Roasted & Grilled Holiday Lamb Shank

INGREDIENTS:

1 Lamb shank (for one to two persons)
Lemon juice (about 2 Tbs.)
Garlic – whole cloves (3 - 4 per shank), peeled
1 small Spanish or yellow onion, sliced
Salt & coarsely-ground, black pepper to taste, sprinkle of olive oil

PREPARATION:

Preheat oven to 425° F. 

Trim as much of the outer fat from the shank as you can, then rub it with the lemon juice. Insert 3 - 4 cloves of fresh garlic into slits you cut open in the shank. Place in roasting pan and surround with sliced onion. Sprinkle everything generously with pepper and salt, then drizzle with olive oil.  

Put the seasoned shank and sliced onion into oven UNCOVERED in a baking pan. Cook 1¼ hours until lamb reaches an internal temperature of about 130 ° F. and is golden on the outside. Place shanks on high-temp grill about 3 to 5 minutes each side for extra-nice golden crispiness on the outside. Allow meat to sit 10 minutes before serving. 
Notes:

We prefer having roasted lamb chops. For four chops, follow recipe above using just half a small clove of garlic for each chop. Preheat oven to 400 degrees. Roast for 12-13 minutes for medium rare. (The inside temperature should read about 125 degrees.) Transfer to a smoking-hot grill pan with the onions and sear nicely on both sides just until nicely browned, then let rest for 5 minutes before serving with the caramelized onoins.
