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Goat Meat Recipes from Our Table to Yours… 
 
Tandoori Leg of Goat 
Adapted from Foodie, LLC’s website. 
 
Ingredients: 
1 large leg of goat (roughly 8 pounds) 
 
Marinade: 
17.5 ounces natural yogurt 
2 large red chilis, finely chopped 
2 teaspoons ground cumin 
2 teaspoons ground coriander 
2 teaspoons ground turmeric 
½ teaspoons ground chili 
2 teaspoons smoked paprika or sweet paprika 
1 tablespoon of tomato paste 
Juice from 1 lemon 
3 cloves of garlic, crushed 
3 tablespoons ginger, peeled and chopped 
3 tablespoons coriander, finely chopped 
2 teaspoons honey 
Salt and pepper to taste 
 
Cucumber Raita: 
½ large cucumber, washed and grated 
5 tablespoons yogurt 
2 tablespoons chopped mint 
1 pinch chili powder 
Juice from 1 lemon 
1 teaspoon honey 
Salt 
 



Directions: 
1. Pierce the leg of goat all over with a small knife. Combine all the marinade ingredients well. 

Spread over the goat and massage well into the meat, particularly into the cuts. Refrigerate 
for at least 4 hours and ideally, for 24 hours, before cooking. 

2. After the meat has marinated, you can cook it a variety of ways – we recommend using a 
slow cooker to keep the meat moist. Regardless of how you cook the leg, let it rest for 10 
minutes before serving. 

a. Slow cooker. Place the leg in a slow cooker, adding water or broth if necessary to add 
moisture for cooking. Cook on low for at least 6 hours. 

b. Grill. Heat the grill to medium. Place the goat flat side down on the hot grill above 
the drip pan and cover with tinfoil or a lid, if possible. After 1 hour, turn the goat 
over, coating it with extra marinade and cook for a further 30 minutes or more, 
depending on how well done you like your meat. It will likely take 2 to 2 ½ hours for 
the leg to be well done; a meat thermometer when placed in the thickest part of the 
leg will be around 340 degrees. 

c. Oven. Preheat the oven to 430 degrees Fahrenheit. Place the goat on a rack in a 
roasting tray or in a casserole dish. Cover with tinfoil and cook for 30 minutes. 
Reduce the temperature to 400 degrees and leave the land to cook 1-2 hours, 
depending on its weight and how well you like it cooked. Coat with extra marinade 
regularly. 

3. To make the cucumber raita. Mix all the ingredients together in a bowl until well combined. 
4. To serve. Slice the meat and serve with cucumber raita, rice, lemon wedges, and naan or pita. 

Garnish with coriander leaves and accompany with mango chutney. 
 
Serves 6. 
 
 


