Italian Lamb Stew with Cipolline Onions and Potatoes.
This simple, rustic dish serves four, but can be halved to serve two people.

INGREDIENTS:

¼ cup olive oil to brown meat in
3 lbs. (@ 1½ lbs. for two servings) lamb, cut into 1½- to 2-inch pieces

Salt and freshly ground black pepper

2 tablespoons all-purpose flour

3 – 6 garlic cloves, finely chopped

1½ cups (¾ cup for two servings) dry red wine – I use Cabernet Sauvignon

3½ cups (1¾ cups or 14 oz. for two) beef broth

2, 15-ounce cans diced tomatoes with juices (use one can for two people)
1 tablespoon tomato paste (½ Tbs. for two)
18 small cipolline onions (9 for two) – fresh ones are really hard to find, so you may substitute pearl onions (½ to 1 cup per serving)
12 small, red-skinned potatoes (6 for two people), washed and quartered
2 large carrots (use only one for two servings), peeled, cut into 1-inch pieces, halving the larger slices
PREPARATION:

Heat the oil in a heavy large pot over medium-high heat. Sprinkle the lamb with salt and pepper. Toss the lamb with the flour in a large bowl (I put the flour and meat in a small, paper lunch bag and shake it really well) to coat. Add the lamb to the pot and cook until brown, about 10 minutes (it’s best to do this in two batches, if you can). Transfer the lamb to a bowl and set aside. Add the garlic to the same pot and sauté over medium heat until tender and fragrant, about 1 minute. Add the wine and simmer over medium-high heat until reduced by about half, stirring to scrape up any browned bits on the bottom of the pot, about 5 minutes. 
In the meantime, cook the onions in a medium saucepan of boiling water for 2 minutes. Drain and cool. Snip off the root ends with kitchen sheers and peel the onions. (Skip this step if using frozen pearl onions instead of the cipollines.)
Add the onions, potatoes, and carrots to the pot. Return the lamb to the pot. Stir in the broth, tomatoes with their juices, and tomato paste. Bring to a low, bubbly simmer over low heat, partially cover the pot with the lid and cook until everything’s nice and tender, stirring occasionally, at least two hours (this can sit bubbling on the stove all afternoon long and it just gets better over time – I wouldn’t let it go for more than five hours, though). 

Season the stew, to taste, with salt and pepper (that’s all it needs!). Serve with garlic bread and the rest of your bottle of Cabernet Sauvignon.
