Goose Breast Stroganoff

2 goose breasts skinned, cleaned and cut into 1/2” chunks

½ tsp ea sea salt, black pepper and granulated garlic

1/3 cup flour

4 Tablespoons vegetable oil

2 Tablespoons butter

1 medium onion, thinly sliced

12 oz mushrooms, cut into slices (if you have any Morels….. dried or frozen use these****)

6 oz white wine

½ cup sour cream

1 Tablespoon Dill

1. Add Goose, seasoning and flour to a zip lock bag and shake well to coat, shake off excess flour.

2. Heat non-stick skillet on HIGH heat and add vegetable oil

3. When oil just starts to smoke. Add dusted and seasoned goose breast meat and stir quickly to brown and so as not to burn.  Reduce heat to MEDIUM-HIGH.

4. When goose breast meat has lightly browned all over and juices are just starting to come out from the meat remove from skillet and set aside

5. Add butter to same skillet and onions.  Leave heat on MEDIUM-HIGH and cook until onions are lightly browned.

6. Add mushrooms and continue cooking until mushrooms are slightly browned

7. Add wine and reduce by ½, stirring 

8. Add sour cream and dill and stir to combine

9. Add browned goose chunks and stir to combine.

10. Serve over buttered egg noodles

11. Enjoy!!..........................Chef Forrest

