Sautéed Goose Breast with Wine Sauce

2 Goose Breast, skinned and cleaned

Sea salt, black pepper and granulated garlic to taste

¼ cup all purpose flour

2 Tablespoons vegetable oil

6 oz white wine

2 Teaspoons Orange marmalade

1. Pound the goose breast between two sheets of plastic wrap.  Pound gently but with enough force to make the breast become thin.  Too hard, and not even pounding will make  holes

2. Season both sides of the pounded goose breast with sea salt, black pepper and granulated garlic.

3. Dredge both sides of seasoned goose breast in flour, shake off excess.

4. Place a non stick skillet over HIGH heat, add vegetable oil

5. Just as the oil begins to smoke just a little add goose breast and lower heat to MEDIUM-HIGH

6. Sauté until juices just start to appear on the top of the goose breast, flip over

7. When the juices just start to appear on the second side remove goose breast from pan and set aside

8. In the skillet over MEDIUM-HIGH heat add the wine and reduce by ½

9. Add 2 teaspoons of the orange marmalade to the skillet and stir to mix it in.

10. Add the goose breast back into the skillet with the wine and marmalade sauce, turning over 2-3 times to coat the breast with the sauce and to help re-warm it. Do not overcook!

11. Enjoy!

Variation with red wine

Keep all of the instructions and ingredients the same but use red wine and black berry jam for a different flavor!!

I love to serve this over wild rice.  Add 6 oz of pecans, or almonds and 6 oz of dried fruit such as raisins or apples….You’ll be surprised!!.................Chef Forrest

