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ACTIVE: 35 MIN  
TOTAL TIME: 2 HRS 10 MIN  

SERVINGS: 6  

 

3 tablespoons salted butter  

5 tablespoons all-purpose flour  

1 tablespoon vegetable oil  

Two 1 1/2-pound boneless goose breast halves with skin, skin scored in a crosshatch pattern (see Note)  

Two 1 1/2-pound goose legs (see Note)  

7 ounces diced andouille sausage  

4 garlic cloves, minced  

2 celery ribs, finely diced  

4 jalapeños, finely diced  

1 large Spanish onion, finely diced  

1 green bell pepper, finely diced  

1 bay leaf  

1 teaspoon each of chopped oregano, thyme and sweet paprika  

1/2 teaspoon cayenne pepper  

1/2 cup dry Riesling  

3 cups low-sodium chicken broth  

3 cups water  

4 large scallions, thinly sliced  

2 tablespoons chopped parsley  

Salt and freshly ground black pepper  

1. In a small skillet, melt the butter. Stir in the flour and cook over moderately low heat, stirring often, until the 
mixture turns a rich, dark brown, 11/2 hours. Transfer the roux to a bowl and refrigerate until cold.  

2. Meanwhile, in a large skillet, heat the oil. Add the breasts, skin side down, and cook over moderately high heat 
until browned, 7 minutes. Pour off the fat, reserving 2 tablespoons. Turn the breasts and brown the other side, 3 
minutes. Transfer to a rimmed baking sheet. Repeat with the goose legs.  

3. In a large enameled cast-iron casserole, heat the reserved 2 tablespoons of goose fat. Add the andouille, garlic, 
celery, jalapeños, onion and bell pepper and cook over moderate heat, stirring, until the vegetables are 
softened, 10 minutes. Add the bay leaf, oregano, thyme, paprika and cayenne and cook, stirring, for 4 minutes. 
Add the wine and boil until reduced by half, 2 minutes. Add the broth and water and bring to a boil. Add the 
goose parts and simmer over low heat, skimming occasionally, until the goose is tender, 11/2 hours. Transfer the 
goose to the baking sheet and let cool to room temperature. Discard the skin and bones and cut the meat into 
bite-size pieces.  

4. Whisk in 1 cup of the hot gumbo liquid into the cold roux. Whisk this mixture into the gumbo and bring to a 
simmer, stirring often. Simmer the gumbo over low heat for 15 minutes, stirring occasionally. Return the goose 
meat to the gumbo and bring to a simmer. Add the scallions and parsley, season with salt and black pepper and 
serve.  

Notes Goose parts are available from Schiltz Foods (roastgoose.com).  
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