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Home
Rosemary Chevon Shanks

Four goat shanks (hind shanks are meatier than fore shanks)
Several tablespoons good quality olive oil
One chopped onion
Five (or more) garlic cloves, sliced
Fresh (or dried) rosemary
Four cups wine (red or white is fine but we prefer red)
Salt and freshly ground pepper 

Heat oil in Dutch oven or large frying pan and brown the shanks on all sides. 
This will take about 10 minutes. Remove shanks and reduce heat. 
Saute' garlic and onion till translucent. 

Add shanks or use a slow-cooker.

Add rosemary, salt, pepper, and wine. Heat to a low simmer and cover tightly. 
Cook till shanks are tender, time will vary depending on whether you are cooking on a stove top or in a slow-cooker.  Add water as needed while cooking.

This is delicious and a favorite of ours! 
Goat meat goes extremely well with marinades; citrus marinades, a cup of wine, or even just half a bottle of oil/vinegar based salad dressing in the slow-cooker with a goat roast is perfect: simple and delicious!

Goat meat is lean but has lots of moisture.
It is high in protein and iron. 

