MELROSE AND MORGAN

GOOSE IN A BOX COOKING INSTRUCTIONS

We’ve put together a suggested time plan to help you get the lunch on the table as easily as possible. We’re assuming that you have gas or fan assisted oven.

We’ve also assumed that you will want to sit down at 2pm, have a leisurely lunch, have the pudding at 2.45pm, watch the Queen at 3pm, go back for cheese and coffee after that, then possibly nod off! Whichever way, if you’re doing the cooking make sure someone else is going to wash up.

HAPPY CHRISTMAS and HAPPY COOKING!

Instructions: LUNCH TO BE SERVED AT 2PM.

On Christmas Day, bring the goose out of the refrigerator an hour or so before you want to put it into the oven.

A useful tip is to have two roasting tins, as it makes it easier when turning the goose over during cooking. Line both tins with foil and cut two pieces of foil triangular in shape to cover both legs while the goose is cooking.

Before cooking untie the string around the legs. We have prepared your goose for the oven, all you need to do is to season the skin with salt and pepper. 

Lightly cover the breast with foil.

Pre heat your oven.

COOKING TIMES FOR GOOSE – ASSUMING LUNCH IS TO BE SERVED AT 2PM

For a 6kg GOOSE – PRE HEAT OVEN to 200C or Gas Mark 6  - When oven has reached temperature place the goose in the oven at 10.00am. You’ll be cooking it for 3.5hours in total.

For a 5.5kg GOOSE – PRE HEAT OVEN to 200C or Gas Mark 6  - When oven has reached temperature place the turkey in the oven at 10.30am. You’ll be cooking it for 3.0 hours in total.

For a 5kg GOOSE – PRE HEAT OVEN to 200C or Gas Mark 6  - When oven has reached temperature place the turkey in the oven at 11.00am. You’ll be cooking it for 2.5 hours in total.

For a 4.5kg GOOSE – PRE HEAT OVEN to 200C or Gas Mark 6  - When oven has reached temperature place the turkey in the oven at 11.30am. You’ll be cooking it for 2 hours in total.

AFTER THE FIRST HOUR OF COOKING REMOVE GOOSE FROM OVEN and turn the goose so the back is upwards. This is when the second roasting tin becomes useful. Pour the surplus fat over the bird and return to oven, placing foil lightly covering the back and making sure legs are well covered in foil. 

If you have a larger goose you can turn once again after another hour.

REMEMBER TO REMOVE ALL LIDS FROM FOIL CONTAINERS BEFORE PLACING IN OVEN.

12.45pm
Place the Christmas Pudding in a steamer  ensuring there is enough water not to let it boil dry. (You may have to top up the pan with water during the steaming process.)

1.10pm

Divide the roasted vegetables into two trays , there is a spare one provided with your roasted vegetables, this way you will be sure to get all the golden bits . Place in the oven for 45 – 50 mins, giving it a turn once in the cooking process 

1.25pm 

REMOVE THE GOOSE FROM THE OVEN.

PLACE ON A WARM SERVING DISH OR BOARD AND LEAVE TO REST FOR 30 MINUTES COVER LIGHTLY WITH FOIL. 

SAVE THE GOOSE JUICES FROM THE ROASTING DISH  - SKIM OFF THE FAT – AND POUR JUICES INTO YOUR GRAVY – WHICH YOU’LL BE HEATING SHORTLY.

Remove the lid from the stuffing foil, drizzle with olive oil and pop them in the oven to cook for about 30 minutes .

1.30pm 

Once the lid is removed from the spiced cabbage add I tablespoon of water then cover the foil in tin foil and heat through stirring once .

1.40pm

Place plates and serving dishes in oven to warm . 

1.45pm

In the steamer or in a pot of boiling water for 8 mins. Then melt the butter and give the sprouts a lovely coating of parsley almond butter . 

PLACE BREAD SAUCE IN PAN ON STOVE with a splash of milk in the bottom of the pan and heat through on a low heat, stirring often to avoid it catching on the bottom of the pan for 7 minutes

PLACE  GRAVY IN PAN ON STOVE AND HEAT GENTLY for 7 minutes

1.50pm 

CARVE THE GOOSE

1.55pm

REMOVE ALL VEGETABLES FROM OVEN READY TO SERVE

DON’T FORET THE PICKLED PEARS.

2.00pm 

LUNCH IS SERVED!

2.45pm

Your pudding will be ready. Heat the Brandy custard very gently in a pan and serve with the pudding.

