Braised Beef Shanks in Porter Beer


The beef shanks taste best prepared ahead, so make them at least one day and up to two days before you plan on serving the dish.  Before serving, warm the meat in the sauce.  Serve with a full-flavored dark beer and mashed white/sweet potatoes (using chunky applesauce instead of milk). 
SERVes 4
Ingredients

· 2 Tbsp. coarse kosher salt 

· 3 tsp. freshly ground black pepper 

· 4 tsp. dry mustard (such as Colman's) 

· 3 tsp. dried sage 

· 3 tsp. dried thyme
· 4 beef shanks
· 2 tablespoons rendered bacon fat

· 2 tablespoons olive oil 

· 5 cups (or more) low-salt chicken broth, divided 

· 1 12-ounce bottle porter or stout 

· 8 whole pitted prunes 

· 4 bay leaves 

· 1 Tbsp. (packed) dark brown sugar 

· 8 cups thinly sliced onions (2 1/2 pounds) 

· 10 whole garlic cloves, peeled, sliced
· 1 pound mushrooms, sliced 

· 1 pound medium carrots, peeled, cut crosswise into 1 1/2-inch lengths 

· 4 Tbsp. whole grain Dijon mustard 

· 2 Tbsp. (or more) malt vinegar 

Preparation

· Position rack in center of oven and preheat to 325°F.

· Mix first 5 ingredients in small bowl.  Rub herb mixture all over shanks.  Heat bacon fat and olive oil in heavy extra-large wide ovenproof pot over medium-high heat.  Add the shanks to pot and brown well, pressing down on them with a spoon to keep flat, about 5 minutes per side.  Transfer shanks to platter or rimmed baking sheet.  Add 2 cups broth to pot and bring to boil, scraping up browned bits from bottom of pot.  Stir in porter, prunes, bay leaves, and brown sugar; bring to boil. Return shanks to pot; scatter onion slices over to cover meat, then add garlic. 

· Cover pot; place in oven and braise shanks for 1 hour.  Remove pot from oven; uncover and turn shanks over so that onion slices and garlic mix into the liquid.  Add 1 cup broth; then add mushrooms and carrots.   Stir ingredients, cover pot, and return to oven; braise until meat and carrots are tender (not mushy), adding more broth by cupfuls, if needed, to cover vegetables, 1 hour longer.

· Remove from oven.  Whisk mustard and 1 tablespoon vinegar in bowl; add to pot.  Season to taste with salt and pepper, adding more vinegar by teaspoonfuls, if desired.

· Cool uncovered.  Refrigerate uncovered until cold, then cover and keep chilled at least 1 day and up to 2 days.
