
Whole Roasted Goose, Braised Red Cabbage, Glazed Pumpkin, 
Potato Dumplings, Cranberry Sauce

* Serves 4

Ingredients Quantity Unit Weight

Whole fresh goose 1 4-5kg
Lemon 4 number
Lime 3 number
Chinese 5spice 2 tsp
Honey 4 tbsp
Olive oil 80 ml
Parsley, thyme, sage sprigs some some
Fine sea salt & pepper some some
Cranberry Sauce some some
Red cabbage 800 grm
Onion white 2 number
Apple granny smith 3 number
Red wine vinegar 100 ml
Red wine 100 ml
Sugar 60 grm
Honey 60 grm
Juniper berries 8 pcs
Black peppercorn 15 pcs
Bay leave 5 pcs
Yukon potato med size 10 number
All purpose flour 1 cup
Whole eggs lightly beaten 3 number
Dry bread crumbs 2-3 cups
Salt & nutmeg some some
Butter ½ cup
Onion red chopped 1 tbsp
Bread crumbs ¼ cup
Parsley chopped some some
Pumpkin diced 300 grm
Chestnuts 12 number
Maple syrup 150 ml
Cinnamon stick 2 pcs
Star anise 4 pcs



Method:

In Germany a whole roasted goose is a Christmas delicacy and feast with its sweet rich taste
and crispy skin.

1. Ensure the bird is clean, remove giblets or fat. Using the tip of a sharp knife, lightly 

score the breast and leg skin in a crisscross. This helps the fat render down more 

quickly during roasting

2. Grate the zest from the lemons and limes. Mix with 2 tsp fine sea salt, 5 spice powder 

and pepper. Season the cavity of the goose generously with salt, then rub the citrus mix 

well into the skin and sprinkle some inside the cavity

3. Stuff the zest of fruits and the herb sprigs inside the bird and set aside for at least 

15mins. Can be done up to a day ahead and kept refrigerated.

4. Heat the Webber oven to 220`C. If you want to give the bird a nice golden skin, brown 

in a large frying pan or heavy-based roasting tin, using a couple of tbsp of oil. Holding 

the bird by the legs pressing it down on the breasts to brown.

5. Then place the bird in the roasting tin, drizzle with honey and sprinkle with thyme 

leaves. Roast for about 20mins and add steam for moisture. Heat down to 190`C and 

cover the goose with foil if it is starting to brown too much.

6. Total cooking time 90mins, every 20mins or so baste the bird with the pan juice. Then 

pour off the fat through a sieve into a large heatproof bowl - save this luscious fat for 

the vegetables and potato dumplings.

7. Leave the goose to rest for 30mins, it will be moist and easy to carve.

8. Clean and slice the red cabbage and onions in julienne, peel the apples and cut fine 

slices. Marinate all with red wine, red wine vinegar, honey, sugar and spices. At least 2 

hours before cooking or even a day ahead. Cook for about an hour until the cabbage is 

soft, add little by little water if liquid evaporates too soon. Season with salt and white 

pepper to taste.



9. Slow cook the diced pumpkin, larger chunks, chestnuts with cinnamon sticks and star 

anise in the some of the goose fat. When soft pour off the fat and add maple syrup and 

black pepper for taste.

10. Wash the potatoes, wrap in aluminum foil and bake until soft 45-60mins 220`C 

depending on the size of potatoes. Remove foil and skin and mash the potatoes until no 

lumps. Mix with flour, crumbs and beaten egg, season with salt and nutmeg. Form balls 

and simmer in water with salt until the dumpling rises to the surface.

11. Sauté the diced red onions in butter, add little crumbs and chopped parsley.

PRESENTATION:

Carve some breast and leg meat of the goose and present nicely on the plate. Serve the
braised red cabbage, glazed pumpkin and chest nuts, 2 pieces potato dumplings topped
with onion-crumb mix and 2 tbsp cranberry sauce around the crispy goose skin.

Prep time 120mins
Cook time 120mins


