
Christmas goose for 4 people
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Defrost the goose in the refrigerator for 48 hours, sauce and
red cabbage for 12 hours, do not defrost the dumplings!

We recommend:

 Butter
 Bread crumplings
 Parsley
 Honey or malt beer

Your box includes:

 One goose
 Red cabbage
 Potato dumplings
 Sauce

What you need:

 Pots for sauce, 
cabbage, dumplings
and breadcrumbs

 Baking tray with rack

Preheat the oven, circulating air, 160°C 

Place the goose on the tray, pour some water into the roasting
dish, heat the goose for about 50-70 minutes on the middle
shelf, time and heat vary depending on the oven

Boil lightly salted water for the dumplings

Empty sauce into the saucepan and heat or
heat the closed bag in a hot water bath for 30 minutes

Empty red cabbage into the cooking pot and heat or
heat the closed bag in a hot water bath for 25 minutes

Place frozen dumplings in the water and
let steep in open pot for 25 minutes

Melt the butter and lightly toast breadcrumbs in it and
pour over the cooked drained dumplings

We recommend: 
Just before serving, brush the goose with honey or malt beer, remove
the water from the roasting tray and briefly increase the temperature so 
that the skin gets nice and crispy.

Let‘s go!

Enjoy your meal with LZ-Catering!
Did you enjoy your meal?
Let us know at qualitaet@lz-catering.de



Ingredients of the dish

Whole goose
Goose cooked, stuffed and seasoned, (goose meat 54.64%, stuffing 16.9% (apples (12.6%), 
marzipan (ALMonds, sugar, water, invert sugar syrup, ethanol) (3.9%), raisins (0.7%), 
WHEAT FLOUR (0.4%), drinking water (0.4%), cinnamon (0.2%)), spices 3.8% (iodized salt
(salt, sodium iodate) (3.5%), pepper (0.4%).

Potato dumplings
Ingredients: Potatoes, potato starch, table salt, sugar, spices, thickener: guar gum, 
sunflower oil.

Sauce
Water, applesauce 2.1% (apples, sugar, glucose-fructose syrup, acidifier E330,

antioxidant E300), starch, red wine 0.7% (red wine, preservative

sulfur dioxide), red currant jelly 0,7% (red currant juice 45%, sugar, glucose-

fructose syrup, gelling agent E440, acidifier E330), spices, sugar, modified starch, milk 
protein, salt

starch, milk protein, canola oil, caramel, salt, butter, flavoring, thickeners E415, E412.

Additional information: contains antioxidant, preservative, alcohol; sulfurized.

Red cabbage with apple
Red cabbage 69,5% (red cabbage, water, spirit vinegar, sugar, salt, spice extract,

sweetener E954), apple puree 8.2% (apples, sugar, glucose-fructose syrup, acidulant

E330, antioxidant E300), water, onions, red wine 3.8% (red wine,

preservative sulfur dioxide), sugar, rapeseed oil, starch, currant jelly (red

currant juice, sugar, glucose-fructose syrup, gelling agent E440, acidifier E330),

lemon juice concentrate, spices

Additional information: contains antioxidant, preservative, alcohol; sulfurized; with sugar and
sweetener.


