osso bucco recipe jamie oliver

0sso Bucco Recipe Jamie Oliver: A Delightful Italian Classic Made Simple

osso bucco recipe jamie oliver is a wonderful way to bring the heart of
Italian cooking into your home kitchen. Jamie Oliver, known for his
approachable and flavorful dishes, offers a version of this traditional
Milanese specialty that is both authentic and accessible. If you've ever been
curious about making osso bucco but felt intimidated by the process, Jamie’s
recipe breaks it down beautifully, ensuring tender, melt-in-your-mouth veal
shanks in a rich, aromatic sauce. Let’s dive into what makes this recipe
special, explore some tips from Jamie himself, and uncover the secrets to
perfecting this classic comfort food.

Understanding O0sso Bucco and Jamie Oliver’s
Approach

Osso bucco, which means “bone with a hole” in Italian, refers to cross-cut
veal shanks braised slowly with vegetables, white wine, and broth. The marrow
in the bone adds an incredible depth of flavor, making the dish a hearty and
luxurious meal. Traditionally, it’s served with gremolata—a zesty garnish of
lemon zest, garlic, and parsley—-that cuts through the richness.

Jamie Oliver’s o0sso bucco recipe embraces this tradition but adds his
signature rustic flair. He emphasizes fresh, simple ingredients and
straightforward techniques, perfect for both novice and experienced cooks.
What sets Jamie’s recipe apart is his encouragement to use seasonal produce
and his tips for achieving that perfect balance of flavors and textures.

Ingredients That Bring Jamie Oliver'’s 0sso Bucco to
Life

One of the joys of Jamie Oliver’s recipe is the emphasis on quality
ingredients. The foundation of a fantastic osso bucco is, of course, the veal
shanks. Jamie suggests opting for well-marbled pieces with good-sized marrow
bones to ensure maximum flavor.

His recipe typically includes:

- Veal shanks (about 4 pieces)

- Olive oil and butter for browning

- Onion, carrot, and celery (the classic soffritto base)
- Garlic cloves

- Fresh thyme and bay leaves



- Canned tomatoes or passata for a rich sauce

- Dry white wine for deglazing

- Beef or veal stock to braise the meat slowly
- Lemon zest, parsley, and garlic for gremolata

This combination of ingredients brings a beautiful balance of earthiness,
acidity, and freshness to the dish.

Step-by-Step Guide to Making Jamie Oliver’s
0Osso Bucco

Jamie Oliver’s osso bucco recipe is all about layering flavors and taking
your time to develop richness. Here’'s a breakdown of the process with some
helpful tips drawn from his cooking philosophy.

1. Preparing and Browning the Veal Shanks

Start by seasoning the veal shanks with salt and pepper. Jamie recommends
dusting them lightly with flour before browning, which helps create a
beautiful crust and thickens the sauce later. Heat a mix of olive oil and
butter in a large, heavy-based pan, and brown the shanks on all sides over
medium-high heat. This step locks in flavor and adds a caramelized depth.

2. Building the Flavor Base

Once the veal shanks are browned and removed temporarily, use the same pan to
sauté the soffritto—onion, carrot, and celery finely chopped. Jamie often
highlights the importance of this step as it forms the aromatic backbone of
the sauce. Add garlic and fresh herbs like thyme and bay leaves. Cooking
these gently allows their flavors to mellow and blend.

3. Deglazing and Slow Braising

Next comes the magic moment: deglazing the pan with dry white wine. Jamie
stresses scraping up all the browned bits stuck to the pan, as they hold
intense flavor. After the wine reduces slightly, add canned tomatoes or
passata and the beef or veal stock. Return the veal shanks to the pan,
ensuring they’re partially submerged in the liquid. Cover and let everything
simmer gently for about 1.5 to 2 hours, until the meat is tender and falling
off the bone.



4. Preparing the Gremolata

While the osso bucco simmers, Jamie’s recipe calls for gremolata—a fresh,
vibrant condiment that brightens the dish. Simply combine finely chopped
parsley, lemon zest, and minced garlic. Sprinkle this over the finished dish
just before serving to add that iconic zing.

Tips and Tricks from Jamie Oliver for the
Perfect 0sso Bucco

Jamie Oliver’'s cooking style is all about making delicious food achievable
without fuss. Here are some insights inspired by his approach that can
elevate your 0sso bucco experience:

e Choose the right cut: Veal shanks are ideal for osso bucco due to their
tenderness and marrow content. However, if veal is hard to find, beef
shanks are a good substitute.

e Don’t rush the braise: Slow cooking is key. Allow the dish to simmer
gently so the connective tissues break down, resulting in succulent
meat.

e Use fresh herbs: Jamie often emphasizes the power of fresh thyme, bay
leaves, and parsley to brighten slow-cooked dishes.

» Make the gremolata last minute: Prepare this garnish fresh to preserve
its bright citrus and herb flavors.

e Serve traditionally: 0sso bucco pairs beautifully with creamy risotto
alla Milanese or buttery mashed potatoes, soaking up the luscious sauce.

Variations and Serving Suggestions Inspired by
Jamie Oliver’s Style
One of the pleasures of cooking osso bucco is its versatility. Jamie Oliver’s

recipe encourages creativity while staying true to the dish’s roots. Here are
some ideas to tailor the meal to your tastes:



Adding Vegetables for Extra Depth

In addition to the classic soffritto, Jamie sometimes suggests adding
mushrooms or peas near the end of cooking to introduce fresh texture and
flavor. Seasonal vegetables can complement the richness of the meat and
sauce.

Switching Up the Accompaniments

While risotto alla Milanese is the traditional partner for osso bucco, Jamie
often recommends trying it with crusty bread for dipping or even polenta for
a comforting twist. The key is to have something that can soak up the
delicious sauce.

Experimenting with Wine Pairings

Jamie Oliver's recipes often include wine pairing tips. For osso bucco, a
full-bodied white like Chardonnay or a light red such as Pinot Noir works
beautifully, enhancing the dish’s flavors without overpowering them.

Why Jamie Oliver’s 0sso Bucco Recipe Stands Out

What makes Jamie Oliver’s osso bucco recipe so beloved is its balance of
authenticity and simplicity. He respects the traditional Italian methods but
also adapts the dish for the modern home cook. His use of fresh herbs,
quality ingredients, and clear instructions demystify a dish that many
consider intimidating.

Furthermore, Jamie’s emphasis on slow cooking and layering flavors teaches
valuable cooking principles that extend beyond this recipe. The osso bucco
becomes not just a meal but an experience, offering warmth, comfort, and a
taste of Italy’s rich culinary heritage.

Whether you’re cooking for a special occasion or looking to elevate your
weeknight dinners, Jamie Oliver’s approach to osso bucco is a fantastic place
to start. With patience and a few simple steps, you can create a dish that’s
impressive yet approachable—perfectly embodying the spirit of Italian home
cooking.

Frequently Asked Questions



What ingredients are needed for Jamie Oliver's 0sso
Bucco recipe?

Jamie Oliver's 0sso Bucco recipe typically requires veal shanks, onions,
carrots, celery, garlic, tomatoes, white wine, beef or chicken stock, lemon
zest, fresh herbs like thyme and bay leaves, flour, olive o0il, and seasoning.

How does Jamie Oliver prepare the veal shanks for
0Osso Bucco?

Jamie Oliver seasons the veal shanks with salt and pepper, dusts them lightly
with flour, and then browns them in olive 0il to develop a rich flavor before
slow cooking.

What is the cooking method used in Jamie Oliver's
Osso Bucco recipe?

Jamie Oliver uses a slow braising method, cooking the veal shanks gently in a
tomato and vegetable sauce with wine and stock until tender.

Does Jamie Oliver suggest using veal or beef for
0Osso Bucco?

Jamie Oliver traditionally uses veal shanks for an authentic Osso Bucco, but
beef can be substituted if preferred.

How long does it take to cook 0sso Bucco according
to Jamie Oliver's recipe?

The 0sso Bucco is typically braised for about 1.5 to 2 hours until the meat
is tender and falling off the bone.

What side dishes does Jamie Oliver recommend serving
with Osso Bucco?

Jamie Oliver often suggests serving Osso Bucco with risotto alla Milanese,
polenta, or creamy mashed potatoes.

Is gremolata included in Jamie Oliver's 0sso Bucco
recipe?

Yes, Jamie Oliver includes gremolata, a fresh mixture of lemon zest, garlic,
and parsley, to sprinkle over the 0sso Bucco before serving.



Can Jamie Oliver's 0sso Bucco recipe be made in a
slow cooker?

Yes, the recipe can be adapted for a slow cooker by browning the meat first
and then cooking it with the sauce on low for several hours until tender.

What tips does Jamie Oliver give for achieving
tender 0sso Bucco?

Jamie Oliver emphasizes slow cooking at low heat, using enough liquid to
braise the meat, and not rushing the process to ensure the veal becomes
tender.

Where can I find the full Jamie Oliver 0sso Bucco
recipe?

The full 0sso Bucco recipe by Jamie Oliver can be found on his official
website, JamieOliver.com, or in his cookbooks such as 'Jamie’s Italy.'

Additional Resources

0sso Bucco Recipe Jamie Oliver: A Culinary Exploration of Tradition and
Innovation

osso bucco recipe jamie oliver stands as a testament to the enduring appeal
of classic Italian cuisine, reimagined through the lens of a modern culinary
maestro. Jamie Oliver, renowned for his approachable yet sophisticated
cooking style, brings a fresh perspective to this traditional Milanese dish,
which centers on braised veal shanks cooked to tender perfection. This
article delves into the nuances of Jamie Oliver’s rendition of osso bucco,
analyzing its ingredients, preparation techniques, and how it compares to
more conventional recipes, while highlighting what makes this version
particularly compelling for both home cooks and food enthusiasts.

Understanding Osso Bucco and Jamie Oliver’s
Approach

n

0Osso bucco, literally meaning “bone with a hole,” refers to the marrow-filled
veal shanks that are essential to the dish. Traditionally, the meat is
braised slowly with vegetables, white wine, and broth, resulting in a rich,
flavorful stew often served with gremolata and risotto alla Milanese. Jamie
Oliver’s osso bucco recipe maintains the integrity of these core elements but
infuses them with his signature rustic flair and emphasis on fresh,
accessible ingredients.



Ingredient Selection and Quality

A critical feature of Jamie Oliver’s o0sso bucco recipe is the insistence on
high-quality veal shanks, preferably sourced from well-raised animals to
ensure tenderness and flavor. Oliver often advocates for organic or free-
range meat, underscoring the importance of provenance in achieving authentic
taste. Complementing the veal, the recipe includes classic mirepoix
components—carrots, celery, and onions—combined with garlic and fresh herbs
such as thyme and bay leaves, which build a complex aromatic foundation.

Distinctively, Jamie Oliver incorporates tomatoes, either fresh or canned, to
introduce subtle acidity and depth, distinguishing his osso bucco from
variations that rely more heavily on wine reduction alone. The recipe’s use
of white wine remains faithful to tradition but is balanced carefully to
avoid overpowering the delicate veal.

Preparation Techniques and Cooking Process

Jamie Oliver’'s method emphasizes patience and layering flavors. The veal
shanks are first browned in olive o0il, creating a caramelized crust that
enhances texture and taste through the Maillard reaction. This step is
crucial, as it locks in juices and develops a rich umami profile. The
vegetables are then sautéed in the same pan, absorbing residual flavors and
forming the base of the braising liquid.

The braising itself is slow and steady, typically involving simmering the
meat in a combination of stock, wine, and tomatoes for two to three hours.
This gentle cooking breaks down collagen in the connective tissues, rendering
the meat exceptionally tender. A noteworthy aspect of Oliver’s recipe is the
attention to the marrow within the bone, which is often highlighted as a
delicacy and adds luxurious richness to the dish.

Comparative Insights: Jamie Oliver’'s 0sso Bucco
vs. Traditional Recipes

While Jamie Oliver’s o0sso bucco recipe adheres closely to the traditional
blueprint, several distinct elements set it apart:

* Use of Fresh Herbs and Aromatics: Oliver’s inclusion of fresh thyme and
bay leaves, combined with gremolata made from lemon zest, garlic, and
parsley, aligns with classic practices but is executed with an emphasis
on freshness and vibrancy.

* Tomato Integration: Unlike some traditional recipes that omit tomatoes



or use them sparingly, Oliver embraces their role in balancing the
richness of the veal and enhancing the sauce’s complexity.

e Cooking Medium: The choice of olive oil over butter for browning

reflects Oliver’'s preference for Mediterranean flavors and healthier
fats.

These adaptations illustrate Jamie Oliver’s philosophy of honoring heritage
while making dishes accessible and suited to contemporary tastes.

Pros and Cons of Jamie Oliver'’s 0sso Bucco Recipe

Analyzing the recipe from a practical standpoint reveals several advantages
and potential drawbacks:

e Pros:

o Accessible ingredient list for home cooks.

[¢]

Detailed guidance on layering flavors and achieving tenderness.

[¢]

Balanced use of acidity and herbs enhances depth without
overwhelming the palate.

[¢]

The recipe’s flexibility allows substitution of veal with beef
shanks for cost or availability considerations.

e Cons:

o

Slow cooking time may be daunting for novice cooks.

[¢]

Veal shanks can be expensive and less readily available in some
markets.

o

Requires some kitchen skills such as browning meat and managing
braising liquids effectively.



Enhancing the 0sso Bucco Experience: Serving
Suggestions and Pairings

Jamie Oliver often recommends pairing osso bucco with creamy polenta, saffron
risotto, or mashed potatoes, which complement the rich sauce and tender meat.
His gremolata topping—a mixture of lemon zest, garlic, and parsley-adds a
refreshing contrast that cuts through the dish's inherent richness. Wine
pairing suggestions typically lean towards medium-bodied reds or aromatic
whites that can stand up to the robust flavors without overshadowing them.

Adapting the Recipe for Modern Lifestyles

In an era where convenience often competes with culinary tradition, Jamie
Oliver’s osso bucco recipe offers room for adaptation without sacrificing
quality. Utilizing a slow cooker or pressure cooker can reduce active cooking
time while still delivering tender results. Additionally, the recipe’s
ingredient flexibility allows for seasonal vegetable substitutions, making it
a versatile option throughout the year.

Such adaptability reflects Jamie Oliver’s broader commitment to encouraging
home cooking that is both enjoyable and sustainable.

The osso bucco recipe Jamie Oliver presents is a compelling fusion of
authenticity and innovation. It invites cooks to engage deeply with the art
of slow braising and the celebration of quality ingredients, all while
fitting into the rhythm of contemporary kitchens. For those seeking to
explore Italian culinary heritage with a trusted guide, this recipe offers a
rewarding and flavorful journey.
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