
 
INGREDIENTS 

 
 

For the powdered goose: 
2 x Goose legs 
9 x Star anise 

5 x Juniper berries 
2 x Bay leaves 

2 x Cinnamon sticks 
1 x Sprig thyme 

Zest of half an orange 
Zest of half a lemon 

5 x Black peppercorns 
60g Salt 

1kg Goose or Duck fat 
40g Cherry or Mesquite wood chips 

 
For the chestnut velouté: 

350g fresh chestnuts 
100g Unsalted butter 

60g Shallots (peeled & thinly sliced) 
60g Leeks (white/light green - thinly sliced) 

60g Smoked bacon (diced) 
4 x Sprigs of Thyme 

250ml Madeira 
300ml White Port 

800ml Fresh chicken stock 
400g Double cream 
200ml Whole milk 

Salt & Freshly ground white pepper 
Sherry vinegar 

 
  

THE MAIN 



 

 

 
 
 
 

 
INSTRUCTIONS 

 
1. Grind the spices, zests, and peppercorns to a powder and rub onto the Goose legs. 

Place in a covered container and refrigerate overnight. Cover the legs evenly with 
sea salt and refrigerate for another 8 hours. 

2. Pre-heat oven to 75°C. Rinse and dry the legs then place in an ovenproof dish. Melt 
the fat and pour over the legs, making sure that they are fully covered in the fat. 
Cover the dish with foil and place in the oven for 16 hours. Remove and allow to cool 
to room temperature. Remove legs and reserve the fat in the refrigerator. 

3. Spread the wood chips evenly over the bottom of a large pan. Place a cake rack or 
similar tray in the pan leaving a gap between the perforated holes and the wood 
chips below. Cover and place over a high heat. When the chips begin to smoke, 
remove them from the heat. Remove the lid and place the legs, skin-side up, onto the 
tray. Cover and leave to smoke for 30-minutes (if the lid is not tight-fitting, cover the 
pan with tin foil then return the lid). Remove the legs and refrigerate until ready to 
use. 

4. To make the velouté, pre-heat oven to 150°C. Score the skins of each chestnut and 
roast on a tray for 15 - 20-minutes. Remove a chestnut and peel it with a paring knife 
to see if they are roasted. Continue roasting if necessary. When done, peel all the 
chestnuts and set aside one per person for the garnish. Melt the butter in a pan over 
a medium heat and cook until it begins to brown and develop a nutty aroma. Strain 
with a sieve, wipe the pan down and return the butter to the pan. Add the bacon, 
leeks, and shallots, and cook over medium heat. Stir frequently until the bacon has 
browned and the vegetables have softened. 

5. Turn up the heat and add the white Port and Madeira. When boiling, flame off the 
alcohol and reduce until it becomes a syrup. Add chicken stock and simmer. Reduce 
to a medium heat and add the chestnuts. Simmer again for a further 20-minutes, 
adding the cream and milk after 15-minutes. Use a hand blender break up the 
chestnuts but do not purée. Leave for 10-minutes to infuse then pass through a sieve. 
Add some seasoning salt and freshly ground white pepper (remember the Goose will 
already be rather salty). Finally, add a few drops of sherry vinegar to taste.  

 
Serving. 

If the velouté is cold, warm it gently over a medium heat. While it is warming, shred the 
powdered goose meat with a fork and heat gently with a bit of the reserved goose fat. 

Finely slice the reserved roasted chestnuts and toss in the pan with the goose. Drain the 
chestnut goose-leg mixture and place in the bottom of warmed soup bowls. Using a stick 
blender, aerate the soup to give it a light, foamy texture and pour over the goose mixture. 

 
SERVES 6 - 8 
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