
lamb daube
7 peppercr-rrns

2 bay leaves

1 bottle recl C0te du Rh6ne wint:

B gar l ic  c loves,  minced

3 yel low'onions,  i ra l r recl  and s i iced H th ick

4 ib. iamb shouider-" cut into 2" pierces

Sait ;rnd {i 'eshlv ground pepper, to taste

2 Tbs. olir..e oil

12 bab.y carrots. peelecl

3 Tbs.  a l l -purpose f lour

1 can t28 oz.) diced ttimatoeis w,ith juices

Toasted country-stvle bread fbr serving

'{' ie 
ptirpcrcorns nnd b:ry lgsl'c5 in circcseciotlr. In

largc bor,v l ,  conrhinc r ,v inc,  hal f  ot  sar l ic ,  r )n i ( )ns,

i)cirprtrcorn packer anil ianrb. Cor.er lr., irir irias-
r ic  u ' rap;  rcf i ' iqelat*  B-12 hours.  

' l l .anskr 
l ; r r r [ r

t r . r  p iatc.  Srrain nrar inade. Discard prpl ] t : rcorn

i racket ;  r rsrrvr  ' , r ' i  ne,  gar l i r :  and onions.

5r:1son larnir rvirh salt and peppcr" In sror,ero;;-salc
sitw-c'ookcr inscrr or,'cr rlcr_ii i_un-irigh hcat, *,arm
oil. IJrorur Jarnb, .l--5 rninufcs pcr L:archt rransler
to platc. ,{.jci rescrwccl garlic rrird onions. rcrnain-
ing ger-lic and carr-r.rts to inscrt; cook, sti rring,
ll) niinr:tes. r\t ld floLrr: cooli, stirring, 2 nriri i,Ltes.
Adc'l rvirre, ronrafocs ancl juicts; brins to hojj. Add
hrnb. 5cr insrrt on slow-cookcr birse; cor..,r ancl
rook on high C, hour.s. Skinr of1-fat. 

' l l-ansflr 
larutr

,rnd r,.,gerrhles ro bon'l; covcr. Sirnmr]r sauce ovcr
rucdirir.n hcat "10 urinures. Srir in lanrb antl .u.,-:g-

cta l - r lcs.  Scrvc u- i rh roasred brcacl .  Servcs B.


