Osso Bucco Jamie Oliver

Osso Bucco Jamie Oliver: A Delicious Classic Reinvented If you're a fan of hearty,
comforting dishes that celebrate rich flavors and tender textures, then exploring osso
bucco Jamie Oliver is a must. Jamie Oliver, renowned for his approachable and flavorful
cooking style, has popularized many traditional Italian recipes, and his take on osso
bucco—an iconic Italian braised veal shank dish—stands out as a perfect example. In this
article, we'll delve into the origins of osso bucco, Jamie Oliver's unique approach to
preparing it, tips for making the perfect dish, and some variations to customize it to your
taste.

What is Osso Bucco?

Origin and Meaning

Osso bucco is an Italian term that translates to "bone with a hole," referring to the
marrow-filled cross-section of veal or beef shank. This dish hails from the Lombardy
region of Italy, particularly Milan, where it has been a staple for centuries. Traditionally,
0sso bucco is slow-cooked in a flavorful broth until the meat is fall-off-the-bone tender,
resulting in a melt-in-the-mouth experience.

Traditional Ingredients
A classic osso bucco recipe includes:

Veal shanks (or beef shanks as a variation)
Vegetables: onions, carrots, celery

White wine or red wine

Tomatoes or tomato paste

Garlic and herbs (bay leaves, thyme, rosemary)
Olive oil and butter
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Gremolata (a mixture of lemon zest, garlic, and parsley) for garnish

Jamie Oliver's Approach to Osso Bucco

Jamie Oliver is known for his rustic, accessible, and flavor-packed cooking style. His
rendition of osso bucco emphasizes simplicity, fresh ingredients, and a vibrant twist that
elevates the traditional dish.

Key Elements of Jamie Oliver's Recipe

1. Using high-quality veal or beef shanks for maximum flavor
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2. Cooking the dish slowly to achieve tender, marrow-rich meat

3. Incorporating bright, fresh aromatics like lemon zest and parsley
4. Adding a splash of white wine for acidity and depth

5. Serving with creamy polenta, risotto, or crusty bread

Jamie Oliver's 0sso bucco is characterized by a straightforward, no-fuss approach that
highlights the natural flavors of the meat and vegetables. His recipes often include a step
to brown the meat well at the start, followed by slow braising with vegetables and wine,
resulting in a rich, flavorful sauce.

How to Make Jamie Oliver's Osso Bucco

Here’s a step-by-step guide to preparing Jamie Oliver's version of osso bucco:

Ingredients Needed

4 veal shanks (about 1.5 to 2 inches thick)

2 tablespoons olive oil

1 onion, finely chopped

2 carrots, diced

2 celery stalks, diced

3 cloves garlic, minced

1 cup white wine

1 can (14 oz) chopped tomatoes or tomato paste
Fresh thyme and bay leaves
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Salt and freshly ground black pepper
. Gremolata (lemon zest, minced garlic, chopped parsley)
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Cooking Instructions

1. Preheat your oven to 325°F (160°C).

2. Season the veal shanks generously with salt and pepper.

3. In a large, heavy-bottomed ovenproof pot, heat the olive oil over medium-high heat.
Brown the shanks on all sides, about 4-5 minutes per side. Remove and set aside.

4. In the same pot, add chopped onions, carrots, and celery. Cook until softened, about 8
minutes.

5. Add minced garlic and cook for another minute.

6. Pour in the white wine, scraping the bottom of the pot to deglaze and incorporate all
the flavorful browned bits. Let it simmer for a few minutes until slightly reduced.

7. Add chopped tomatoes or tomato paste, thyme, bay leaves, and season with salt and
pepper.

8. Return the veal shanks to the pot, ensuring they are partially submerged in the sauce.

9. Cover the pot with a lid and transfer it to the preheated oven. Braise for about 2 to 2.5



hours, or until the meat is tender and falling off the bone.

10. Once cooked, remove the shanks and prepare the gremolata by mixing lemon zest,
minced garlic, and chopped parsley.

11. Serve the osso bucco hot, garnished with gremolata, alongside risotto, polenta, or
crusty bread.

Tips for the Perfect Osso Bucco

Achieving restaurant-quality osso bucco at home is simple if you follow these expert tips:

Choose the Right Meat

1. Opt for veal shanks if available; they have a delicate flavor and tender marrow.
2. If veal isn't accessible, beef shanks make a hearty alternative, but cook longer for
tenderness.

Brown the Meat Properly

1. Don’t rush the browning process; it builds the foundation of flavor.
2. Ensure the meat is dry before searing to get a good crust.

Use Quality Wine

1. A good dry white wine adds acidity and depth—avoid cooking with cheap wine.

Slow and Low Cooking

1. Patience is key; slow braising ensures tender meat and rich flavors.
2. Use a heavy, ovenproof pot for even heat distribution.

Finish with Fresh Gremolata

1. The citrusy gremolata brightens the dish and adds a fresh contrast to the rich meat.
2. Prepare it just before serving for maximum freshness.

Variations and Serving Suggestions

Jamie Oliver’s osso bucco can be adapted to suit different tastes and occasions. Here are
some popular variations and serving ideas:

Variations

1. Tomato-Free Version: Focus solely on wine and herbs for a more minimalist
approach.
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2. Vegetarian Alternative: Use hearty vegetables like eggplant and mushrooms cooked
slowly with vegetable broth.

3. Different Proteins: Substitute veal with beef shanks or even pork shanks for a
different flavor profile.

Serving Suggestions

Risotto: Creamy saffron risotto pairs beautifully with osso bucco.
Polenta: Soft, buttery polenta creates a comforting base.
Crostini or Crusty Bread: Perfect for soaking up the delicious sauce.
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Green Vegetables: Steamed or sautéed greens like spinach or broccoli rabe add
freshness.

Why Cook Osso Bucco Jamie Oliver Style?

Cooking osso bucco Jamie Oliver's way combines the richness of Italian tradition with the
accessibility of home cooking. His emphasis on fresh ingredients, simple techniques, and
vibrant flavors makes this dish approachable for home chefs looking to impress. Plus, the
dish’s versatility allows for creativity—whether you stick closely to his recipe or adapt it
to your preferences.

Conclusion

Osso bucco Jamie Oliver offers a delicious twist on a beloved Italian classic, bringing
hearty comfort and bright flavors to your dinner table. By following Oliver’s
straightforward techniques—browning the meat well, slow braising, and finishing with
gremolata—you can recreate restaurant-quality osso bucco at home. Whether served
over risotto, polenta, or with crusty bread, this dish is sure to become a favorite for
special occasions or hearty weeknight meals. Embrace the rich, tender goodness of 0sso
bucco, and enjoy the taste of Italy with a modern, approachable touch.

Osso Buco Jamie Oliver: A Culinary Journey into Italian Comfort Food Osso Buco Jamie
Oliver has become a popular phrase among food enthusiasts and home cooks alike,
embodying a modern take on a traditional Italian dish that is rich in history, flavor, and
comforting appeal. Renowned chef Jamie Oliver, known for his approachable style and
passion for wholesome ingredients, has popularized this classic dish, making it accessible
to a global audience. In this article, we delve into the origins of osso buco, Jamie Oliver’s
unique interpretation, and practical tips for recreating this hearty delicacy in your own
kitchen. What is Osso Buco? The Origins and Cultural Significance Osso buco, which
translates to “bone with a hole” in Italian, is a traditional dish originating from the
Lombardy region of Italy. It is characterized by cross-cut veal shanks braised slowly in a
flavorful broth until tender. Traditionally served with gremolata—a zesty condiment made
from lemon zest, garlic, and parsley—osso buco exemplifies Italian comfort food at its



finest. The dish has ancient roots, dating back centuries, where humble cuts of veal were
transformed into a sophisticated and hearty meal. Its popularity spread across Italy and
eventually worldwide, becoming a staple in Italian restaurants and home kitchens. Classic
Ingredients and Preparation The core ingredients for authentic osso buco include: - Veal
shanks (preferably with marrow bone) - Aromatics like onions, carrots, and celery - Garlic
- Tomatoes or tomato paste - White wine - Broth or water - Olive oil - Fresh herbs such as
thyme and bay leaves - Gremolata for finishing Preparation involves browning the veal
shanks, sautéing the vegetables, adding liquids, and slow braising to achieve melt-in-the-
mouth tenderness. The marrow inside the bone adds richness and depth to the dish.
Jamie Oliver’s Approach to Osso Buco Redefining a Classic for Modern Palates Jamie
Oliver’s culinary philosophy emphasizes simplicity, fresh ingredients, and approachable
techniques. His take on 0sso buco maintains the essence of the traditional dish but
introduces nuanced variations that appeal to contemporary tastes and busy home cooks.
In his recipes, Oliver often emphasizes the use of high-quality, seasonal ingredients and
encourages improvisation based on what’s available. His version of osso buco is designed
to be achievable without specialized skills or equipment, making it a popular choice for
family dinners or casual gatherings. Key Elements of Jamie Oliver’s Osso Buco -
Ingredient Selection: Jamie advocates for using well-sourced veal shanks, ideally from
grass-fed animals, to maximize flavor and ethical considerations. - Flavor Boosters:
Incorporating herbs like rosemary and thyme, along with a splash of citrus zest, lends
brightness to the dish. - Cooking Technique: Slow braising in a Dutch oven or heavy-
bottomed pot ensures even cooking and tender meat. - Serving Suggestions: Oliver often
pairs osso buco with creamy polenta, saffron risotto, or mashed potatoes, elevating the
dish while keeping it homey. Step-by-Step Breakdown of Jamie Oliver’s Recipe 1.
Preparation: Season veal shanks with salt and pepper. Prepare a bouquet garni with
herbs. 2. Browning: Heat olive oil in a large pan, brown the veal on all sides until golden.
3. Sauté Aromatics: Remove the meat, add chopped onions, carrots, and celery, sauté
until softened. 4. Deglaze and Simmer: Pour in white wine, scraping up browned bits,
then add chopped tomatoes and broth. 5. Braising: Return veal to the pot, add herbs,
cover, and simmer gently for 2-3 hours until the meat is tender. 6. Finish with Gremolata:
Mix lemon zest, chopped garlic, and parsley to sprinkle over the dish before serving. Tips
for Making the Perfect Osso Buco Choosing the Right Cut - Veal Shanks: Look for cuts with
a good amount of marrow and connective tissue, which break down during slow cooking
to create richness. - Bone-In: The marrow adds flavor; avoid boneless cuts for
authenticity. - Size Matters: Shanks around 1.5 to 2 inches thick are ideal for even
cooking. Essential Techniques - Browning: Don’t skimp on searing the meat; it develops
flavor and color. - Low and Slow: Braising at a gentle simmer preserves tenderness and
enhances taste. - Deglazing: Using wine or broth to lift flavorful bits from the pan
enhances overall depth. Serving and Pairing - Traditionally: Osso buco is served with
gremolata and polenta or risotto. - Alternative Options: Mashed potatoes, roasted
vegetables, or crusty bread work well. - Wine Pairing: A glass of medium-bodied white
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wine like Pinot Grigio or a light red such as Chianti complements the dish beautifully.
Variations and Modern Twists Using Different Proteins While veal is traditional, Jamie
Oliver and other chefs sometimes adapt osso buco with: - Beef Shanks: A more budget-
friendly alternative with a richer flavor. - Lamb Shanks: Adds a different depth and aroma.
- Vegetarian Version: Mushrooms or hearty root vegetables can be used to simulate the
texture and richness. Flavor Enhancements - Adding Vegetables: Incorporating peas,
green beans, or artichokes during the last minutes of cooking. - Spices: A touch of saffron,
chili flakes, or smoked paprika can add dimension. - Gremolata Variations: Experimenting
with orange zest or fresh herbs like basil. Making Osso Buco Your Own Jamie Oliver’s
approach encourages home cooks to personalize the dish, emphasizing its forgiving
nature. Here are some tips: - Adjust Seasonings: Taste and tweak salt, acidity, and herbs
as you go. - Cook Ahead: Osso buco often tastes better the next day, as flavors meld. -
Presentation: Serve family-style in a deep dish, garnished with gremolata and fresh
herbs. Final Thoughts: Why Osso Buco and Jamie Oliver’'s Recipe Matter The enduring
appeal of osso buco lies in its hearty, soulful character, rooted in Italian tradition yet
adaptable to modern kitchens. Jamie Oliver’s interpretation brings this classic into
contemporary homes with accessible techniques, fresh ingredients, and creative flair.
Whether you’'re an experienced cook or a beginner, attempting osso buco can be an
enriching experience—one that results in a dish perfect for sharing, comfort, and
celebration. In a world where fast food and convenience often dominate, recipes like osso
buco remind us of the beauty of slow cooking, quality ingredients, and the joy of creating
something nourishing with your own hands. As Jamie Oliver advocates, cooking should be
fun, approachable, and rooted in good taste—making osso buco a perfect emblem of his
culinary philosophy. Embark on your own culinary adventure with Jamie Oliver’s 0sso
buco recipe, and discover how a simple cut of meat can transform into a masterpiece of
flavor and tradition.

Questions & Answers About osso bucco jamie oliver

N Question Answer

1 | What is Jamie Oliver's recipe |Jamie Oliver's osso bucco recipe features slow-

for osso bucco? cooked veal shanks braised in a rich tomato sauce
with vegetables, white wine, and herbs, resulting in
tender, flavorful meat perfect for serving with
risotto or polenta.

2 | How does Jamie Oliver Jamie recommends serving 0sso bucco over creamy
suggest serving osso bucco? | risotto, polenta, or mashed potatoes to complement
the rich flavors and tender meat of the dish.




What ingredients does Jamie
Oliver use in his osso bucco
recipe?

Jamie Oliver's 0sso bucco typically includes veal
shanks, onions, carrots, celery, garlic, white wine,
canned tomatoes, vegetable or beef stock, olive oil,
lemon zest, and fresh herbs like thyme and parsley.

Are there any tips from Jamie
Oliver for making perfect
0sso bucco?

Yes, Jamie advises browning the veal shanks well
for flavor, cooking slowly to ensure tenderness, and
finishing with a squeeze of lemon zest to brighten
the dish.

Can | make Jamie Oliver's
0Ssso bucco in a slow cooker?

Absolutely. Jamie Oliver's osso bucco can be
adapted for a slow cooker by browning the meat
first, then simmering it with the vegetables and
liquids on low for several hours until tender.

How long does Jamie Oliver
recommend cooking 0sso
bucco?

Jamie suggests slow-cooking the dish for about 2 to
3 hours, or until the veal shanks are fall-off-the-
bone tender.

Is Jamie Oliver's osso bucco
gluten-free?

Yes, Jamie Oliver's osso bucco is naturally gluten-
free, provided that you use gluten-free stock and
verify that canned tomatoes and other ingredients
are free from gluten contamination.
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