Osso Bucco Slow Cooker Jamie Oliver

Osso Bucco Slow Cooker Jamie Oliver Osso Bucco slow cooker Jamie Oliver represents a
delightful fusion of traditional Italian cuisine with modern slow-cooking convenience, brought to life
through the culinary expertise and approachable style of Jamie Oliver. This dish, renowned for its
tender, flavorful cross-cut veal shanks, is elevated when prepared in a slow cooker, allowing the
rich flavors to develop slowly and the meat to reach a melt-in-your-mouth tenderness. Jamie Oliver,
known for his rustic, hearty recipes and emphasis on fresh ingredients, offers a simplified yet
authentic approach to making Osso Bucco, making it accessible for home cooks of all skill levels. In
this article, we delve into the origins of Osso Bucco, explore Jamie Oliver’'s unique twist, and
provide comprehensive guidance on preparing this classic dish in a slow cooker. The Origins and
Significance of Osso Bucco What is Osso Bucco? Osso Bucco is an Italian dish traditionally made
from cross-cut veal shanks braised with vegetables, white wine, and broth. The name "Osso Bucco"
translates to "bone with a hole," referencing the marrow-filled bone at the center of the veal
shanks. This marrow is a prized element, adding depth and richness to the dish. Originating from
the Lombardy region of Italy, Osso Bucco is celebrated for its comforting, hearty qualities and
complex flavors. Traditional Preparation Traditionally, Osso Bucco is slow-braised in a heavy pot or
Dutch oven, often accompanied by a gremolata—a mixture of lemon zest, garlic, and parsley—to
add brightness. The dish is typically served with risotto alla Milanese or polenta, which complement
its richness. Why Use a Slow Cooker? Using a slow cooker for Osso Bucco offers multiple benefits: -
Convenience: Set it and forget it, freeing up stovetop space. - Flavor Development: Slow cooking
allows flavors to meld beautifully over time. - Tenderness: The low-and-slow method ensures the
meat becomes tender without drying out. - Consistency: Achieves uniform cooking, especially
useful for busy households. Jamie Oliver’s Approach to Osso Bucco Embracing Simplicity and
Freshness Jamie Oliver emphasizes using fresh, quality ingredients and straightforward techniques.
His version of Osso Bucco retains the dish’s traditional essence but simplifies the process, making
it more approachable for home cooks. Key Ingredients in Jamie Oliver’'s Recipe - Veal shanks:
Preferably cut crosswise to expose the marrow. - Vegetables: Carrots, celery, onions—classic
soffritto base. - Liquids: White wine, chicken or beef stock. - Herbs and aromatics: Garlic, bay
leaves, thyme, lemon zest (for gremolata). - Olive oil: For browning and sautéing. - Tomato paste or
fresh tomatoes: Adds depth. Unique Elements of Jamie Oliver’s Method - Quick browning of the veal
shanks before slow cooking to develop flavor. - Incorporation of fresh herbs and zest for added
brightness. - Use of the slow cooker to replicate traditional braising with less fuss. - Serving
suggestions that enhance the dish’s rustic charm. Preparing Osso Bucco in a Slow Cooker: Step-by-
Step Guide 1. Gathering Ingredients Before starting, ensure you have: - 4 veal shanks, cut
crosswise - 2 carrots, diced - 2 celery stalks, diced - 1 onion, chopped - 3 garlic cloves, minced - 1
cup dry white wine - 1 cup chicken or beef stock - 2 tablespoons tomato paste - Zest of 1 lemon -
Fresh thyme and bay leaves - Extra virgin olive oil - Salt and freshly ground black pepper 2.
Preparing the Veal Shanks - Season the veal shanks with salt and pepper. - Brown the shanks in a
large skillet with olive oil over medium-high heat for about 4-5 minutes per side until nicely
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browned. This step enhances flavor and creates a rich base. 3. Sautéing Vegetables - In the same
skillet, add a bit more olive oil if needed. - Cook the carrots, celery, and onions until softened and
fragrant, about 5-7 minutes. - Add minced garlic and cook for another minute. 4. Combining in the
Slow Cooker - Transfer the browned vegetables to the slow cooker. - Place the browned veal
shanks on top. - Pour in the white wine, scraping any browned bits from the skillet to deglaze. - Add
the stock, tomato paste, herbs, and lemon zest. - Season with salt and pepper. 5. Cooking - Cover
and set the slow cooker to low. - Cook for 6-8 hours, or until the meat is fall-apart tender and the
marrow is soft. 6. Preparing the Gremolata - While the dish cooks, prepare a gremolata: - Mix
lemon zest, minced garlic, and chopped parsley. - This will be added just before serving to brighten
the rich flavors. 7. Serving - Once cooked, carefully remove the veal shanks. - Serve over risotto
alla Milanese, creamy polenta, or mashed potatoes. - Top with gremolata for added freshness. Tips
and Variations Tips for Perfect Osso Bucco - Choose the right shanks: Look for well-marbled, fresh
veal shanks. - Don’t skip browning: It's essential for flavor development. - Adjust cooking time:
Thinner shanks may cook faster; check tenderness. - Use high-quality stock: Enhances the depth of
flavor. - Add vegetables early: They impart flavor but can be added later if you prefer them firmer.
Variations on the Classic - Use beef or pork shanks: For a different flavor profile. - Add vegetables:
Mushrooms, peas, or potatoes for variety. - Incorporate spices: A pinch of saffron or cinnamon for
an exotic twist. - Make it gluten-free: Ensure all ingredients, especially broth, are gluten-free.
Serving Suggestions and Accompaniments Classic Pairings - Risotto alla Milanese: Saffron-infused
rice that complements the richness. - Polenta: Creamy or grilled, a perfect base. - Crusty Bread: To
soak up the flavorful sauce. - Simple Green Salad: Adds freshness and balances the dish.
Presentation Tips - Serve the veal shanks with plenty of sauce. - Garnish with fresh gremolata or
chopped parsley. - Use rustic, warm plates to enhance the comfort-food appeal. Benefits of Making
Osso Bucco in a Slow Cooker Convenience and Time-Saving - Minimal active cooking time. - Set it
and forget it, freeing up your stovetop and oven. Enhanced Flavor - Slow cooking allows flavors to
meld deeply. - The marrow enriches the sauce, adding a luxurious mouthfeel. Tender, Juicy Meat -
The low temperature prevents drying out. - Ideal for tougher cuts like shanks, transforming them
into tender delights. Consistency and Reliability - Uniform heat maintains steady cooking
conditions. - Perfect for busy days or when entertaining. Final Thoughts Jamie Oliver’'s approach to
Osso Bucco in a slow cooker exemplifies how traditional recipes can be adapted for modern,
convenient cooking without sacrificing authenticity. By embracing fresh ingredients, simple
techniques, and the slow cooker’s gentle heat, home cooks can achieve a dish that is both hearty
and refined. Whether served during a family dinner or a special occasion, Osso Bucco prepared in
this way promises a comforting, flavorful experience that highlights the best of Italian culinary
tradition with a contemporary twist. Additional Resources Recommended Equipment - Quality slow
cooker with adjustable settings. - Heavy-bottomed skillet for browning. - Sharp knife for prep work.
Suggested Reading and Recipes - Jamie Oliver’'s cookbooks featuring Italian cuisine. - Traditional
recipes for Risotto alla Milanese. - Guides on making gremolata and other Italian condiments. Final
Tips - Always use fresh, quality ingredients for best results. - Experiment with flavors and
accompaniments to make the dish your own. - Enjoy the process and savor the rich, comforting
flavors of a classic Italian dish made easy. This comprehensive guide aims to empower you to craft



an authentic, tender Osso Bucco using Jamie Oliver’s approachable method in your slow cooker.
Embrace the process, enjoy the aromas, and indulge in a truly satisfying meal.

Osso Bucco Slow Cooker Jamie Oliver: A Deliciously Simplified Classic

When it comes to hearty, comforting dishes that marry rich flavors with effortless preparation, few
culinary staples compare to osso bucco. Traditionally a slow-braised veal shank dish hailing from
Iltaly’s Lombardy region, osso bucco’s tender, flavorful meat is a testament to the magic of slow
cooking. In recent years, Jamie Oliver, renowned British chef and food personality, has popularized
a simplified, approachable version of this classic dish—particularly leveraging the convenience of a
slow cooker. This article provides an in-depth exploration of osso bucco slow cooker Jamie Oliver,
detailing its origins, preparation methods, flavor profile, nutritional aspects, and practical tips to
perfect this comforting meal.

Understanding Osso Bucco and Its Culinary Heritage
The Origins of Osso Bucco

Osso bucco, meaning “bone with a hole” in Milanese dialect, is a quintessential Italian dish
characterized by cross-cut veal shanks cooked slowly with aromatic vegetables, white wine, and
broth. Traditionally, the marrow-filled bone is the star of the dish, providing a rich, gelatinous
texture that infuses the meat and sauce with depth. The dish’s roots trace back centuries, evolving
as a celebratory meal in Lombardy, often served with gremolata—a zesty condiment made of
lemon zest, garlic, and parsley—to cut through the richness.

Key Ingredients and Traditional Preparation
Classic osso bucco involves:

Veal shanks: cut crosswise to expose marrow.
Vegetables: onions, carrots, celery.

Aromatics: garlic, herbs like thyme and bay leaves.
Liquids: white wine, beef or veal stock.

Gremolata: for finishing.
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Traditional cooking involves browning the shanks, sautéing vegetables, then slow braising in wine
and stock for several hours, resulting in fall-off-the-bone tenderness and a flavorful sauce.

Jamie Oliver’s Approach: Simplification with the Slow Cooker
Why Jamie Oliver Advocates for Slow Cooking

Jamie Oliver has long championed accessible, nutritious, and flavor-packed home cooking. His
adaptation of osso bucco for the slow cooker epitomizes these principles. Slow cookers are
invaluable for busy households, enabling flavors to meld over hours without constant attention.
Jamie’s method transforms the traditionally labor-intensive process into a straightforward, set-and-
forget recipe that guarantees tender meat and a rich sauce.
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The Benefits of Using a Slow Cooker

Convenience: Minimal prep, set it and forget it.
Flavor Development: Extended cooking time enhances depth.
Tenderness: Collagen breaks down, yielding tender meat.
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Energy Efficiency: Uses less energy than stovetop or oven.
Jamie Oliver’s Signature Recipe Overview

Jamie’s 0sso bucco recipe emphasizes fresh ingredients, vibrant flavors, and simplicity. The key
components include:

Veal or beef shanks.

Carrots, celery, onion.

Garlic and herbs.

Tomato paste or chopped tomatoes.
White wine or stock.
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Lemon zest, parsley, and garlic for gremolata.

The process involves browning the meat briefly, sautéing vegetables, then combining all
ingredients in the slow cooker to cook for 6-8 hours, producing a tender, flavorful dish ready to
serve.

Step-by-Step Guide to Preparing Osso Bucco in the Slow Cooker
1. Ingredient Selection and Preparation

1. Choosing the Meat: Opt for high-quality veal shanks if available; beef shanks are a hearty
alternative.

2. Vegetables: Finely dice carrots, celery, and onions for a balanced base.

3. Aromatics: Use fresh garlic and herbs for maximum flavor.

4. Liquids: White wine adds acidity and depth; stock enriches the sauce.

1. Browning the Meat

Jamie Oliver emphasizes the importance of browning the shanks beforehand. This step caramelizes
the surface, developing complex flavors and sealing in juices. Use a hot skillet with a splash of olive
oil, searing each side until golden brown.

1. Sautéing Vegetables

In the same skillet, sauté vegetables until softened and fragrant. This process enhances sweetness
and flavor complexity.

1. Combining Ingredients in the Slow Cooker

Transfer browned meat and vegetables into the slow cooker. Add wine, tomato paste or chopped
tomatoes, herbs, and seasoning. For a richer sauce, include a splash of broth or water.



1. Cooking Time and Settings

1. Low setting: 6-8 hours for tender, falling-off-the-bone results.
2. High setting: 3-4 hours for quicker results, though longer is preferable for maximum tenderness.

1. Final Touches and Gremolata

Before serving, prepare gremolata by mixing lemon zest, chopped parsley, and minced garlic.
Sprinkle generously over the hot osso bucco to add brightness and contrast.

Flavor Profile and Texture Analysis
The Richness of the Sauce

The slow cooking process melds the ingredients into a rich, savory sauce with layers of flavor. The
marrow from the bone infuses the dish with a silky, gelatinous quality, thickening the sauce
naturally.

Tender, Fall-Off-The-Bone Meat

Properly cooked, the veal or beef shanks become incredibly tender, with the meat practically
melting in the mouth. The collagen breakdown creates a luscious mouthfeel, while the marrow
adds a unique richness.

Aromatic Complexity

Jamie Oliver’s inclusion of fresh herbs, garlic, and gremolata introduces bright, fresh notes that
balance the richness, making each bite well-rounded and satisfying.

Nutritional Aspects and Dietary Considerations
Nutritional Content

Osso bucco is a nutrient-dense dish providing:

1. Protein: High-quality, complete protein from veal or beef.
2. Collagen and Gelatin: Beneficial for joint and skin health.
3. Vitamins and Minerals: Rich in B vitamins, iron, zinc, and marrow nutrients.

Calorie and Fat Content

The dish is relatively calorie-dense due to the meat and marrow. It contains healthy fats but should
be enjoyed in moderation, especially for those monitoring fat intake.

Dietary Modifications

1. Lower-fat versions: Use leaner cuts or trim excess fat.
2. Vegetarian options: Substitute with hearty vegetables like mushrooms or plant-based proteins.
3. Gluten-free: Ensure all ingredients, like broth or wine, are gluten-free if needed.

Practical Tips for Perfecting Jamie Oliver's Osso Bucco
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1. Use Quality Meat

Invest in fresh, well-marbled veal or beef shanks. The quality of the meat significantly impacts
flavor and tenderness.

1. Don’t Skip the Browning
Browning is crucial for flavor development. Skipping this step results in a less complex taste profile.
1. Adjust Cooking Time

Tailor cooking time based on the size of the shanks and the desired tenderness. Longer cooking
yields more tender meat.

1. Keep the Lid On

Maintain a consistent temperature and moisture level by keeping the slow cooker lid on during
cooking.

1. Prepare Gremolata Fresh

Make gremolata just before serving to preserve its bright, fresh flavors.

1. Serve with Appropriate Sides

Traditionally served with risotto alla milanese, polenta, or crusty bread to soak up the sauce.
Comparing Jamie Oliver’s Method to Traditional Techniques

Advantages

1. Time-saving: Significantly reduces preparation time.
2. Convenience: Set it and forget it, freeing up time.
3. Flavor Enhancement: Slow cooking intensifies flavors.

Limitations

1. Less control over browning: Browning meat separately is essential.
2. Texture nuances: Some purists prefer stovetop braising for more precise control.

Overall Assessment

Jamie Oliver’s slow cooker adaptation democratizes osso bucco, making it accessible for home
cooks with busy schedules without sacrificing flavor or tenderness. It exemplifies how modern
kitchen tools can preserve traditional flavors while streamlining the cooking process.

Final Thoughts: Why Try Jamie Oliver’'s Osso Bucco in the Slow Cooker?

In conclusion, Jamie Oliver’'s approach to osso bucco using a slow cooker embodies the perfect
balance between tradition and modern convenience. It allows home cooks to enjoy a classic,
comforting dish with minimal fuss, delivering tender meat, rich flavors, and a satisfying sauce



every time. Whether for a family dinner, a special occasion, or simply a cozy night in, this recipe

offers a foolproof way to indulge in one of Italy’s most beloved dishes, reimagined for the modern
kitchen.

By understanding the ingredients, techniques, and flavor dynamics involved, enthusiasts can

customize the recipe to their taste, experiment with variations, and truly make it their own. As with

any slow-cooked masterpiece, patience is rewarded with a meal that nourishes both body and soul.

Questions & Answers About osso bucco slow cooker jamie

oliver
No Question Answer
1 How can | make Jamie Oliver's To make Jamie Oliver's Osso Bucco in a slow cooker, sear

Osso Bucco in a slow cooker?

the veal shanks, then combine with vegetables, herbs,
and broth in the slow cooker. Cook on low for 6-8 hours
until tender. Finish with gremolata for authentic flavor.

Jamie Oliver's slow cooker Osso
Bucco?

2 What ingredients are needed for | You need veal shanks, carrots, celery, onion, garlic,
Jamie Oliver's slow cooker Osso | canned chopped tomatoes, white wine, beef or chicken
Bucco? stock, herbs like thyme and bay leaves, and ingredients

for gremolata such as lemon zest, garlic, and parsley.

3 Can | use beef or pork instead of | While traditional Osso Bucco uses veal, you can
veal for this slow cooker Osso substitute with beef or pork shanks. Keep in mind that
Bucco? cooking times may vary to ensure tenderness, and the

flavor profile will differ slightly.

4 How long should | cook Osso Cook the Osso Bucco on low for about 6 to 8 hours until
Bucco in a slow cooker for best the meat is fall-off-the-bone tender. Slow cooking ensures
results? rich flavors and tender meat.

5 What is gremolata, and how Gremolata is a fresh herb condiment made with lemon
does it complement Jamie zest, garlic, and parsley. It adds brightness and a fresh
Oliver's slow cooker Osso contrast to the rich, savory Osso Bucco, enhancing the
Bucco? dish's flavor.

6 Can | prepare Jamie Oliver's Yes, this dish is great for make-ahead meals. You can
Osso Bucco ahead of time in the | prepare all ingredients in advance, then set the slow
slow cooker? cooker to cook later. Reheat before serving and add

gremolata just before serving for freshness.

7 What side dishes go well with Classic sides include creamy polenta, mashed potatoes,

or crusty bread. Roasted vegetables or a simple green
salad also complement the hearty dish beautifully.

0sso bucco, slow cooker, Jamie Oliver, Italian recipes, braised veal shanks, crockpot osso bucco,
comfort food, easy dinner, family recipes, Italian cuisine
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