
From the forest to the table
Posted on January 29, 2014 by Susan Weiner 

Food writer Nina Rizzo writes about her experience eating a fresh goose: 

Chef Daniel Palsi’s goose is cooked … to perfection.

Palsi, executive chef of the Manasquan River Golf Club in Brielle, recently invited me to 
his kitchen to taste his latest catch. He and a few club members had just returned from a 
hunting trip along the Eastern Shore of Maryland, where they caught several Canada 
geese.

An avid hunter who eats his prey in grand style, Palsi likes to talk about turning game 
into gourmet dishes.

“You’ll think you’re eating filet mignon,” he teased in his invitation.

As if I wouldn’t come. Palsi and his sous chef, Jennifer Monaco, made one of the best 
dishes I ever tasted last year for a story on romantic Valentine’s Day meals: Chicken 
Calvados topped with heart-shaped baked apples. I couldn’t wait to taste their latest 
creation.

The chef and his team did not disappoint: They prepared a wonderful grilled wild Canada 
goose breast with a green peppercorn sauce served with golden beet and red beet 
gastriques.

The rare goose did indeed taste much like a juicy steak. The thin, lean slices dipped in the 
rich brown sauce were delicious. And, the sweetness of the pureed beets, offset with a 
lovely tang from the vinegar, was a wonderful complement.

Palsi said leftover goose breasts could be used to make a carpaccio with salad and toast 
points.
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A typical Canada goose — yes, we’re talking about the ones you see hanging out at the 
park, floating on the lakes and honking through the sky — yields about two 14-ounce 
breasts.

Palsi cautioned against eating the legs because the meat would be “too tough.” Leg meat 
would be fine, however, if you were planning to grind it up for dumplings or mix it with a 
duck pate. “Otherwise they’re inedible,” he said.

“If you don’t know how to cook goose it can be nasty,” Palsi said, stressing that the meat 
must be served rare like a piece of rare roast beef. “The blood is the flavor.”

The chef noted marinades often don’t contain salt because salt draws out the blood. Meats 
should be seasoned (with salt) later in the cooking process.

This meat did not have a strong gamey taste. I fed the leftovers to my children, and they 
ate it with no complaint. They may have been tickled by the fact they were eating those 
pesky creatures that leave little land mines all over park lawns, but who cares. They ate it. 
And it was certainly delicious.

Visit www.danielpalsi.com for more information on Chef Daniel Palsi.

CANADIAN GOOSE “QUESADILLA” WITH CILANTRO-HONEY 
VINAIGRETTE AND JALEPENO – PEAR CHUTNEY

6 8-inch flour tortillas

INGREDIENTS FOR THE FILLING: 

1 wild goose breast, julienne

1 oz. bacon fat

1 oz. whole butter (unsalted)

1 tablespoon smashed garlic

1/2 cup red onion, cut in small cubes

1 19-oz. can cannellini beans, drained and rinsed

1 tablespoon fresh cilantro, chopped fine
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1 tablespoon fresh thyme, chopped fine

1 package Goya sazon (with achoite)

1 cup shredded cheddar cheese

DIRECTIONS FOR FILLING:

Over low heat melt bacon fat and butter. Add garlic and sauté briefly, add onions and 
sauté till translucent (do not brown). Add goose meat and sauté until cooked through.

Remove from heat and add remaining ingredients, mix well.

Divide mixture in half; place ½ in a food processor and puree.

Combine the two halves and reserve.

To assemble, lay flat 3 tortillas and spread out the filling in equal amounts to cover entire 
tortilla.

Place remaining 3 tortillas on top of each and press lightly.

Sauté in 2 tablespoons of canola oil in a Teflon pan till golden brown.

Remove to cutting board and cut each tortilla in quarters (in half and in half again to 
create 4 triangles), reserve in warming oven for plate assembly.

Return Teflon pan to low heat for chutney preparation.

CILANTRO-LIME VINAIGRETTE

INGREDIENTS:

3 tablespoons fresh lime juice

2 teaspoons honey

2 teaspoons Italian parsley

2 teaspoons cilantro

1/2 teaspoon dry cumin powder

1 teaspoon jalepenos

1/2 cup olive oil

DIRECTIONS:

Place all ingredients in blender and emulsify. Reserve for plate assembly.

JALEPENO-PEAR CHUTNEY

INGREDIENTS:

2 Ripe pears (select pears according to season)

1 tablespoon canola oil

2 tablespoon hot brined cherry peppers, cut in small cubes

1 tablespoon minced pickled ginger



DIRECTIONS:

Wash and core pear, (peeling is optional). Split pear in <AF>1/2<XA> lengthwise and lay 
flat side down on cutting board, slice lengthwise 1/8 inch thick.

In Teflon pan, place canola oil and briefly sauté peppers and ginger.

Add pear slices and sauté, until warmed through, keeping pears crispy.

INGREDIENTS FOR PLATE ASSEMBLY:

1/2 cup Duck fond (for home use a good quality brown sauce is acceptable)

1 cup tricolored peppers, cut in small cubes

DIRECTIONS FOR THE ASSEMBLY:

Arrange pears on serving platter to create a fanned – wing effect, and brush with duck 
fond.

Place 2-quartered quesadilla pieces pointed up against one another along the pear slices.

Drizzle with vinaigrette, and decorate with the cubed peppers, fresh cilantro leaf and 
edible flower of your choice.

Recipe courtesy of Daniel Palsi, executive chef of the Manasquan River Golf Club in 
Brielle

MARINATED GOOSE BREAST

Chef’s Note: The breasts should be cleaned, any dark red flesh and tissue should be 
removed, rinse and then kept chilled. I recommend you marinate them at least for a few 
hours if not overnight. Sometimes I leave them in the marinate for a few days, but discard 
marinade once you remove the meat. If you prefer to use a store-bought salad dressing I 
always recommend Paul Newman’s brand.

INGREDIENTS FOR THE MARINADE:

5 parts oil (I use canola, olive, sesame. I always cut the sesame with canola half and half.)

1 part acid (red or white wine, sherry is awesome, sake)

Fresh or dry herbs. (With wine or sherry I choose one, thyme, sage, or rosemary, with 
garlic and canola oil. With Sake, cilantro, ginger, garlic, drop of teriyaki sauce, half 
sesame oil, half canola oil.

DIRECTIONS:

After the breasts have marinated, remove them and pat dry, discard marinade.

Season them with a little kosher salt and pepper then sear them and roast them rare on the 
grill or stove top.

Let the goose sit about 10 minutes before slicing. (Keep warm, cover with foil on a 
plate.)

Then you slice them very thin on a bias like a London broil.



You can serve them with any sauce you like, such as green peppercorn or caramelized 
whole cranberries and balsamic vinegar.

Recipe courtesy of Daniel Palsi, executive chef of the Manasquan River Golf Club in 
Brielle

- See more at: http://blogs.app.com/food/2014/01/29/from-the-forest-to-the-table/#sthash.
6nCp6K1v.dpuf


