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Goat Meat Recipes from Our Table to Yours… 
 
Braised Goat Shoulder Rubbed With Spanish Spices 
Adapted from Eccolo, Berkeley, California, and originally published in the New York Times on 
October 15, 2008. 
 
Preparation: about 3 hours plus overnight refrigeration 
 
Ingredients: 
Marinade: 
1 3- to 4-pound boneless goat shoulder, rolled and tied with kitchen twine 
3 to 4 tablespoons kosher salt 
1 tablespoon anise seed 
3 tablespoons fennel seed 
2 tablespoons cumin seed 
2 tablespoons whole coriander seed 
2 tablespoons pimentón dulce (mild smoked Spanish paprika) 
6 tablespoons paprika 
1/3 cup extra virgin olive oil 
 
For the braise: 
Extra virgin olive oil 
2 medium red onions, cut into 1-inch dice 
2 heads garlic, peeled (about 24 cloves) 
2 tablespoons tomato paste 
8 dried New Mexico, Pasilla or Nora chilies, stemmed and seeded 
3 cups dry white wine 
5 sprigs parsley 
Cooked white rice for serving. 
 
Directions: 
1. For the marinade: Season goat liberally with salt, and set aside. Using a spice grinder or 

mortar and pestle, grind together the anise seed, fennel, cumin and coriander seed. Place in a 



mixing bowl and add pimentón dulce, paprika and 1/3 cup olive oil. Mix to make a paste, and 
rub all over rolled goat shoulder. Cover and refrigerate overnight. 

2. For the braise: Preheat oven to 350 degrees. Place a medium saucepan over medium heat, 
and add 3 tablespoons olive oil. Remove goat from marinade, leaving a coating of spices but 
shaking off any excess. When oil shimmers, add meat and brown lightly on all sides. Remove 
and set aside. 

3. Add 2 more tablespoons olive oil to saucepan, and add onions and garlic cloves. Cover, 
reduce heat to low, and allow to sweat, stirring once or twice, until onions are translucent, 
about 10 minutes. Stir in tomato paste. Place tomato-onion mixture in a roasting pan along 
with chilies, wine and parsley. Place goat on top and add enough water to come one-third up 
the side of rolled shoulder. 

4. Place a piece of parchment paper on top of shoulder, and cover pan securely with foil, sealing 
all sides. Braise until completely tender, about 2 1/2 hours. Carefully remove meat from pan 
and remove twine. Discard chilies and parsley, degrease sauce in pan, and adjust salt as 
needed. Slice goat and serve over white rice, topped with sauce, onions and garlic. 

 
Serves 6. 
 
 


