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Goose leg CL

INGREDIENTS:

1000 g Goose leg
30 g Duck- and goose seasoning 

CL
Art. No. 592300

30 g BBQ Oil “La Finesse” CL/AF Art. No. 559000

PROCESSING:

Season the goose leg with duck- and goose seasoning CL 
and marinate it with BBQ Oil “La Finesse” CL/AF.

PREPARATION: 

Roast it in the pre-heated oven at about 200 °C for 30 
minutes, turn it and cook it for further 60 minutes..NON-BINDING DECLARATION 

RECOMMENDATION:

Goose leg (94 %), table salt, spices (contain MUSTARD 
SEEDS), condiment, rapeseed oil, spice extracts (contain 
CELERY)

Recipe ID: 2418

* All compound foods and ingredients used must be labelled with those of 
the respective manufacturer in addition to our information.


