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Goose Ragu with Polenta

Ingredients Info
e Y5 cup olive oil * Prep: -
e 12 ounces boneless, skinless goose breast, e Cook: -
very finely chopped (or any other wild * Serves: 6
bird) e Source
* 6 ounces goose liver, very finely chopped
* 1 cup finely diced yellow onion from 0 votes

e % cup finely chopped celery OO0O0O0O0

¢ % cup finely chopped carrot

» 1 tablespoon finely chopped garlic [x]

e 14 tablespoons finely chopped fresh
rosemary

1 teaspoon fennel seeds

» 5 teaspoon red pepper flakes, or more to
taste

e 1 cup dry white wine

¢ 1 (28-ounce) can whole peeled tomatoes
(preferably San Marzano)

e 3 cups chicken stock

¢ 1 recipe Soft Polenta (page 237)

e Freshly grated pecorino or Parmesan
cheese, for serving
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Directions

1. In a deep, heavy saucepan, heat 2 tablespoons of the olive oil over medium-high heat. Add the
breast meat and cook until browned, about 5 minutes, and remove to a bowl. Add the liver to
the pan, and cook until it is just browned, about 4 minutes. Transfer the liver to the bowl! with
the cooked breast meat. Add the remaining oil to the pan, and cook the onion, celery, carrot,
and garlic until lightly browned, about 7 minutes.

2. Stir in the rosemary, fennel seeds, and red pepper flakes, and cook a couple more minutes. Add
the wine, and cook until the liquid is nearly evaporated, about 5 minutes. Meanwhile, crush the
tomatoes with your hands, and add them to the pan along with the stock, reserved goose
breast and liver, and salt and pepper to taste. Cook over medium heat until thickened, about 20
minutes.

3. Adjust the seasonings to taste. Spoon the polenta into wide bowls, spoon the ragu on top, and
garnish with a healthy sprinkling of cheese.

goose, hunting, duck, turkey, liver, onion, celery, carrot, garlic, fennel, rosemary, white wine, tomato,
stock, polenta, parmesan
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