
Roast Goose with Potato Stuffing

Roast Goose is an Irish Christmas tradition, 
one that my table will always feature! It’s 
easy to make and is a natural favorite!  

Be sure to order yours, at least 1 month in 
advance. We get our goose and goose fat  
from https://www.schiltzfoods.com 

Roast Goose
You may need to gut your goose, singe off the pin 
feathers, and remove the wishbone. Or you can 
purchase a goose ready to roast. 

Recipe serves Prep Time Cook Time

8-10 2h 2h

Stock Amount

neck, giblets, wishbone

sliced onion 1

sliced carrot 1

bouquet Garni (parsley 
stalks, sprigs of thyme, and 
bay leaf)

celery stalk 1

peppercorns 7

Roast Goose Amount

fresh goose 8-10 lbs

You may want to prepare this the day before to allow 
for cooling. 

1. Melt the butter in a heavy saucepan. Add the 
onions, sauté for 5 minutes. 

2.  Add the apples, herbs, and orange juice. Cook 
covered until the apples are soft and fluffy.  

3. In a large pot, boil the potatoes in their jackets 
until soft. Peal and mash, add the fruit and onion 
mixture, orange zest, and seasoning. Mix well 

4. Place in the refrigerator overnight. 

Stock

Potato Stuffing

Combine the stock ingredients in a saucepan. Add 
enough cold water to cover ingredients. Simmer for 2 
hours. 

https://www.schiltzfoods.com


Potato Stuffing Amount

butter 1 oz

chopped onions 1 lb

Bramley or Granny Smith 
apples, peeled and 
chopped

1 lb

orange juice 1 oz

gold potatoes 2 lbs

thyme 1 tsp

lemon balm (or fresh lemon 
zest, fresh mint, and fresh 
lemon basil)

1 tsp

fresh orange zest 3 tsp

salt and pepper

1. Collect the drippings and save for your roasted potatoes. 

2. Bring 2 cups of stock to a boil. 

3. Scrape some of the meaty drippings off the bottom of 
your roasting pan, add them to the stock. Season to taste. 

4. Prepare a roux (melted butter and browned flour), mix in 
the stock.  

5. Serve and enjoy the best Christmas Goose, ever!

Gravy

1. Season the cavity and the skin with salt and pepper.  

2. Stuff the goose loosely and roast for 2 hours at 350 F. 

3. The goose is done when the juice from the thickest part of 
the thigh runs clear when you cut it. When the goose is 
done, place it on a serving dish and prepare the gravy. 

Stuff the Goose
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