Something Special

Wild goose, Wells-next-the-Sea

Submitted by Richard Shelton, Scotland

How to make sure that your hard-won wild goose —
pinkfoot, greylag, Canada or whitefront (subject to
local protection orders and seasonal restrictions, of
course!) —is tender.

Method

1. Pluck and draw the goose and remove the preen glands from
the parson’s nose (if you leave them in, the gravy may taste
a little musky).

2. Put 1 onion and the thyme into the body cavity of the goose
and brown the bird in a wok or in a very hot oven.

3. Putthe goose, breast downwards, into a non-stick roasting
pan, and add all the other ingredients (except the dripping)
and enough hot water to come halfway up the carcass.

4, Pour the dripping over the back of the goose and cover
with foil. Bake in a preheated oven for 3—-4 hours or until
tender (check after 2 hours and adjust cooking time as
appropriate). Remove the foil and turn the goose over to
brown the breast.

Remove the goose from the pan and rest.

6. Sieve the juices, remove the bay leaves and whizz all of the
solids in a blender; return the blended mixture to the juices
and check the seasoning.

7. Carve the breast meat and put into the juices.

8. Cover with foil
and return
the pan to
the oven.

9. Putthe whole
legs in the oven
to crisp up with
the roast potatoes.

Serves 6

Preparation time
2 hours

Cooking time
3-4 hours

Cooking temperature
170°C

Ingredients

1 wild goose

2 onions

2 tsp thyme

3 cloves of garlic

2 bay leaves

1 large sweet pepper, chopped
2 carrots, chopped

10 juniper berries

2 large cups red wine

3 or 4 stock cubes

Pepper

1 thsp melted beef dripping

Serving suggestion

Serve the sliced goose

and crisp legs with roast and
mashed potatoes and green
vegetables



