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Pomegranate Braised Goat Leg, Freekeh, Coriander and Dried Cranberry 

 
 

EQUIPMENT 
 

Dutch Oven or Casserole Dish, Tongs, Chef Knife, Mixing Bowls, Baking Paper, Foil 
 
 

INGREDIENTS 
 

1 Goat Leg (cut in half), 15gm Sumac, Salt, 3 Sliced Shallots, 4 Sliced Garlic Cloves, 
1 Red Chilli Sliced, 1.8kg Chicken Stock, 300gm Pomegranate Molasses, 160gm Freekeh,  

 Coriander, Extra Virgin Olive Oil 
40gm Dried Cranberries, ¼ Bunch of Coriander, Extra Virgin Olive Oil 

 
 

METHOD 
 

Place a large casserole dish or dutch oven on the stovetop over medium heat. 
 

In a small mixing bowl add sumac and salt and mix together, rub this salt mix over the goat pieces. 
 

Once the casserole dish is hot add a little EVOO and seal the goat pieces on all sides until golden, remove from the pot and 
set aside. 

 
Wipe out the pot and return it to the stove top add some extra EVOO and sauté the sliced shallots over medium heat for 2 

minutes, next add the garlic and chilli and cook for a further 2 minutes. 
 

Next add 1.5kg of chicken stock and the pomegranate molasses, stir well and turn the heat up and bring the pot to the boil. 
 

Once boiled remove the pot from the stove and place the goat pieces in the pot. Cover the pot with baking paper and place 
into the oven combi setting 150˚C for 2.5 hours 

 
30 minutes before the cooking time finishes pour the remaining stock into a small saucepan and bring to the boil. Place the 
freekeh into a shallow baking tray and once the stock has boiled pour the stock over. Cover tightly with foil and place in 

the oven with the goat. 
 

Chop half of the coriander you have and place it in a mixing bowl with the dried cranberries, mix and set aside. 
 

10 minutes before the timer ends remove the goat from the oven. Remove the goat from the pot and cover with foil to stay 
warm, place the pot with the stock in it on the stovetop and reduce by half. 

 
When the timer finishes on the oven remove the freekeh and discard the foil, mix the chopped coriander and cranberries 

through the freekeh along with some salt.  
 

Place the freekeh in the middle of a large serving plate and arrange the goat pieces on top, spoon over the reduced cooking 
sauce and scatter over remaining coriander and serve. 

 
 

HINTS & TIPS 
 

- Although not often used in western cuisine goat is an excellent choice for health conscience diners, it’s very lean and does 
not have a lot of fat. 

 
Long slow cooking is the key to a good goat dish and plenty of cooking liquids also, being that goat is very lean and does not 

contain a lot of natural fat it needs to be surrounded by moisture so it does not dry out whilst cooking. 
 

Ask your butcher to cut the leg in half for you, this will make it easier to manage and ensure it will fit into your pot. 


