Osso Buco Slow Cooker Jamie Oliver

0ss0 buco slow cooker jamie oliver is a delicious and hearty Italian dish that has gained popularity among
home cooks worldwide. Combining tender veal shanks with rich, flavorful broth, this recipe is perfect for slow
cooking, allowing the meat to become melt-in-your-mouth tender while developing deep, complex flavors.
Jamie Oliver, renowned for his approachable and flavorful cooking style, has inspired many to recreate
traditional dishes like osso buco in their own kitchens using modern techniques such as slow cooking. In this
comprehensive guide, we will explore everything you need to know about making the perfect osso buco slow
cooker Jamie Oliver style, including ingredients, preparation tips, step-by-step instructions, and serving
suggestions.

Understanding Osso Buco and Its Origins

What is Osso Buco?

Osso buco is an Italian dish originating from the Lombardy region. The name "osso buco" translates to "bone
with a hole," referring to the marrow-filled bone in the veal shanks. Traditionally, the dish involves braising
cross-cut veal shanks with vegetables, white wine, and broth until the meat is tender and infused with flavor.

Historical and Cultural Significance

This hearty dish has long been a staple in Italian cuisine, celebrated for its robust flavors and comforting
qualities. The marrow in the bone is considered a delicacy, adding richness to the dish. Over time, osso buco
has become a favorite for slow cooking enthusiasts, as the process tenderizes the meat beautifully and
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enhances the flavors.

Why Use a Slow Cooker for Osso Buco?

Benefits of Slow Cooking
Using a slow cooker for osso buco offers numerous advantages:

1. Convenience: Set it and forget it—perfect for busy schedules.

2. Enhanced Flavor: Slow cooking allows flavors to meld and deepen over several hours.

3. Superior Tenderness: The low and slow process breaks down connective tissues, resulting in fall-off-the-
bone tender meat.

4. Energy Efficiency: Slow cookers consume less energy compared to traditional stovetop or oven methods.

Jamie Oliver’s Approach to Slow Cooking

Jamie Oliver emphasizes simplicity and flavor in his recipes. His approach to slow cooking osso buco involves
using fresh ingredients, aromatic vegetables, and a careful balance of herbs and spices to create a dish that is
both authentic and approachable for home chefs.

Ingredients for Jamie Oliver’s Osso Buco in the Slow Cooker

Core Ingredients
To prepare Jamie Oliver’s style osso buco in your slow cooker, gather the following ingredients:

1. 4 veal shanks (about 1.5 to 2 inches thick)



2 tablespoons olive oil

1 large onion, finely chopped

2 carrots, diced

2 celery sticks, diced

4 garlic cloves, minced

1 cup dry white wine

1 can (14 oz) chopped tomatoes or fresh ripe tomatoes, chopped
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1 cup beef or vegetable broth
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Zest and juice of 1 lemon

—_
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Fresh thyme sprigs (about 3-4)

_
N

. Fresh rosemary sprigs (about 2)

_
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. Salt and freshly ground black pepper to taste

—_
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. Garnish: chopped parsley and extra lemon wedges

Optional Enhancements
For added depth, consider including:

1. Capers

2. Green olives

3. Parmesan cheese for serving

4. Red pepper flakes for a bit of heat
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Preparing Osso Buco for the Slow Cooker

Step-by-Step Preparation
Follow these steps to prepare Jamie Oliver’s osso buco in your slow cooker:

1. Season and Sear the Veal Shanks: Pat the veal shanks dry and season generously with salt and pepper.
Heat olive oil in a skillet over medium-high heat. Sear the veal shanks for about 3-4 minutes on each side
until browned. This step enhances flavor and texture.

2. Sauté Aromatics: In the same skillet, add chopped onions, carrots, and celery. Cook until softened, about
5-7 minutes. Add minced garlic and cook for another minute.

3. Deglaze the Pan: Pour in white wine, scraping up any browned bits from the pan. Let it simmer for 2-3
minutes to reduce slightly.

4. Transfer to Slow Cooker: Place the seared veal shanks in the slow cooker. Add the sautéed vegetables,
deglazing liquid, chopped tomatoes, broth, lemon zest and juice, thyme, and rosemary.

5. Cook: Cover and cook on low for 6-8 hours, or until the meat is tender and falling off the bone.

Tips for Success

- Use fresh herbs: Jamie Oliver emphasizes fresh herbs for vibrant flavor. - Don’t overcrowd the cooker:
Ensure there’s enough space for heat circulation. - Adjust liquid levels: The ingredients should be moist but
not swimming in liquid; add more broth if necessary.



Serving Jamie Oliver’s Osso Buco

Traditional Accompaniments
Osso buco is traditionally served with:

1. Risotto alla Milanese (saffron risotto)

2. Polenta

3. Mashed potatoes

4. Crusty Italian bread to soak up the sauce

Garnishing and Final Touches

- Sprinkle freshly chopped parsley over the dish before serving. - Squeeze extra lemon juice for brightness. -

Add grated Parmesan cheese on top if desired.

Presentation Tips

Serve each veal shank upright, spooning the sauce and vegetables around. Garnish with lemon wedges and

herbs to enhance visual appeal and flavor.

Making the Most of Your Leftovers

Storage Tips

- Let the leftovers cool completely before storing. - Keep in an airtight container in the refrigerator for up to 3
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days. - For longer storage, freeze in portions for up to 3 months.

Reheating Suggestions

- Reheat gently on the stovetop over low heat. - Add a splash of broth or water to loosen the sauce. - For best
results, reheat in a covered dish to retain moisture.

Variations and Customizations

Vegetarian Version

Replace veal with hearty vegetables like eggplant, mushrooms, or jackfruit, and use vegetable broth. Adjust
cooking time accordingly.

Gluten-Free and Dairy-Free

This recipe is naturally gluten-free and dairy-free, but always check ingredient labels, especially for broth and
canned tomatoes.

Spice It Up
Add red pepper flakes or a dash of hot sauce for extra heat.

Conclusion

0sso buco slow cooker jamie oliver is a flavorful, comforting dish that showcases the richness of Italian
cuisine while embracing the convenience of modern slow cooking techniques. By following Jamie Oliver’s



simple yet flavorful approach, you can create a restaurant-quality meal right in your own kitchen. Whether
served over saffron risotto, polenta, or with crusty bread, this dish promises tender meat, aromatic herbs, and
a sauce full of depth. Experiment with variations and enjoy the process of crafting a classic Italian comfort
food with ease and confidence.

Additional Resources

- Jamie Oliver’s official website and recipe videos - Italian cooking blogs and forums for tips - Recommended
slow cookers for optimal results - Cooking apps for meal planning and recipe adjustments Enjoy making and
sharing your perfect osso buco slow cooker Jamie Oliver style!

Osso Buco Slow Cooker Jamie Oliver has become a beloved dish for many home cooks seeking to bring
restaurant-quality flavors into their kitchens with ease and convenience. Jamie Oliver, renowned for his
approachable and rustic cooking style, has popularized this hearty Italian classic by adapting it perfectly for
the slow cooker. This method not only simplifies the cooking process but also enhances the tenderness and
depth of flavor, making it an ideal choice for busy weekdays or leisurely weekends alike.

Introduction to Osso Buco and Jamie Oliver’s Approach

Osso Buco, an Italian dish originating from Milan, traditionally features cross-cut veal shanks braised with
vegetables, white wine, and broth until meltingly tender. The name "Osso Buco" translates to "bone with a
hole," referencing the marrow-filled bone at the center of the cut. Jamie Oliver’s take on this classic
emphasizes accessible ingredients, straightforward techniques, and robust flavors, making it perfect for the
slow cooker. In Jamie Oliver’s version, the emphasis is on layering flavors and allowing the slow cooker to do
the heavy lifting. The result is a rich, flavorful meal with fall-off-the-bone meat and a sauce that’s ideal for
spooning over creamy polenta, mashed potatoes, or crusty bread.
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Key Features of Jamie Oliver’s Slow Cooker Osso Buco

- Ease of Preparation: The recipe involves simple chopping, browning, and slow cooking, making it accessible
even for novice cooks. - Flavor Development: Slow cooking allows flavors to meld over several hours, resulting
in a complex and satisfying dish. - Versatility: The dish can be served with various sides, from risotto to
vegetables, adapting to different tastes and dietary needs. - Ingredient Accessibility: Uses common
ingredients, making it easy to prepare without specialty shopping.

Step-by-Step Breakdown of the Recipe

Ingredients

- Veal shanks (or beef shanks as a substitute) - Olive oil - Onion, carrot, celery (the classic soffritto) - Garlic -
Canned chopped tomatoes - White wine - Lemon zest and parsley (for freshness) - Salt and pepper - Optional:
rosemary or thyme for added aroma

Preparation Process

1. Browning the Meat: Jamie recommends browning the veal shanks in a skillet with olive oil to develop flavor
and color. 2. Sautéing Vegetables: The soffritto (onion, carrot, celery) is cooked until soft and fragrant. 3.
Deglazing and Building Flavor: White wine is added to deglaze the pan, scraping up browned bits, and then
canned tomatoes and herbs are incorporated. 4. Slow Cooking: The browned meat and vegetable mixture are
transferred to the slow cooker, seasoned, and cooked on low for 6-8 hours. 5. Finishing Touches: Garnishing
with lemon zest and fresh parsley adds brightness just before serving.



Flavor Profile and Texture

Jamie Oliver’s slow cooker o0sso buco results in a tender, flavorful meat that practically falls off the bone. The
slow cooking process allows the marrow to soften and meld into the sauce, enriching it with a velvety texture
and deep umami flavor. The acidity of the tomatoes balances the richness of the meat, while the lemon zest
and parsley add a fresh, bright contrast. The sauce becomes thick and luscious, perfect for spooning over
grains or vegetables. The marrow in the bone provides a luxurious experience, making each bite a celebration
of slow-cooked comfort.

Pros and Cons of Jamie Oliver’s Osso Buco in the Slow Cooker

Pros: - Convenience: Minimal hands-on time; set it and forget it. - Flavor Development: Slow cooking enhances
depth and richness. - Tenderness: The meat becomes melt-in-the-mouth tender. - Versatility: Suitable for
various sides and dietary preferences. - Approachability: Uses accessible ingredients and straightforward
techniques. Cons: - Cooking Time: Requires several hours; not suitable for quick meals. - Cost: Veal shanks
can be expensive; beef shanks are a more budget-friendly alternative. - Limited Texture Control: Long cooking
may reduce some desired textures if not monitored. - Potential for Overcooking: If left too long on high, meat
may become too soft or dry.

Tips for Perfecting Jamie Oliver’s Slow Cooker Osso Buco

- Browning the Meat: Don’t skip the browning step; it significantly enhances flavor. - Choosing the Right Cut:
Veal shanks are traditional, but beef shanks work well and are more economical. - Adjusting Liquid: Ensure
enough liquid (wine, broth, tomatoes) to prevent drying out but not too much to dilute flavors. - Adding
Aromatics: Fresh herbs like rosemary or thyme can elevate the dish. - Finishing Touches: A splash of lemon
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juice or zest brightens the dish just before serving. - Serving Suggestions: Pair with creamy polenta, risotto, or
crusty bread to soak up the sauce.

Variations and Personalizations

Jamie Oliver’s recipe is adaptable. Here are some ways to put your own spin: - Switching Proteins: Use beef
shanks or even pork shanks for a different flavor profile. - Adding Vegetables: Incorporate peas, green beans,
or potatoes during the last hour for extra heartiness. - Spicing It Up: Add a pinch of chili flakes or smoked
paprika for a bit of heat. - Herb Variations: Fresh basil or oregano can be substituted or added to customize
the aroma.

Serving Suggestions and Pairings

Osso Buco is a versatile dish that pairs beautifully with various sides: - Polenta: Creamy, soft polenta
complements the richness of the meat. - Risotto: A parmesan risotto adds a touch of elegance. - Crusty Bread:
Perfect for sopping up the flavorful sauce. - Vegetables: Roasted greens or sautéed spinach add freshness and
balance. - Wine Pairing: A glass of Pinot Grigio or Chianti enhances the Italian experience.

Final Thoughts

Jamie Oliver’s slow cooker osso buco exemplifies how traditional Italian comfort food can be transformed into
a simple, accessible, and deeply flavorful dish suitable for modern busy lifestyles. The slow cooker method
ensures maximum tenderness and flavor development with minimal effort, making it an excellent choice for
both novice and experienced cooks. While it requires patience due to the long cooking time, the end result is
well worth the wait—a rich, comforting meal that captures the essence of classic Italian cuisine. By



incorporating fresh ingredients, careful preparation, and a bit of personal flair, this dish can become a staple

in your culinary repertoire. Whether served for a special occasion or a cozy weeknight dinner, Jamie Oliver’s

slow cooker 0sso buco is sure to impress and satisfy all who sit at your table. In summary: - Ease of use: High,

thanks to slow cooker convenience. - Flavor: Deep, rich, and authentic. - Tenderness: Exceptional with slow

cooking. - Flexibility: Adaptable to different ingredients and sides. - Ideal for: Those seeking a hearty,

comforting, and flavorful meal with minimal fuss. Embrace the slow cooking process and enjoy a taste of Italy

in your own home with Jamie Oliver’s osso buco recipe—a true testament to the magic of patience and good

ingredients.

Questions & Answers About osso buco slow cooker jamie oliver

No

Question

Answer

1

What is osso buco, and how does
Jamie Oliver prepare it in a slow
cooker?

Osso buco is a traditional Italian dish made with braised veal
shanks. Jamie Oliver prepares it in a slow cooker by searing the
meat, then simmering it with vegetables, wine, and herbs for
several hours to achieve tender, flavorful results.

a slow cooker for optimal
tenderness?

2 Can I make Jamie Oliver's osso buco | Yes, Jamie Oliver's osso buco recipe can be adapted for a

recipe in a regular slow cooker? standard slow cooker. Simply follow his ingredient list and
cooking instructions, adjusting the cooking time to ensure the
meat becomes tender, usually around 6-8 hours on low.

3 What are the key ingredients in The key ingredients include veal shanks, onions, carrots, celery,
Jamie Oliver's slow cooker osso garlic, canned tomatoes, white wine, beef or chicken stock, and
buco? herbs like rosemary and thyme.

4 How long should I cook osso buco in | For optimal tenderness, cook the osso buco on low for about 6

to 8 hours. This slow cooking process helps break down the
connective tissues, resulting in melt-in-your-mouth meat.
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Is Jamie Oliver's slow cooker 0sso
buco suitable for freezing and
reheating?

Yes, Jamie Oliver's slow cooker osso buco can be frozen in
airtight containers and reheated thoroughly. It often tastes even
better the next day as the flavors meld.

What sides pair well with Jamie
Oliver's slow cooker osso buco?

Classic sides include creamy polenta, mashed potatoes, risotto,
or crusty bread to soak up the rich sauce.

Can I substitute other meats for veal
in Jamie Oliver's 0sso buco recipe?

While veal shanks are traditional, you can substitute beef
shanks for a similar slow-cooked, tender result, though the
flavor and texture will differ slightly.

Are there any tips for making Jamie
Oliver's osso buco more flavorful in
the slow cooker?

For enhanced flavor, brown the meat and vegetables
beforehand, use good quality wine and stock, and add fresh
herbs toward the end of cooking. Adjust seasoning to taste
before serving.

Where can I find Jamie Oliver's
official recipe for slow cooker osso
buco?

Jamie Oliver's official recipe for slow cooker osso buco can be
found on his website, his cookbooks, or trusted recipe platforms
that feature his culinary creations.

hearty meals, flavorful dishes, beef shanks

0sso buco, slow cooker, Jamie Oliver, braised veal shanks, Italian recipes, comfort food, slow cooker recipes,
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