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Serves 4 people

Ingredients
4 pc Lamb Shank
2 med cooking onion
1 tbsp chopped garlic 
1 tbs curry powder
500 ml tomato sauce or 1 can of crushed tomato
1 stick of cinnamon
3 pc star anise
¼ cup chopped cilantro
¼ cup fresh yogurt 
Fresh chillies to taste
2 eggs
¾ cup flour
¼ cup milk
Fresh nutmeg
1 tsp minced shallot
2 oz butter
salt and pepper
Method
1. Pre heat oven to 325
2. Season dried shanks with salt and pepper and sear in a hot casserole browning on all sides.
3. Remove lamb and sauté sliced onions in the same pan until caramelised the add garlic cinnamon star anise and curry powder.
4. Add the lamb shanks, and tomato sauce and chillies if you like and a splash of white wine.
5. Bring to a boil, cover and place in the oven for 2 hrs until lamb is cooked and tender
6. Mix the flour into the egg until a thick paste is formed and thin slightly with milk and work vigorously
7. Season with salt pepper and nutmeg
8. With a palate knife and small cutting board scrape the dough into boiling water, and when all is floating remove to cold water bath.
9. Carefully remove lamb from the sauce and discard the cinnamon and star anise.
10. Degrease the sauce and reduce to a good consistency and add the chopped cilantro and lamb shanks and hold till serving
11. In a fry pan melt butter and soften garlic and shallots then sauté the drained noodles till crispy and season with S&P
12. Place the noodles on a plate and top with a lamb shank and sauce serve with a dollop of yogurt and garnish with a chilli and sprig of  cilantro
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