flat-leaf Italian parsley  

5 to 6 fresh sages leaves, chopped  

1 teaspoon chopped fresh thyme or marjoram or ½ teaspoon dried  

½ cup dry white wine  

 

Preheat the oven to 350°F. Rinse and dry the pieces of veal shank. Oil a roasting pan with 1 

tablespoon olive oil. Lay in the meat, being sure that the sides with the wider marrow opening 



are face up. Drizzle on the remaining olive oil and sprinkle lightly with salt and pepper. Put the 

dish in the oven and roast 45 minutes.  

 

Remove the dish from the oven and transfer the meat to a plate. Put all the vegetables and herbs 

into the baking dish and stir to mix them with the pan juices. Add a sprinkling of salt and pepper. 

Then lay the pieces of veal shank back in. Pour half the wine over the meat, roast 10 minutes, 

then pour on the rest of the wine. Roast 30 minutes more, basting twice during that time with the 

pan juices.  

 

When the shanks are done, remove them to a warmed serving platter. Pass the entire contents of 

the roasting pan through a food mill and transfer it to a gravy boat. Serve at once. 
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